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Pillows Made from Cattail Down 
Popular Mechanies, 1925 


‘A cheap but satisfactory substitute for 
cider'dovo, now very expensive, can be 


Staind "fon "ata, which iow, 
fakes, or ponds th almost all parts of the 


touniry, he heads of these plants should 
tre gathered. inthe late. summer, when 
they" are partly Hipe, and the down Te- 
ered from them with he hands. Plows 
‘xtremely 

Their cost is practically 


nothing. 


Emergency Lifting Device of Rope 
and Lever 
Popular Mechanics. 1919 
When block snd tackl 
or similar equipment are 


the "Simple are 
rangement 
Hown in the 
fhetch ie useful 
for lilting heavy 
trads. Aske the 
lever A ofa piece 
of? by. tn 
Muff, and eat 
notches into. it 
for the ropen, as 
indicated. From 
2 ulti supe 
ort, B, fix the 
ones C and D to 
the lever A 3t 
the proper 


notches! permit: 
ting the ends C-l 
and. D-t to. be 
drawn down and 
fastened to the floor oF other support, 
as required in raising the load. Fi 
the rope E to the load W, and suspend 
itfrom the lever A atthe proper notch 
by means of a loop, Eel. ‘Tovraise the 
ead bear down onthe ead of te ever 
‘when itis in ts original position A 

bringing it to the position Az. This 
will bring: the lower rope t0 position 
Ea. “Draw up the slack in rope D, to 
bring the loop to position D-2, and fase 
ten f‘Thed fft the lever A’from its 
position A-2, to the position A‘, and 
Eraw up tie’ slack ia rope C to bring 
the Toop up to position C-2. The lower 
rope wil be brought to position E-. 
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SURVIVAL THINKING 


by Kurt Saxon 

Dave Font asked for an article on how to think; or how to put 
together all the confusing issues working up to the crash into a set of workable 
rules. Throughout the letter columns many have expressed confusion over how 
to handle all the conflicting attitudes between survivalists and standing up to 
the scoffing of non-survivalists. 

So many have said they had felt alone in thelr thinking until they read my 
‘works or those of other professional survivalists. Others told of the walls they 
‘an up against when they tried to convince friends that civilization was in real 
trouble, 

‘What I'm going to try to do in this editorial is set up a system of ideas which 
will give the survivalist a feeling of rightness in his stand. I'd like to establish a 
kind of belongingness among individuals who are widely seperated. 

No one likes to fee! he is alone in his thinking, unless he is a paranoid fanta- 
sizing that he’s the only one who has the truth. Paranoids in the field just 
stumble on it. Without survivalism, they would just as likely have fancied 
themselves in contact with beings from outer space who would take them off 
the planet at the last minute, 

But normal survivalists need a set of common sources of identification so 
they will not think they are paranoid. Also, such an identification would be 
useful in keeping the survivalist from getting discouraged when people scoff at 
his preparations. 

Wall, the survivalist is a loner by necessity, now. There are no real groups to 
join, no armbands to wear, no dues to pay, no demonstrations \o participate 
in. So a survivalist can easily feel very different from those around him without 
being able to focus on an identifiable organization sharing his thoughts and |- 
deals. This can make one lonely, indeed. 

But there is no need for loneliness. There are more potential survivalists 
‘round than you think. In fact, just about everyone with any sense shares your 
tears, but has not as yel seen a reason for optimism in the face of increasing 
adversity. This optimism is what sets off the survivalist from the non-surviva- 
list. 

Let me first explain to you that you are not alone in your anxieties about the 
future. | will also point out why your scoffing neighbor is even more afraid of 
the future than you are. Ill describe him in an analogy which will let you know 
how afraid he is and why he finds a kind of refuge in scoffing at your 
preparations. 

Let's say your neighbor bought a plot of land and built his dream home on it. 
When it was finished he believed his security was assured. Then he went to get 
it insured, 

The insurance agent looked at a geodesic survey map of that area and found 
the house to have been built on a major earthquake fault. No insurance. No fire 
insurance, lest a tremor break a gas main or cause an electrical short and 
cause a fire. Anything that might happen to the house, except something like a 
burglary, could be blamed on a tremor. The agent went on to explain that the 
area is due for a quake any time. Maybe in a month, a year, three years at most, 
since geologists have kept records of periodic quakes in that area. 
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By repeating this process, the load may 
be raised gradually. The ropes may. 
of course, be of various lengths within 
the range of the support and. the 
‘operators. 

Enamel Streak Aids Night Shooting 

Popular Mechanies, 1925 

Poultry raisers are often bothered by 
nocturnal provlers, such as skunks, wea 
els, possums, ete, which have the babi 
of robbing the hen, house of the cho 
fowls. A shotgun is often used tn shoot 
them, but de fo the darkness one cannot 
fim well and this results in poor shoot 
It'has been found that a sirip of white 
camel, 96 ine wae, painted down the 
‘emer lie of tie barrel help considerably 
fighting st 


Catching Large Fish with a Teaspoon 
Popular Mechanics, 191 


Teaspoons may be made into allur- 
ing trolling spoon hooks, of a size suit- 
able for catching large fish, by the ad- 
dition of hooks, as shown in the 
sketch, 


Dail Yin. holes near the end of the 
spoon hand, the tip of the bowl, and 
near the handle of the later. 

Procure three sets of triple hooks, a 


aver 


line swivel, and a strip of lead, about 1 
in, long. Rivet one end of the swivel 
and the loop of one of the triple hooks 
into the hole of the handle. Wire the 
Tower end of this triple hook to the 
hhandle‘and with the same piece of 
gonpet wire secure a second, tiple 
hhook at the thin part of the handle. 
Drill a hole through the lead strip and 
together with a third 

to the upper hole of the bow! 
the lower end of this hook by bind- 
,. through the 


hole near the tip of the bowl. 


This hook has. been tested in the 
waters of Puget Sound and is a deadi 

Tore for rock Sod, and other fh weigh: 
ing up to 12 1b, The famous barracuda 
and rock bass of the Catalina Islands 
have also been caught with it. By 
permitting the lure to sink to the bot- 
tom and bringing it up a yard or two 
with a quick jerk, it arts gs a “jig” 
bait, ‘It may also’be used in trolling. 
Once a fish has struck, it is seldom 
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‘So what does your neighbor do? He has sunk all he has in that doomed 
home. He can't afford a new plot or the price of moving the house to it. He 
can't sell it since anyone with the price would also have the sense to ask why it 
wasn't insured. 

It he were a survivalist, he would sell the house and fixtures to a salvage 
company or to a party who had another plot of land and the money to afford 
moving it, elther at a terrible loss. Then he would take what little he had, move 
toa safer place and build a shack. But he is not 
that a quake will not hit in hi 
bedwetting, gets a prescription for valium and says, 
possible worlds” 

Don't you realize by now that the average person who has given you the 
horse-laugh has built his house on an earthquake fault? How many of those 
scoffers have everything they own, their lifestyles, their jobs, sunk in this 
foundering system? 

‘They know what's going on. They watch TV the same as you, read the same 
headlines, pay the same inflated prices for food and 
lack the guts to get out of the trap, even if, like an animal, they may 
‘chew a leg off to get tree. Can you blame them for looking for pie in the sky, 
rather than sacrificing all they now hold dear to survive the coming crash? 

‘Of course, I've pointed out in previous editorials that the change need not be 
80 radical. But too many non-survivalists seem to believe that facing the whole 
picture would be too frightening and find it easier to hope for relief from 
‘Sources outside themselves. 

Everyone knows that the surplus population, the increasing government and 
technological incompetence, Moslem fanaticism in the Middle East, 
communist crap-stirring worldwide, etc., is bringing world civilization down, 
They know this, but refuse to admit its application to their own futures. Any 
‘Quy you meet in a bar, after a few beers, will say the world is going to hell in.a 
andbasket. But the next day, he'll go on whistling in the dark, 

‘The only difference between a non-survivalist and you, Is that the non 
valist lacks the confidence to prepare. He will scoff, rationalize, call you 
paranoid and then fail to his knees before the TV evangelist and ask Jesus to 
‘save him 

Barring that, he might join a political extremist group and set out to save the 
world by bombing a politician's flower box. He might lose himself in drink or 
‘drugs. In his anxiety and frustration he might batter his child. He may go into a 
‘mom and pop store, shooting the old couple and taking $50.00 from the 
register. He may turn to mugging. Losing himself in degeneracy, he might try 
to crash the Guiness Book of Records by scoring the most rapes in his area. 
You'll also find him in a leather club, beating or being beaten. He may sexually 
abuse children. The tag bars are also filled with people who say you're 
full of baloney. These are the self-doomed, the damned and the undisciplined. 
They know the end Is near for their kind and before they go, they're going to 
Indulge in every primeval, infantile fantasy they've ever entertained. 

In short, the people of this planet are going mad through anxiety over 
situations they can't cope with. Oh, you're not alone in your anxieties. Your 
special kind of aloneness simply manifests itself in facing reality, while those 
‘around you are going collectively mad. 

‘Abit of Black humor | like Is the idea that the only one who keeps his head 
\while all those around him are losing theirs is the one operating the Guillotine. 
You've got to be in control. You've got to approach everyone worthy within 
your sphere and tell them they can ride this out. 

Don't preach at them or argue. I they can't handle the situation, you're 
wasting time best spent on someone else. Instead of making a debate of the 
issue, show them that you have a plan which helps you to face the same prob- 
ems inflicting them. Compare your respective situations and show them they 
‘are not alone and there are answers. 


remember joining the John Birch Sociely in 1964. They would create chap- 
ters made up of citizens who met In the member's homes regularly. There they 


“This is the best of all 
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LIGHTING A MATCH 
IN THE WIND 
Popular Bechanies, 1919 

To light & match n'a stiff wind fs 
very ety if the wood part back of te 
prepared end is * ‘i 
fae and turned 

up about it ber 

forestrtking the 

maten the. 
furledsup” sane 

ogy about the 

Wiker ml eateh 
fre easly and hold fame, wherein 
the ordisry ways esl blown on 
When the composition of ¢he striker 
thas burned up ne ee 


Fuel Made from Balls of Paper Pulp 
Popular Mechanies, 1925 


A good fl can be made hy paling ob 
newspapers and forming. the’ pulp inte 
sila” "Avtub, or other large receptacles 
fled with the papers and they are. cov 
Cred ith water” Ht there is any tendeney 
tthe papers to float, few stones, wit 
oud tiem: wnler water, “It is well to 
Mand the container in the sun, a8 this 
{wil aasist in redueing. the serial 
Pulp. "The paper should ‘always be kept 
Covered with water) alte three oF four 
days it wil be soft enough to form into 
tls about the size of both fists.” The 
tails should be squeezed hard to extract 
armuchr of the water as possible, and the 
fompleted.balle"then tet aside’ to. dy 
{Wien ait he moltre hae evaporated 
{hey wil be almost ay hard as wood and 
fan Be sored away" for’ winter toe. 


Eggshells as Flowerpots 
Popular Mechanics, 1919 


be set ont 
‘in the photo- 
raph reproduced. Holes were bored 

bottom of the till of an old trunk 


were planted in the shells and the 
names of the varieties were marked on 


them. ‘The arrangement is compact, 
and when the plants are ready for 
Planting. the shells may he broke, and 
the plants set without disturbing 
the foots 
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‘would discuss many of the problems which have since grown into major con- 
‘cerns today. They talked over coffee and made it like a cordial little party. 


‘The only thing wrong with them was that they blamed all the approaching 
troubles on the communists, especially the Russians. it seemed that every bit 
of international and domestic skullduggery, all economic woes and even 
teenage acne were caused by the Russians. (I still get bulletins from various 
alert patriots explaining how the Russians are behind the bad weather, even 
though Moscow is being mobbed by peasants coming in from the countryside 
for meat. Russia's weather has been worse than ours, causing major crop 
losses. Dumb Russians for ruining the world’s weather and thereby starving 
their own people). 

‘The Birchers finally wont out of business; at least, | haven't heard of them 
for years. They told what was wrong, and quite well. But they offered no 
solutions except to write letters of complaint. Also, they blamed the commu- 
nists for everything and our own system for nothing. 

Even 80, thelr Ideas of local chapters where concemed citizens could get to- 
gether was good. Survivalist chapters might be the answer to the need for 
‘community preparation for harder times ahead, 

If you would like to start a survival chapter in your area, Ill give you a few 
pointers on how to get started. First, put a classified ad in your local 
newspaper. Such ads cost very little. Put itin the “Personals” column and keep 
it running until you have the group you need. You might word it like this; 
“Survival Seminar. If you are worried about inflation, government bungling, job 
security, the decline of the world's systems, etc., call — 

‘When people call up to enquire you can tell them it’s just a non-political 
{get-together to discuss individual and group preparation to make it through the 
worsening conditions facing the community. The discussions will deal with 
saving money on foods, starting home businesses, storing commodities soon 
tobe in short supply, etc. 

II they seem interested, tell them your address and the evening of the 
meeting ; Fridays are best. it a caller begins to argue and tell you everything is 
fine, you're talking to a boob who is so locked into the system he can't consid 
‘er an alternative. He called because he's afraid and hoped you were some sort 
‘of phoney who would reinforce his hopes that his tears were unfounded. He's 
00 far gone. Tell him politely that he must have had something else in mind 
‘and wouldn't enjoy the group and then hang up. 

‘Tho ones who have the guts to act will be receptive. They are the ones you 
can count on for a good discussion. They may not accept all your ideas, nor 
you theirs. But such discussions will consolidate the worries your visito 
have in common. Then you and they will lear to think concerning those 
‘survival issues confronting those in your area. 

‘You wouldn't need to begin your first meeting with the rougher aspects of 
survival. You could emphasize the logic of learning alternative trades, dozens 
fof which are in the four volumes of THE SURVIVOR. Not one of the visitors 
could reject them all 

‘You might also emphasize buying in volume or even creating a food 
cooperative. The way this works is for everyone to list what they regularly buy. 
Then you could arrange for a visit to your nearest food wholesaler. Upon 
getting the wholesale prices for all the week's order, you could collect each 
‘member's share for what he will take. That way, the group would get all their 
food at wholesale rates. There are thousands of such community food 
cooperatives around the country and that's the best way to start a survival 
group. 

You could also broach the idea of buying commodities by the case or the 
{9r08s to resell or barter later. About three years ago, Johnny Carson jokingly 
predicted a shortage in toilet paper. There was nothing to it but a lot of people 
took him seriously. 


‘One old lady panicked and bought 1000 cases of toilet paper. It finally 
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dawned on her that there was no shortage. However, she had the cases stored 
in an outbuilding. A few months ago she decided to sell them back to the 
wholesaler. She got back over twice what she originally paid. 


‘This system would work with anything and Is far more sensible than putting 
money into a savings account. A member might buy 100 cases of 50 book 
cartons of matches. Another might buy several gross of packets of sewing 
needles and spools of threads. Razor blades, safety pins, office supplies such 
as ball point pens, pencils, erasers, etc., would be relatively cheap by the 
(gross and would rise in value over the months ahead, 


‘You can get such commodities wholesale from jobbers listed in your phone 
book or even from your local stores. The store owner would be glad to knock 
off 10% on cases of canned goods and such. And if you use the product regu- 
larly , you can be sure the price will have risen by the time you had used half 
the case. 


The above money saving ideas would Immediately interest a general survival 
group and make them more receptive to your ideas on the harsher aspects. To 
f YY ; Get them to accept the harder stuff, you could sell survival books to the 
5 members. For instance, you can buy 30 of my books in any selection for half 
Tropical Desert Plant price. You could resell them to group members and make a profit or just 
i enough over to pay for refreshments. You could work the same arrangement 
Heals Radium Burns {iin'ttner suvial book publishers and your membere would assemble fine 
Popular Science Monthly. March 1838 survival libraries and think more your way as the weeks went by 


BURNS caused by radium and by X 
raya are being successfully treated with 1.8 Short time, you'd have a gung-ho survival group, the kind of which 80 


flge vera, a tropical desert plant shown many of you have been wanting. Not only will you have a fine survival group, 
In ‘the photograph reproduced above. but in helping others to think survival. you'd be getting your own thinking 
he thick fleshy leat of the plant con- squared away. You and your group would then be the most stable force in the 


tains a gelatinous Inner surface which 
is applied to the burned portion of the community when the crash finally comes. 


coe caer were 
missrae betel pees in hoes =e 


Grasshopper Catcher Built of Old Gas Tanks 


Popular Seience Monthly, June 1938 


pcTMENTY TINT bute a ekiatey waa added to act ax an exterminator, against the pets. They were struck and 
hoppers were gatvered from a ten-acre 00%, mornings when the frase: knocked. down foto the fine of tank 
fel of alfalfa by S. Bell of Manhattan, TPese were enjoying tie top of the ale where the all floating onthe water su 
Ey ed hopper doses Popeetwan chooen‘enibe time to move focated ther 
me et aloo an 
Mijtnlgg febd of 100, weve of cor, 
frhere the hoppers had started an i: 
Since may We attached to pas 
polave caro lighe touchy feet eatee 
tone "aceersconets rauch tore ground 
BES he cartatcent ckirane Grew 
Sul beens ert nelle: (ane ator 


Grasshoppers Halts Insect Tnvasion, 
PSM, Dee. "37, p- 60) 

Four disearded gasoline tanks were 
bought at an auto junk yard for twen- 
tyefive cents each. The tops were cut 
‘open and bent back, and the tanks 
were then nailed to a frame consist 
Ing of a 20-ft. length of 2 by 6-in. plank 
‘and four 2 by O-in. uprights. ‘The up- 
per part of the frame was covered with 
Scrap galvanized iron sheets 26 tn. high 
except at the center, where wire net- 
ting Was used to give the ear engine 
air. The completed “dozer” was hung 
on the car bumper by means of two 
hooks. Before use, each tank was balt 
‘Slled with water, and a quart of oil The completed "dozer" is about 20 f. long ond it hung on the car's bumper with hooks 
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‘To cast from this mould, the interior is 
well rubbed. with plumbago, the two 


Making Small Castings SOS) ease Specs toe ies 


c eee ara reee astee 

So ere 

in Metal ed Seen ees 
= 


‘This figure could also be cast hollow by 


‘THE AMATEUR MECHANIC ‘the procens described Inter (see p. 378) 88 
England, 1920 “Cire pendo,” undercutting being then no 


‘Twane are numberessamall articles, use- ‘Object ofthis description are improved, 
{a ond ornamental, which are caaly model, av ing. by Bling the erorions wits ¢ tairbae of 
MeL Gout ‘ne ‘home. Panels for and make all the incised lines V- Jatmpblack and boiled oil, and then poish- 


handles, ete, can be made af « trifling 


eli 
atin,” For’ small objects of » purely ; 

ula APT satu, te, metal the Pumbago (lacked) thoroughly worked Keyhole Plates.—Figs. 3 0 
Sat st ing Easy to mele, rune 110 ll the cavities, and, to sure the thew the: pase of yhat.con, be 


Eis 
i 


Erle 
Hit; 
233E 
ti 
bet 
Hig 
ee 
ae 
TEE 


‘be cut} 
(as shown by the 
side section) 0 a8 


4 
u 
: 


Ssating ines int 
ing lines in the 
to lift out easly. 


Fig 1.—Onk Casket with Metal Panele 


ning well, and reproducing every detail of 
thetmoal ay, unlike mont other metal, 


oxpands in the process of cooling, due to of the 
the admixtare of antimony it contain, funnel to 
Simple designs with no undercutting may metal, and be 

be Teadily Gant from plaster moulds, care of the box will b suficient for the escape 
being taken to see that the angles of the of air, ete. 


cal id given solely with the object of showing 
stream of the large range of possibilities of Uhis 
in the comers une 


‘Casting in Waste Moulds.—A waste 
Seine nr Meat ated 
pe arog gon 
5 ee ee ae 
PT RgE eal Pa Sal eat 

of fruit, s, insects, ar 
Sera ol ad 
ee ase 
a cere Petes ee ae 
Soe k Dey a ae 
ster Ser, a A 
pref ictagee dn ee 
ee 
pe ee 
md, aren * tet bes ng eho 
Hoge or er ore eo 
Fale phy ha BRE 
po spabgednpey teat era 
ea ret ee ee 
a eg. lee etre Se 
eee ees ee eae 
push B through the bottom of the box 
Res 
Se 2 cee Sa 
ere cores 
ph ee ie 
ee soe eeere cas 
Sees mets 


Casting a Panel.—Fig. 1 illustrates tile, and the plaster heaped up until it 
0 Stee See at tapoltne a Paton en a 
fan oll finish, the sides and ends 


fin elay, then a mould made in plaster-of- jt 
‘paris, and a casting made from this in After this is done the half is well 
{ype tal the fect in contrat with ‘onthe model, and. the seco 
we plain oak being very tich, aa the half built up to its edge as illustrated. 


trough the bottom of the box 
Then the obfet in pontion TH we 
Ahold Just touch the Towest part of the 
‘object, and when withdrawn forms the 
hero te ing 
faving got the object and the two 
Tats Ponition ‘seen in. Fi. Lt, 
ie part of adm that are ine ths 
box should ‘be painted with lite ol 
Fick soup volition, ho as to enable 


Wd 


Fig. 4-— Model (Bar of Fig, 15 —Model Borat 
‘Wheat Surrounded : 
by Pawer Mould 


them to bo easily withdrawn from the 
plete oe made of 
1 part ‘of plasterot paris and parts 
fine brickdust mixed with, water, and 
{Hi isearefully poured in until the model 
fs covered up to the shade portion ts 
shown. In fling in this plaster it 
‘hou bo well worked into the details of 
the mode! with n camel baie brush, 90 
that no airspace re left and all the inter- 
‘tices ae filled, and. should then be 
Allowed to set, "When hard the 


hanna by blowing through fe 


found in reducing the 
‘advisable to: soak 
it previous to casting in a strong solu 


tion of salipetre, which, after drying 
fateh it" to burn aay fey, leon 
nya slight sesidue of white ack, 

Tig, 1S hows the mould revered ready 
for eating,» businshaped cavity bi 
cut aways at na a 40 take the fu 
eta) while the” small’ channel at 'c 


which 

fn of clay, is slightly smaller than the 

Casing sojuted, nh ne tats wr 
ted out ont. The eran 


Fig 16.—Megel 
with War 


od Pin 
to the bottom of the base, aa shown by 


the' thick ine Dung’ the 
Of the tae for stage set meal 
i cet on on Fach sd, hl of 
seh being lett onto 

with the sido of the mould (ave x, Pigs. 
T0'and 17). ‘Thies important in 

to keep the central core at» fixed ds 
tac from the walls of the mould. 

ving costed the model sod given all 
the fnihing touchen to i, she fonds 
fre scraped fee from wax and the tip 
of the trunk an well asthe extremity of 
the tail are comected by to mall war 
bonds to the bare (ce"b). ‘Thin alone 
the metal to feed in 8 thew pointe, hi 
it's elm fo drain ‘away! themed 


Of tal owe the cting Yo "becom a. The ete mo! tow flan cn 
‘ Mveard between four retaining walla 2 
When the metal is cold, it only remains ia =e 
to bra the old a i tana the 

wate wed hy the dead end plaster 

AU aad the tae at 6) when a delicate 


‘model should be the result. 
‘method than suspending 


it Ml 
heating the wax layer melte 
saray, leaving’ pece between 


haa 
parte of th 


Be 
19 to 20.—Frame for Motiog Cant 
Fe om Poglaraashd Mecte ® 


set of newspope nd il on the fae o 
ve engraving. Over this «thin, dany 
cloth is spread, and with a brush meds 
from stiff hairy all of one length ike 
stencil brash, the paper is worked into all 
the lines of the geuving, care beng taken 
not to use the brush so forelby’ ae to 
tear the paper. Fig. 1 illustrates the 
Beneral method, and inthis: Rgure 
Engraved face i shown in action at a. 
‘After the frst. sheet hasbeen applied 
‘and well beaten in, other pasted 
fallow, each being worked ‘well in oat 
the dabbing brash while the lat ee of 
four layers should ‘be of stonter paper, 
to impart strength and dumiiiey. Rint 
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, weight i applod, andthe paper 
Ie al a8 when the matrix 
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ee 
eG er) 
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hose 

te ed 

th : in lst ay 

be purchased dry and should be mixed 

iol water to\a A pane, which, after 

ating wel, shosld be allowed to sand 
Sow ta 

‘The fenece shown con: 

structed = 

itl of difecet si, The 

{nner one bas the Botton, and 

mip taben y a, 

scour bole 

Sno ab p to adait air fom a part 
alow. 

Tall these the font wed 

te coke coke wil answer, 


it is advisable to buy furnace coke, 
in more expensive, but goes con- 
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siderably farther. The coke should be 
the size of marbles, and after heating up 
with the blast, a hole should be made in 
the centre to accommodate the erucible, 
‘then drawing the fuel round the sides. 


g. 27 is @ cross section through a 
ea ee 


Pert 
‘which could be ealy 
aoa 
aac 
a 
ae 
Sirk ie ges 
relat Sele 
egies 
Sas ele ae 
act 
"couple of inches out of the hole 
Crucibles.—These are of either clay or 
serecrsewa 
eeu a 
i568 cone © a 
Sparanaee mire 
Seareheae iets 
Seteeoce 
ieacieeemeetes 
Sa caeanere 


‘tiacks of font, ‘Those termed plumbago 


& 


af iting ia safer dhan taking hold of 
"feuding Sand and Flaak.—For th 
For the 
movida, sand forma the best materia, 
hsp iafal, eatve, and 
porous, whe i retains any form. given 
'ie weny sharply, and yot it isto Open 
in ite stractare tet allo gusto weap 
freely. Sand containing ime or 
esi i to dense to be of any use 
for fine work «propetion ‘of loam is 
‘sized withthe sand But in thi ator 
hoe the ramming must not bo 00 tight 
for sand alone, or the gute eat 
Scape Foe nek oo 3 ell le, te 
best procured from a rasfounder 
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bot it hou be wal ited before ue, and 
ty "before into 
Peete ae Fle 
ming against the side of the model, as 
the 

Detter than old or burt sand ; but old 
sand may be used for fling up the rest of 
the mou. 

3° mH sand is held in a box 
known a8 a " flask,” the usual shape of 
which is shown by Big. 29. ‘The Mask 
comiate of 


Moulding and Pouring in Brass 
Casting, fig. 20 iso setion of model 
aad moti ing of which dane ae 
fallow 
flat’ moulding board, and fs led wp 
‘with damp. stod rammed up tight 
Throughout A cavity: in now cat oot 
ough to Hold the model embedded 
to half its thickness, anda. Uitte fresh 
fod i: aprinkled im this and the model 
rammed Up tight, "The eurfce of the 


‘of this are sharper and cohere  j 


"ihe bottom frame o is laid on 


‘and holes in the 
‘sprinkling a Kittle 


fresh 


‘sand over the 
‘model 4, the top frame is well rammed 


up with sand until level. It should now 
‘be.as shown, the model a firmly embedded 
in the middie of well-packed sand, which, 
however, easly separates by 

the’ parting sand when the 
lifted from the lower. The upper frame 
hhas now a moulding board 


ea tele 
Saisie oe 
Pe eo 
et ae 
eee 
So corestee ms 
Soe ee 


‘THE SURVIVOR Vol. 


Added to the said, whe the’ rama 
i not a aso as to allow the geo 
‘ocepe. 
Various Models.—Fig. 32 shows a 
series of anall'modes bait embedded in 


bowen « 
«the handle (Fg, 38)., This ‘handle 
mas’ be either cut from sheet metal oF 


‘te, while Fig. 38 in an 
‘working out in wood oF 
r for a picture frame, the final eaut- 
Ing being made in brass or bronze, The 
gates or runners for brass require to be 
‘much larger than for iron ; but the head 
of molten metal for feeding need not. be 
‘0 big, nor is the riser channel 60 ewen- 


Making Brass.—The making and cast- 
ing of Sa rece many. peenuton, 
dae to the lability of the zine contained 
in the allay to burn off ;-and the custom 
is to melt the zinc in a crucible and add 
the copper in small portions at a. time, 


until a. nearly solid alloy is produced. 
‘This ie broken up and re-melted with the 
proportions of ine. A certain 


voant ‘of old brass fcitaigs the mix: 
ture of the copper and zine. ‘The suitable 
Proportions by weight are: 41 parts of 
Sid" brass, 55. parts of copper, ‘and. 24 
farts ‘of tine. [The old brant i first ine 
{oduced and melted down, then half the 
ine in small pieces covered with a layer 
Of coal dust, dhen half the copper with 
Iayer of coal dust, followed by the re- 
rainder of the tine and. copper with 
{Goal dust in hotween and on the aurfoe, 
he thle ie now heated fo about hs 
to four hours, and, after skimming the 
surface, is Teady for 

Making Pewter, Gunmetal, and 
Pinchbeek.—Pewter, which isan alloy of 
| 4 pmrts of tin with 1' part of lead, melts 
| much more easly than either of the two 
metals separately, and ‘may be readily 
fast. Gunmetal consists of 90} parts of 
copper to Of parts of tin. Te i hander 
‘ind! more fusible than copper, and on 
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account of the difference in the specific 
gravities it is dificult to mix; but the 
‘sual method is to melt the tin with 
twice its weight of copper, then re-melt 
with the proper amount of copper with 
constant stirrings. Pinchbeek is _com- 
pored of 3 parts of copper to 1-part of 
ine, and Prince's metal of equal pars of 
ho two, 

Casting Aluminium, — Aluminium 
melts between the heat of antimony and 
ailver, namely 1,200° F., and as it does not 
volatilise there is no danger of loss. It, 
however, absorbs gases when raised much 
higher than its melting point, and is liable 
to give spongy castings. Plumbago eru- 
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cibles with fide should be used for this 
Seal, ad the sand should not be rune 
‘ery hard, while large ingot sod crs 
Bre necewary. No fux f required, but 
‘hen dirty soap metal i uae, idle 
Taltpetre shouldbe foreed dows to the 
tio ofthe ere 

seta alloys of aluminium are: Cop- 
Bg Lim ae 9 ata Sin 
BS pat or for ight machine parte, #2 
prs of alminiumy 15 parts ct ins and 
Pipa of tn 

Biamuth and Cadmium Alloys.—Al- 
lene kth wc eadmin ar pecalat 
inasatuch ea Weir melting points are fat 
low ther constituents Ru mobs 


A SIMPLY MADE BUT VERY 
LIFELIKE DUMMY FOR THE 
AMATEUR VENTRILOQUIST 


POPULAR S 
The foce is shoped from chide c 
Irodaling clay over 19 
‘OPSY ia an intriguing ventriloquist 
‘dummy you can construct from inex- 
pensive materials without any special 
kill or shop equipment. His name 
comen from POPULAR SCIENCE MONTHLY, for 
Which he was specially designed. He wags 
Dis jew realistically and, if you want to take 
‘litte extra trouble, he can be made to wink, 
Svigele an ear, smoke, spit, or even blush! 
‘Teaching him to talk takes a little practice, 
of course, but it's not nearly so hard as com- 
‘monly believed, and once you learn the trick, 
you will be able to entertain and astonish 
Your friends. t 
‘Modeling clay, a plaster mold, and paper 
pulp or papier-mdché are the materials used 
ih making the head. Sculptur- 
ing the head in modeling clay 
‘seem to require consider- 
kil, but this Is mostly an 
‘as you will quickly 
learn at the frst trial. The 
Inexpensive nondrying clay 
sold for the use of children is 
quite satisfactory. ‘To reduce 
the amount of clay needed, a 
glass globe from an old Tight 
Ing fixture, or any other smooth 


June 
KENNETH 
MURRAY 

object slightly smaller than the 

head, may be used. Warm. the 


clay, spread it out into a sheet 
bout i i. thick, and press 
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i 
pete 
An easily melted alloy, suitable for 
Pre bora heey) 
Sept eer 


pa 


the addition of other small pleces and 
considerable smoothing up. Go over 
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each of the crude features you have 
‘made with a finger or thumb, impart- 
{ing a aliding pressure so that the parts 
will be nicely blended into the back- 
ground clay. Tt will be necessary to 
place extra bits of clay here and there, 
fand to add a cardboard sleeve to the 
mouth of the globe in order to shape 
the neck. If you intend setting mov- 
able eyes into the head later, it is ad- 
visable to shape only the ‘bare eye 
sockets, because the eye holes can be 
‘cut in the face of the paper head when 
tela made, 

If you do not wish to use artifical 
(crape) hair in finishing the head 
Inter, you can secure a hair effect by 
passing the teeth of @ fine comb over 
the clay to leave shallow furrows. 

"The back part of the head is quick- 
ly made in & similar manner. If you 
wish, thie can be done after you have 
finished with the globe in making the 
face, because the mold is cast in two 

front and the back of the 

‘that the clay is of the 

mame thickness in both halves #0 that 

the paper halves of the head can be 
Joined up Inter, 

Lightly oll or grease the clay before 
‘making the plaster mold. One method 
is to mix up a batch of fairly thick 
Plaster of Paris and dab it over the 
clay, gradually building it up into a 
lek mold. Be sure that the plaster 
reaches every part of the surface and 
hat It contains no alr pockets. A 
‘method that requires more plaster Is 


Ths 


ot figure.” of profesional 
P bette into thon cheap commericl dummins 


A rote bl 
hip of 


Is wed to, 
inflexible chame! 


to use a thin mix, pour it into a box 
of suitable size, and press the clay face 
part way into It. Again, avoid alr 
pockets. 

‘Allow the plaster to set and dry for 
several hours before attempting to re- 
move the model from the half mold, 
If any bits of clay should stick to the 
mold when the model ia lifted out, re- 
move them carefully. Tt may be nec- 
‘essary to wait a day or two until the 


“comente 


IE SURV: 
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wable chin, ond a 
‘underneath fo" conceal the peri 


mold is perfectly dry, when the inside 
should be coated with petroleum Jelly, 

Ordinary newspaper is satisfactory 
for molding the head. Soak it for a 
few minutes in a wallpaper-paste solu- 
ton, then tear off small, irregularly. 
‘shaped pieces and prese them in place 

Inside the plaster mold. Al- 

low each to overlap alighitly, 

and be sure that all indenta- 

tons are reached, ‘The paper 


When dry, 
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The body, left, is mode of @ si 
the heed Note how contrls 


“Thanks for the light 
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should be built up into a thick- 
ness of about 3/16 tn, and it 
is most satisfactory. to build 
up a thin layer and allow it to dry be- 
fore adding succeeding layers. ‘The 
paper form must be absolutely dry be- 
fore it is lifted out, and the halves 
(face and back of head) can then be 
trimmed with scissors #0 a8 to fl to- 
gether evenly. 
this time you can introduce the 

various mechanisms, if you wish to 
luse more than the mouth movement, 
Tt is much simpler to do so now than 
to insert them through the neck open: 
ing later. Various suggestions "are 
given in the accompanying drawings 

Join the halves with glue and, when 
Jt is dry, reach in through the neck and 
reénforce the joint with more pleces 
of newspaper that have been soaked in, 


~ He Blushes? 


With the device sh 


‘above, the dummy con drow in ond pul oul tmake with surpr 
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paste. The outside must then be thor- 
oughly gone 

‘over with fine sandpaper to give it a 
perfectly smooth finish. 

‘One of the illustrations shows how 
the chin is separated from the head 
with a razor blade to provide the mouth 
movement. A block of wood, one end 
rounded, f glued inside the chin, and 
the other end hinged as shown in a 
‘drawing. Cement a piece of thin cham~ 
‘ols over the opening underneath the 
chin; then enamel the entire head a 
flesh color, 

‘Artificial alr is attached with ce- 
ment, of hair may be aimulated with 
dark enamel 


Vol. 


HE body is only a wood frame 
covered with eloth and padded to 
represent the trunk, 

‘Over the body frame is Aitted either 
an adult's suit that has been altered 
‘oe a ehild's outfit of the correct size. 
The arms and legs are merely cloth 
alcoves that have been well padded and 
hewn neross to represent joints. 

Tn making up the face, photo olf 
colors may be used on the lips and 
teheeks and to. simulate the eyebrows 
fand eyelashes, unless the latter are 
made of actual hal. 

How. to become a ventriloquist 
the next problem. ‘The beginner 
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to When it is time for the figure to reply, 
talk in your “new” voice without move: 
ment of the lips, and move the figure's 
mouth to synchronize with the sounds. 
‘Avold words containing letters such as 
2, m, and p, which must be slurred in 
order to avoid moving the lips. Above 
all, ook at the figure as if you actually 
were listening to it speak. 


often told that the word means 


speak from the belly.” This is as much 
@ fallacy as the favored expression 
that a ventriloguist “throws his voice. 

The very essence of the work, ex- 
pressed simply, consists first in the cul- 
tivation of & pleasant, full-toned 
speaking voice of your own and the 
enunciation of each word clearly with 
‘a full movement of your lips. This ts 
the voice in which you address the 
figure. Second, you Will need to de- 
velop a new voice, as unlike your mat- 
Ural voice as possible, and coming 
Irom as deeply im your throat as pos- 
‘sible, Tn other words, draw the sounds 
from your throat Instead of forming 
them in the mouth. ‘This is not dificult 
to learn. ‘Third, in using the latter 
voice, keep your lips slightly parted 
but adsotntely immovable, Some pro- 
fessionals utilize for this purpose 
device known as the “Abbott  gim- 
mick,” a recently developed mechanical 
ald in keeping the teeth parted. Do not 
mistake this for the so-called “double 
throat” or “bird warbler 

‘The best plan is to practice before a 
mirror with the figure on one knee and 
with finger or thumb in the ring that 
controla Its mouth movement. ‘The 
head can be turned by turning the con- 
trol stick. ‘Speak to the figure in your 
natural volee, using full lip movement. 


ty wears on informal 
ions. A childs clothing my be edopted fer This 


AY, 


Childsine shoes reinforced with wood Ine 
snd wood hands, which 


Secrets Of Ventriloquism 


That should be, the 
starting point and the 
Fest. will come fater 
and be far easier. 


How To Acquire This Amusing Art 
1880 


Much has been written resardin; 
this" “popular form “of entertainment 
and 10% our alm to simplify and not 
fovconfuse as in'a majority of ‘cases, 

‘Ventriloquiam is not the throwing of 
the ‘voice as people are led to believe 
but “merely the Imitation of distant 
Voleés. Ventriloquism consists of two 
kinds, distant and near ‘The latter is 
Used "In connection with the ‘wooden 
dummies “that are 0 popular” and 


‘Secure one or two 
ventriloquial “figures 
nd you are prepared 
for work. Select: your 
Gialogue and ‘practice 
the following: 

‘Stand before a mir- 
ror and speak. While 
Speaking, maintain a 
fixity of countenance 
and a rigidity of mus- 
Gles ‘and nerves about 
the face ‘and tips, so 
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that, no visible mo atitute, “for ‘or plano” sai 
Ment ‘can be notice Steano” or “keane” For,“m’ tay one 
‘owin by saying as distinctly as pos- or sty “nolan 
sible the vowel sounds—A-E-I-O-U. ses.” For “b" substitu ‘v" or ne 
Next ‘close the mouth and rest the Be eter ax teeth ee ee 


upper teeth on the inner part of the 
ov but be sure that your ex 
easy and natural. Te is isn't 
. Now, practice the vowel 
ain, 
Some. letters cannot be easily pro- 
nounced in. ventriloguism. ‘Thi 

‘m. All words containing these 
‘will be hard to speak. When 


Tower lip, Ee 


or turn your mouth away from the 
‘fudlence, so that you can move your 


lips without being seen, ‘The former 
method, however, 1s. preferable and 
thould be generaly adopted. 

For Instance: If you wish to pro- 
nounce & word with a "p" In It, sub- 


come. 


‘Speak in the natural volee or the 
ome charact 


you wish to 


POPULAR SCISNCE MONTHLY 
Avausr, 1998 


Wind-Driven ~ 
Generator 


By KENDALL FORD 
LECTRIC current for lights and The armature winding requires 1% 1b. 
‘radio in a vacation home may be of No. 20 celenamel wire. Cotton-ennmel 
‘Obtained at a cost that should may be substituted, but the generator will 
hot exceed ten doliara by building require & higher speed since fewer turns 
‘8 wind-driven plant from a used auto: 


Can be used. In that case, see that each 
mobile generator in good condition and coll fs reduced the same number of turns 
Number the 
‘with a aarp tool, and the corresponding, 
‘commutator bars from 1 to 28 (Fig. 1). 
Divide the wire into two equal amounts 
wound on separate spools, as two wire 
fare wound together. ‘Solder two ends of; 
‘wire in lots 6 and 7 of commutator, place’ 


‘tome odda and ends of materials, most 
of whieh may be obtained from salvage. 

‘The generator may be geared up for 
proper speed, but it is much better to 
Fewind it to run at a greatly reduced 
‘peed, Practleally any’ type of auto- 
‘mobile generator may be adapted, Dut 
the outht described is built around a 
twenty-eight bar commuta- 
tor, such as is used on the 
Ford A, Chevrolet, Plymouth, 
‘and Pontiac. 


Remove the cut-out coll 
from the generator, noting which 
terminal is connected to the gen- 
erator terminal. Remove arma- 
ture windings carefully. Note 
Arrangement’ of original arm 
ture colls. Clean slots in commu- 
tator bare with a hack-saw blade. 
Cut fourteen pleces of insulating 
Paper, 2 by 244 in, fold length- 
‘wise, and place one in each slot with the 
fends extending an equal distance as the 
‘winding progresses. ‘The paper may be 
Dbtained wherever motors and generators 
are repaired, 


Rewound 


the two wires in armature slot 1, and 
Continue around to armature slot 7 
then back through armature slot 1, and 
continue winding until fourteen double 
farms have been wound on the arma- 


ture. Connect, the coll ends to com- 
foutator bara 7 and 8 (Fig. 2). For 
Clenrness, one armature wire is shown 
fas 8 solid line, the other as a broken 
Tine. ‘To save space, all wires in the 
farmature slot should be parallel with 
each other. Prese them in with a flat 
piece of ber or wood. 

‘Connect ends of coils to commutator 
exactly as in Fig, 2, 90 mark the wires 
ft the coils are being wound, or teat the 
Colts with a dry cell and buzzer before 
they are connected to the commutator. 

Continue this. pro- 
‘cedure until the arma- 
ture is completely 
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wound, ‘See that the 
folder does not bridge 
two. sections of the 


the armature alot, and 
hold down with a Aber 
‘or wood wedge similar 


Wiring Diagram i 
Fie.12 
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of ingulating varnish, allowing ench to 
Gry thoroughly. 

Mark the feld pote pieces so they can 
bbe replaced in thelr original positir 
then remove them and the field coll 
‘Make a wooden winding form, the cen- 
‘er of which ia the same size as the 


220: turns of No. 
20 celenamel wire 
(approximately 
14 1b. will 

eededaitogether). 
Connect exactly 
ike the original 


The. hovsing ra 
te thow the beorings 


Replace the pole 
pleces and new colls, and connect ends 
tovsame brush and ground verminals as 
before. 

‘Shape the end of « 1-n. pipe (long 
‘enough to extend below the Inrger sup- 
porting pipe) as in Big. 10 and mount 
the generator as shown at Fig. 5. Drive 

‘mort plece of 1%-In. pipe over the 
in, pipe and solder a metal bearing 
cover to it. A set of ball bearings and 
raceway to fit the 1-in. pipe may be 
picked up in an automobile wrecking 


‘Note that the pipe sizes are trade 
sizes, not the actual sizes in inches. The 
foutalde diameters of pipes may vary 
somewhat, 20 it is advisable to select 
pieces that will make a fairly snug At 
‘when one is placed inside the other. 

‘The collecting rings and brushes are 
shown 
‘ator should 
faible, clear of surrounding objects. The 
‘mounting tower may be either wood 
‘oF angle iron. 

‘An adjustable vane is provided (Figs. 
3 and 5), s0 the generator will not be 
Injured by strong winds. ‘The tension 
con the vane may be set so the generator 
speed will be nearly constant in varying 
Wind speeds, because as the wind in- 
freases, the vane tends to fold at right 
‘angles to the propeller, and this moves 
{the propeller away from the wind. 

"To stop the generator, the vane is 
pulled around by a flexible metal cable 


20 It fs at right angles to the propeller. 


vane is shown in Figs, 6 and 7. 
"The propeller is cut from 20-gauge 
‘galvanized steel 3 ft square (Fig. 8). 


ot bottom of 


Seaneckons ore Nov 1 wire 


Collecting 


It Is bolted to the generator pulley. The 
wire reenforcing’ ring is) threaded 
Through the holes, and the ends are 
bolted or brazed together. Bend the 
Dlades to slant about 30 deg. 

"two No. 10 wires are brought out 
from the brushes on the tower to the 
cut-out coll and connected as in Fig. 
42, The lower brush is connected to the 
generator terminal, which is the posi- 
five pole. At Fig. 5 it will be seen that 
the generator terminal passing through 
the vane-cupport bracket is thoroughly 
insulated with ber washers from the 
surrounding metal. 

Tt is advisable to include an ammeter 
in the circuit (Fig. 12); this may also 
be obtained from a wrecking yard.— 


1 lower foounting bracket for the [—BICARBONATE OF SODA” 
EH ung bracket for te [BICARBONATE OF SODA 


CALLED FATIGUE CURE 


Popular Seienee, May 1987 
Exourance and physical capacity can 


bbe increased {rom thirty to one hundred 
percent by doses of sodium bicarbonate, 
2 Berlin scientist reports. Numerous ex: 
periments in the laboratory as well as in 
the field of sports are said to have shown, 
that an increase in the body's alkali cor 

tent enables the system to di i 
‘of lactic acid, which is the principal cause 
fof exhaustion, A runner thus prepared 
‘was able to run at full speed for forty- 
{wo minutes, instead of his normal en. 


durance of twenty, and a bicycle racer 
‘was able to mainiain a sixteen-minute 
sprint, when his previous record was elev. 
‘en. The method is said to be wholly dif- 
ferent from the use of drugs, because, un- 
does not’ increase’ the 


Tike the latter, 


pected to be useful for increas 
Ciency and endurance of soldiers in an 
attack. 


WATERPROOF BOOT 
SOLES.—If hot tar and rosin be 
applied to boot soles, it will make ther, 
Waterproof. Apply it with apiece 
‘ld flannel, or cloth, and dry it in by the 
fire. The operation may be repeated 2 
or 3 times during the winter, If neces 
Sry. Tt makes the surface of the leather 
quite hard, s0 thatit wears longer. Oil 
Of grease softens the sole, and does not 
keep the water out. 
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A Wire-Splicing Toot 
Popular Mechanies, 1925 


In splicing fence, telephone, and other 
wires, the stmple litle tool shown in the 
“Urawing will prove its value, Tt is made 


ae rom pee 


of flat from 
as 0 ea 


of a conven 
fent size, and 
formed as in= 
dicated. A 


VY in: wide by 
1% "in. Tong. 
\, ont each ‘side, 
leaving a pro: 


over into the form of a hook 
"To use, cross the wires to be 


joined, 
hook the tool over one piece. and let the 
ather wire fit into one’ of the notches 


The too is then turned anil the wire ie 
securely wrapped, the operation being te- 
peated with the’ remaining end of the 


ROR RRR RRR 


Popular Mechanics, 1925 
‘A Rat Alarm 

In places where itis absolutely neces- 
ice aan 

able to be app 

Of their presence than to keep traps and 

Poltons constanty set for the peste. "A 

Hmple device that wil ctv indicate 

thelr presence can be made by tnowntn 

Some 'sereweyes, about a in, from the 


Making Nicotine Spraying Solution 
Popular Mechanies, 1925 


AAs concentrated nicotine solutions are 
nat aly availabe tothe garner, ond 
Plug tabaeco usually ts the latter exn 
Used for making: an elfective Spray for 
combating aphis, radish maggot, and other 
insect pests 

‘An ordinary “plug.” costing about 10 
ems, Is steeped in several waters unt 
{es strength has been fully extracted. To 
the Tiguid obtained, water is aided to 
make 10 gts and th sation eed a2 
Spray. For radish ‘maggot and. sinilar 
ftbterancan insects, the earth around the 

feted plants is saturated with the solue 


ag space ‘sith, melted 
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A Simple Radio-Transmitting Set 
By FL BRITTIN 
Popular Mechanies, 1925 


A SEMPLE spartcoi radio-transm 
ting set can be used where messages 
are to be sent over a short distance, The 
complete outét can be put foto a small 
sce, andi wall adapted fo the nate 
Bop.scout feld work POMS 
‘necessary instruments composing 
the set are the following. a highrtensiong 
Jump-spark coil, of which diferent sizes 
can be purchased, good results havi 
teen ‘obtained. for. distances. up to. Ib 
miles with the ignition coil from'a stand- 
Eclght automobiles a key, an ordinary 
{elegraph key answering the’ purpose, an 
S spark apy which, may be mide: from 
two zine-battery electrodes: mounted 
{Wo uprghe fiber posts. A condenser 
Helix will also be needed: the condenser 
sores up the energy, which is then dis: 
charged "across the Spark ap, and pro 
duces the osillstions that are. thrown 
into space from the antenna in the form 
The ondenser can be made from, a 
number of glass plates with ahects of tine 
foi Setweeh them. “Old 4 by Sins or 3 
“in photographic negatives, 
hich the” emulsion 
Wills answer the 
Sheets are cut. 'n. smaller 
plates, and a tab, or ear left projec 
for ‘Connecting. the esd wires 40" each 
sheet. In assembling the sondenser, the 


1 tinfoil sheets are placed between the glass 


pies fo tha the tabs of alternate pees 
Will project rom opporste sides, The 
ondcnser unit may consat of five sheets 
of foul and six plass platen. After as. 
Sembling, bind. the "unit together. and 
place in'a cigar box, filing the surround- 

sulating ‘com: 
pound, or parafin, t0. make a. compact 
Srticle for a portable set. If the trans: 
miter is to be stationary, the condenser 
may be supported on wooden blocks ina 
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Eine by 2 ine prope? samber’el 
rate, el conins of 45 tm of No; 
round a epoved bake tube, 


gait athe 
round, and spark gap, as shown in the 
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Sh teat coats eons 
Set by uaing materiale that ore weeny 
Heer 8 canes 
catemees a we, ene 
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"The 
the ground wire a short a Potable, tnd 
fasten it toa. water pipe, if convenient, 
frat ing’ the pipe ‘bright, and. either 
soldering the wire t tor sing aground 

the se toe seed nthe house an 
a stationary out, ightaing arrester, oF 
round switch, mst be invtalled on the 


porta 


station, an 
operators license is necessary. “Fuld 
Lis of the necessary ‘examination ean be 
Sbtained from the Pade inopectr of the 
diatrit in which the builder Fesides 
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WHAT TO DO 
WITH A RATTLER 


Northwestern Sportsman, February 1979 


by 
‘Sam Fadala 


The rattlesnake ills less people in 
this country each year than the common bee; 
it remains the most widespread poison: 
tus’ snake in North America, anc the most 
dangerous, mainly due to the size it can 

in, Perhaps more deadly than the venom 
is the means the snake has of using his 
poison, two hypodermic tangs fed by filled 
sacs, The poison is certainly lethal enough of 
itself, but then injected egg whites would be 
almost as final, He is a type of pit viper, 
though not a true form, tor there are no 
{genuine pit vipers in our county. Still, the 
‘attler has that loreal pit between eye and 
astrl, apparently an intra red detector, 
ling en eae o easy, een 
inthe dark, 


The writer has gained genuine respect 
{or Crotalus, as his genus is calied. in college 
‘demonstration of tne ratter’s ability was 


to dety eye detection, the mongoose had been 
hit several times, and the powerful mammal 
soon lay ina corner ofthe test eage in a aazec 
state, 

‘As @ sort of "class curator” another 
‘adventure with Crozaus took place, this one 
much more personal. The job was to gather 
‘specimens, live, for the glass observation 
pens in the classroom. Rattlesnakes cannot 
Tolerate much extreme in temperature, 
boeing about one degree (F) above the air 
temperature itselt. In other words, tits 67F 
‘outside, the snake's body temperature is 
approximately 68. Their muscles won't work 
when it drops to AF, and above 110 will kil 
them, They are active between 60 and 8° 
ddagrees, and it was about $0 degrees in the 
shade when the near disaster took place 

‘A huge rattler, wrist thick and welt over 
tour feet long, maybe closer t five, lay inthe 
shade ofa sand wash. He was a prize, shining 
after newly sheding his skin, and he would be 
‘a perfect specimen for the lab back at the 
school. A snake this large and muscularis not 
‘an easy capture, so the regular stick with the 
hooked wire end was set aside for a much 
stouter piece of tree limb found inthe wash. 
The idea was to place the stick across the 
snake's head and very cautiously grasp 


him around his small neck and transfer him 
to the holding sack 


That was the idea, but the sand was too 
soft and instead ofthe head being pinned, the 
snake simply wriggled out from underneath 
the stout branch and continued to work his 
way down the wash. He stopped at 2 small 
‘green bush, and it seemed that he had dis 
appeared. No, he had gone down 3 gopher 
hole. Half of his thick body was still sucking 
‘ut of the hole. He might pull hard and get 
‘down that hole. Against better yuogement, 
but wanting the snake, the reptile was 
(grasped witha good handhold ana tugged at 
to get hum back out ofthat hole. Only ne had 
not gone down the hol. It loked like he had, 
but instead the snake had simply doubled 
around, his ront half iying in the shade of the 
bush, appearing as though it had gone down 
to the deep excavation i the ground. 

The human arm was no more than six 
inches from the reptilian head, But that snake 


Inmabing ue ft sae, he fest steps 
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did not strike, There are no answers to en 
counters of this type. Call it the particular 
nature ofthat snake, or the mood he was in, 
but if ever a man was going to be bitten by @ 
rattler, theappartumity was there inthe warm 
sand wash. Drawing back from the hold, the 
‘author went his way and Crotalus was allowed 
to wander his own solitary route without 
further annoyance 
Anything as deadly as the attr is 
bound to draw a lot of attention from man 
Every year nundreds and even thousands of 
these snakes are killed, andin most cases i 
‘normal reaction ta dispatch sometning tha, 
to yourself, as well as. your 
family if they are nearby ‘The oniy problem 
1s thatthe snake 1s usually discarded at that 
point. Alot of people believe that, if possible 
what is cropped off ought to be use in one 
way oF another. The rattler, ait urns ou, 
quite uselul in two ways, at least, not’ 
‘mention the scientific collecting ot venom to 
chemical reasons 
Food prejudice isthe only thing holding 
anyone back from eating the pure clean meat 
af the rattler. After all, the nation as @ whole 
gobbles down thousands ot eggs (unborn 
embryo} and in the best restaurants people 
pay very, high prices for snail, called 
argo,” 10 be euphemistic about it 
weat is for sale, usually 
y high 
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prices. In some places there are actual rattler 
roundups, where hundreds of snakes are 
brought in. Sometimes the meat is cooked up 
and served ata banquet, but often itis simply 
tossed away as garbage 

Trying to relate what the ratter’s meat 
tastes like is difficult since individual taste 
buds are so different. But some people say it 
resembles chicken, while few disagree that it 
is related closely tothe very best of frog legs. 
It is easy to prepare, at any rate, and if a 


person's food prejudice is set aside, i is 


enjoyed by almost all who taste it, Rather 
than anything foreign in flavor, the only real 
drawback ofthe meat ists rather bland tast 
Before going into cooking the snake up 
for your guess, 3 few statements have to be 
‘made, because i someone does have Mf 
Crotalus dispatched and decides not to waste 
him, he must do one thing before removing 
the snake from the ste ofthe kill and into the 
hitchen--CUT OFF THE HEAD. In Ottawa 
County, Kansas, a snake head severed th 
ar four inches behind the head itself 
handled by child. The reflexes of the snake 
acted, struck, injected the poison, and the 
thild died, Kiauber, the great rattler expert, 
found that “The head of a rattler, when 
Separated from the body, is dangerous for at 
least 20 minutes...” A Southern Prairie 
rattle, in one of Kiauber’s studies, bit sti 
and discharged venom into it 43 minutes ater 
the head had been cutoff, The head should be 
cut of, then, and simply mashed into the dust 
before’ carrying the body away. Leaving a 
snake head behind intact could endanger 
someone later on, certainly up to several 
hours in some cases. 

‘other attribute of the rattler, his 
beautiful skin, can be attended to right along 
with saving the meat, Step one isto slit the 
snake full-length down the very center ofthe 
belly from anus 1 neck. By peeling the skin 
back from both sides of this eut-start atthe 
neck, never the tail end-the whole skin ean 
be quickly removed by gently stripping it 
Tight down, just like taking the peel of ofa 
fruit 

When it reaches the tail section, the 
peeling action must be stopped or the raters 
will remain attached to the body ofthe snake, 
rather than the skin. Now that the hide is 


peeled all the way down, the same sharp 
razor blade that sit the snake is used to cut 
off the rattlers, being sure that they are left 
strongly attached to the skin section of the 
snake. There will probably be a litle bit of 


meat lft clinging to the rattle area. This can 
be gently teased away with a pointed knife 
somes left on, it will not hurt anything. 
The skin, now off ofthe snake, is spread 
cut and salted with plain table salt, just 
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enough to cover it well, though a litle extra 
won't hurt, The skin does not have to be 
fleshed out or scraped at all. There is nothing 
‘easier to work with than a snake hide. Now 
the salted skin is stretched onto a board by 
tacking it carefully all the way up and down 
its length. It shouldbe stretched to realize the 
best size, and of course, some big snakes 
have been stretched so much that they 
‘resemble boa constrictors in size, a good way 
to fool the tourists when they see such 2 
‘skin tacked tothe barroom wall 

In few days to a week, the skin will be 
dry and it can be removed from the board. 
‘Now the excess salt is scraped away with 
pitece of wood that does not have extremely 
sharp edges that can cut. A damp rag will 
take off the rest of the clinging salt. Plain 
glycerine rubbed into the skin will give it a 
softer texture, but the skin wil last for many 
Years with no further treatment, especially if 
itis to be hung decoratively on 2 wall. Some 
skins are turned into belts by lining a leather 


THE SURVIVOR Vol. 4 


3. The shin is Deut has been eat 
Sect domn te bly pe, 


has been Sale, sd slowed 0 yor 
{he sll wil be scraped eae of 


‘hing a blunt ged selma an 
lah andthe hin beatnik 
Gircerine Hon he 


raioaion tthe oie! 
el 


an up witha makes ood haband 
belt with them. Some are converted into hi 
bands. They can be added as a veneer to 
almost anything by simply gluing the skin 
aver some object. 

The meat is even easier to attend to, 
‘After the skin was stripped off, the body of 
the snake only required eviscerating, which is 
accomplished with the same razor, or a sharp 
knife. The snake meat is delicate and can be 
hhandled quickly and neatly without rough 
usage. There are few innards in the rattler 
so cleaning him is rapid. Once the cavity is 
clean, the meat is held under cool running 
water and simply washed clean. Then it is 
‘soaked in brine for an hour. 


After the soaking, the meat, stil in one 
piece, is dried on a paper towel and then cut 
imto serving pices. To cook, sprinkle garlic 
salt_or powder sparingly on each piece, 
along with trace of onion salt, some pepper 
and enough paprika to give a red color. Some 
taste buds prefer a litle bit of crushed 
‘oregeno, but just alittle, and others like a 
litle crushed sweet basi 

‘The serving pices ae put into a batter, 
whichis simply an egg or two, depending on 
tow much meat there is, and a litle milk 
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whipped together. This mixture should be 
anly enough to just cover the meat and no 
‘mare. The meat should soak in the egg/milk 
mix for atleast an hour; two hour is better. 
‘And then itis breaded, Flour breading is fine, 
but other types of breading will also work 
Each pce is well breaded, and taken from the 
egg/milk batter, the flour will stick quite 
well, Some prefer 0 double bread, which is 


a 


simply breading, then returning the meat to 
the ega/milk batter and then breading again 

Fried in pure lard and margarine over 3 
slow heat, 250-50 mix of the lard/margarine, 
the breading will adhere until the meat is 
‘cooked through. Depending upon the altitude 
itcan take from 10 to 25 minutes for the meat 
to cook through. It should not be burned to a 
crisp-just cooked to doneness. The last few 
‘minutes inthe pan, the heat can be turned up 
and each piece will emerge golden brown, 

IK guests are over, it is wise to give the 
special meal a french name. Anything french: 
sounding wil do unless the guests speak the 
language. After al, if escargo is served 
people love it, until they find out it is the 
“lanly snail. Aside from French names, the 
meat can be called Cranebrake Delight, 
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The big oes are mach mae inprestne 
Prairie Finger Steaks, or any other ttle that 
suggests just how delicous the meal is going 
tobe, and it I going tbe delicious. 

Unlike many good-to-eat things we take 
either from under the water or above it, such 
as panfish that might take hours to scale, and 
game mammals that require carrying home 
and packaging, the rattler offers no special 
problems, e:her removing the skin, or pr: 
paring forthe table. If he is taken either in 
‘organized roundups or individually he might 
a well be used rather than tossed in the 
garbage, fr his skin rwvals the decoration of 
the alligator and his meat is as good as the 
chicken. C 
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FALLOUT PROTECTION FOR 
UNDER 20 CENTS! 


‘This Week Magazine, November 24, 1961 
By Dr. and Mrs, Luis W. Alvarez, 
‘as told to Allen Brown 


THE SURVIVOR Vol. 4 


Article Located by John Nix 


Al of us, in theee tense days, fear the 


tafeantes canna no 
‘ean be deadly. Yet we cannot see it, 
fea it, smell, hear or taste it. 

Laboratorian are equipped with « 
complicated apparatus that measures 
radioactivity. Our homes, unfortunately 
are not. We felt it urgently important to 
evap a ample device to detect fallout 
radiation. Ideally, it should be made 
from inexpensive materials available in 
‘almost any home. 

Tn our own home, we made such an in- 
strument—and it works. It measures 
radiation danger, accurately showing 
hhow long one can tolerate the current 
level of radiation, In ase of nace 
attack, a series of 
you whether you could safely remain 
‘yharo you ary or bow well your fllot 
shelter is protecting your family against 
radioactivity. It works fast enough 90 
that you could take a reading outside a 
fallout shelter without danger of expo- 
ure, and it would tell you when you 
‘could emerge for longer periods. 

“This homemade gadget may look like 
‘toy, but many important discoveries in 
‘nuclear physics have been made with 
‘similar instruments. In fact, it has dis- 
tinct advantages over other radiation- 
measuring devices. Geiger counters 
‘operate on batteries that can be dead 
‘when needed. Our fallout meter uses 
static oloctricty that always is available 
from a pocket comb. Apparatus commer- 
vallable to measure radiation is 


cially 
too expensive for most families. Our 


device is cheap. 

Scientists are excited about this in- 
strument. When we showed it to Dr. 
Emilio Sergre’, winner of the Nobel 
Prize in 1058, he said he would make one 
himeelf that evening. Dr. Edward Teller 
‘could hardly wait to vee it. Dr. Glenn T. 
Seaborg, chairman of the Atomic 
‘Energy Commission, has endorsed it for 
‘use in fallout shelters. 

‘You can make the device now with 
‘materials that probably are in your 
home. It will take you less than an 
hhour—and may some day save your life. 

Here are your instructions for making 
the fallout meter at home: 

1. Gather material and tools: You'll 
need a 10-ounce drinking glass, the lid 


at 
oie 
the knife’ transparent tape at each end of the 
sos ees ae 
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Eimer a 
of the glass. When glass is held at 
‘eye level, you should now be able to see. 
Teh seaser — 
4. Fasten scale to glass: Cut the cali: that end. Then do the same thing with 
ett a Ss nt lh. Ti do 
printed below. Secure it ogiedeper royivymenonts 


iase, placing it horizontally just below “You should now have two loops of 
a the windows #0 the top of the thread hanging below the lid with fol 
h loop. Slide the 


‘on their threads so they hang at the 


indicat 
Uning the 25-cent coin as a pattern, cut 
‘out two circles of aluminum foil. 


only the ends of the threads. Stretch out 


Place the lid on top of the aluminum- 
the two threads parallel and almost 


glass, slowing the separated indi- 
to hang freely inside without 
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transparent tape. 
inside the fiveinch lengths of thread #0 
that five inches are held taut against the 
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‘Take a reading by timing the number 
disks to move toward each 


i 


3 
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i 
H 
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three on both sides of the scale. This 
‘would mean that the radiation you 
would receive in that location in 130 
houra would be lethal ifthe radiation re- 
mained constant. A series of readings 
‘would gauge radiation’s diminishing 
danger. Radiation decays and its danger 
decreases so even such a high initial 
reading could mean that over several 
‘woeks you might receive only a small 
percentage of alethal dove. 
How to store it 
Now that you have your instrument 
put it away, with theoe instructions, for 
in emergency. We suggest storing it in 
‘an empty three-pound coffee tin, sealed 
with tape. We hope that you will never 
Ihave to use it.) 


‘To prevent Destruction 
of Fruit Buds by Birds.—Just 
before tho buds are ready to burst, and 
‘again when they have begun to expand, 
sivo thom a plentiful dusting wit 
chimney coot, "The soot is unpalatable 
to the birds, and they will attack no 
bush that is thus sprinkled. It in no 
vay fnjuresthe nascent bloom or laf, 
and is washed off in due course of time 
by the rain 

‘Wasps destroy a good deal 
ai Se ae er 
in spring saves the trouble and annoy- 
‘ance of a swarm in outumn, 
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7 ADDITIONAL MATERIAL 
' ‘CONCERNING THE. 
: ‘FALLOUT METER 


= — — +1 We have received so many inquiries concerning our article (the 


Magazine hae 14 million circulation) that we decided to prepare a few pi 
fof material that would answer moat of the questions, 


Gamma ray 


Glass: 


Gamma roy 


‘The fallout meter 


‘The nylon thread is an {nsulator--charge won't flow along it as it will 
in a copper wire. When the comb is rubbed against the indicators, an 
dlectric charge is transferred {rom the comb to the aluminum indicators, 
We'll call the charge pos 

(-). Air ie a good insulator, so there ie at fir 
+ charges C0 eacape from the indicators. The indicators are pushed ay 
because "Like charges (+ and +, or and -) repel each other", Sust 


unlike charges (+ and -) attract each other". ‘These staterants can be 


ative 


\aht, no way for the 


called the fundamental lave of electricity. 
‘When the penetrating garra rays fron radioactive materials pass 

rough the volun of the electroscope (Snaide of the glass), they have & 
certsin chance of "onixing" one of the nelecles of oxygen, nitrogen, 
argon, carbon dioxide, water vapor, ete, which make up ordinary air. 

Waon a (neutred) rolecule 48 fontzed, 4% breaks up into « posttively 
‘corged portion, and a negatively charged portion, called the posttive 
and nogetive ions, respectively. We often say that the gama ray produces 
sintorncto™ with the molecule. (This te the enne 
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Popular Mechanics, 1915 sochanion whereby a garra ray produces damage to a cell in the hun body.) 
ing Two Pails in One Hand i 
Ui ashe tabte ee an Nas, ty the fundamental lavs of electricity, the negative ton 


small filled pails in one hand and a 
package in the other it will be found a 


positive fon is repelled. The negative ion moves tovard the closest 
Andicator, which 1 eventcally strikes. It therefore reduces the excess 
positive change by one "unit", Since the indicators are held apart (agsinst, 


the force of gravity, which tents to make then cone together) by the autual 
bod repulsion of their excess positive charge, the neutralization of this 
‘dificult job, if the contents are 


id, Procure ‘a stick of sufficient *#2089 charge ty the negative tons created by the gama rays, will cause 
size to carry the weight of the pails canine? 

And cut asimall notch in each end to %™ 2esves te ‘lapser, 

admit the bail, Place a pail on each ietetre erin 

end of the stick and take hold in the eviohge pias 


Genter, or, if the pails are mot equally jaye rest a ve io exces 
leds ketone side ofthe center, MT 2076 44M of the positive ons, They are repaid by the 


Strainer for a Milk Pail ‘poattive charge on the indicators, and are driven into the alunimm 
Even though 4 miker may be cate coating. 
(a, sal patties of dit Ral ete, SE 
lial ot the Yor those intrested inthe abtratin of tha natary toe 
true nae thg division corresponds to 20 nilsroentgens of radiation fron a standard 
ra ie Trained radionctive cobalt source. The "factor of 10", fron seconds to "hours of 
large percentage survival® indicates that we used 340 rosntgens as the "survival dos 
ot dita 
solves and passes Actually few persons who get 360 roentgens will die, but almost a1]. 
efainer Stomg S758 whe Ret tee Pat mach W122 die, 360 roentgens 18 therefore 
wth theme a 
‘The best plan to prevent this dirt from pana oes: 
ialing no the mile 0 pat apiece 
Gh cheereclth over the pal opening 
Lape IN a By aipoing as Pty on the rate of collapse of the indicators. We mde sone tests vhich shoved 
Wil reap pas though the loth Wats the tateantest™ condition ve cod proface in the bation, the 
ee ns rate of colapee of the indteatra wa vary fats it seh 


4s attracted to the excoss positive charge on the indicators, and the 


sort of "threshold 


Several persons have written to ask about the effect of motsture 


‘condstion, 


A handy wood carrier, for bringing Would never be observed in nature. ie didn't make a serteo of neasurenents 
belt 1 tin td box in the nonin, Under vartows conditions of controlled huAity, because ve didn't have the 
nay be made. from © Eran ck neceasary apparatus, We tried very han to insert a paragraph in the article, 
hd, ‘When used, place ony suiient S78 ABowt She teste of excess unity, bt the wbitore rejected st, 
yiood or nding iit to petmit Bere hy arene were tobe published inthe sumer, ve would have tao St 
of the load, This. will make a com- out of the xagasine, but cince it vas to core out in the winter (uben 
fairy Ek radlucerevght sulcaoe nly Sermersily Av, we ah et rte enerigne sate 
Meeepe Nice ta' the’ beck yard anal Oe put out ty the Office of Givi Defense, could tall hav to treat the 


rylon thread with paraffin. (We made 


test of thread costed about mt 
1 F wey up with paraffin, and found St behaved alL right in the stemry bathroon.)(] 


shaken out, thus doing away with the 
dirt that usually results irom other 
methods of filing wood boxes. 
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Ccheago Tibune, Wednesday, Apr 5, 1978 
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‘The Amatour Mechanie, 1920 
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FORMULAS FOR SALE AND BARTER 


by Kurt Saxon. 


In the 19th Century, formularies were big business. Every town had its 
tradesmen who manufactured their own household products for sale in thelr 
‘own stores or to sell to general stores or Individuals. They were always on the 
lookout for more and better formulas. 

As time went by, the big manufacturers took over and mass-produced the 
products the little man had been making in his shed. The individual could no 
longer compete with those selling through Montgomery Wards or Sears and 
Roebuck, and so went out of business. 

Now, everyone buys all thelr household products from chain-stores. Aside 
from a'few boondockers making their own soap and preserving their own 
foods, do-it-yourselting is more for the hobbiest than for the general public. 

Books on formulas and processes have a limited market today, although 
world conditions are deteriorating steadily, week by week, Even so, the 
‘majority still believes someone will set things right. Only a few are gearing up 
to be self-sufficient, whether our foundering system rights Itself or not; which. 
itwon't 

‘So formulas will have a limited market until the bottom drops out of the 
world systems and by then, only a few survivors will have the Atlan line of 
formularies or others. But then, what seems to most like a simple-minded 
nostalgia hobby, will be the basis of fortunes for those who have bought up 
formularies while people like us can still collect and publish them and people 
like you can still buy them. 

Alter the crash, a person who has a collection of Atlan Formularies can 
her choose one or more of dozens of basic businesses manufacturing 
Industrial compounds or make such compounds to sell from farm to farm, 
With no more chain stores, you'd be surprised at the simple compounds 
farmers would need. 

Aside from making basic chemicals and/or selling household and industrial 
products, formulas themselves would be in great demand. Following Is a 19th 
Century account of two brothers who got rich merely selling the formula for a 
violet ink, 

‘This might seem hard to Imagine, but how long do you think the supply of 
ball-point pens will last after the crash? Even lead pencils will be scarce for a 
long time. ink will be back in demand and those who buy up a few thousand 
metal pen points and a few gross of pen holders will be quite comfortable 
when ball-points are a thing of the past. 

Anyway, following is an excerpt trom OLD SECRETS AND NEW 
DISCOVERIES - TREASURE HOUSE OF VALUABLE MONEY MAKING IDEAS, 
thas no date but | can tell it was published in the latter part of the last century, 

IIs the kind of success story which worked in the last century but would not 
work today. However, in a very short time it will be just as practical an idea as 
in the early 1870's. 

Ink may not be your game in the near future, but you have your choice of 
hundreds of formulas you could peddle just as easily and just as profitably. As 
you read, imagine yourself doing the same thing with any one or more 
formulas. Nor would you need to confine yourself to only one, You could make 
up samples of a dozen products and sell their formulas wherever you went, 


“THE PAUL BROTHER'S VIOLET INK 

“In 1871, '72 and '73, two young men (twin brothers) Frenchmen, were often 
met in different parts of France and England, dressed alike. By closely 
watching them they were seen to enter counting houses, banks, insurance 
offices, green grocers, merchants and stores and shops of every kind. They 
carried no luggage or large sample cases like commercial travellers o 
drummers. 

“They had the appearance of young men with some determined object in 
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THE 
A Simple Trap for Catching Rats 


Popular Science, May 1938 


Tx Your February lasue, the article on 
“Man Va. Rats” interested me very much, 
fand T would ike to tell you of my ex: 
perlence. I tried all kinds of poisons and 
traps with very ite success, Then I re- 
‘membered how we sed to get them on 
the farm. A bucket 
half full of water is 
placed beside a box 
Bf about the same 
ight to serve 
platform. Ste 
ork, oF other fi 
Inge material te th 
placed on ‘the 
face of the water, 
Seraps of tatty 
meat are. dropped 
Inna “bait. when 
Wes ‘on top of the, 
floating material, Place the box and the 
Iiokat aide by sde, "Phe rodent amet 
the bait, Jumps up on the box, drops into 
the bucket far and good-by 
Rat. 1 drowned leven rats in oni 
tis method, which is cheap. 
‘tying. Perhaps others 


ERR pelt" 


Flower-Bed Borders from Auto Rims 
Popular Mechanies, 1925 


‘The photograph shows the novel and 
dtiractive result made. possible by 
rime as the 

Not only can 
ni old 


‘autompbile th 
ower beds. 
the'ste be aac a this manner 
Tires Will’ slvo. serve. the purpose 
Fins or tires are frst painted white, the 


pace within them filed with earth, and 
the flowers or plants set inside the circle 
this formed, 


‘Tissue Paper as a Moth Preventive 


Popular Mechanics, 1925 

AA friend of mine keeps 3 aniform ia a 
small loser, and, happening to be there 
at'a time when the uniform wvas removed, 
T noted the absence of the sual moth: 
balls. Upon asking him about this, 1 was 
shown a small quantity of tisswe’ paper 
scattered around the closet, and alsa how 
the moths had eaten a considerable por- 
tion of the paper, but had not attacked 
the clothing” My friend said that he had 
never “Town clothes tar had “been 
‘wrapped in tissue paper to be harmed by 
the insects, as t appeared they preferred 
the paper to the cloth — 
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view, and as they flitted swiftly by the busy throng, on the crowded 
thoroughfares, little or no comment was made on them except by those that 
Noticed the remarkable resemblance each bore to the other. These two young 
men were the celebrated PAUL BROTHERS, that made clear in three years, 
between them, over one hundred thousand pounds sterling, without one cent 
In capital to start with 

“Previous history does not record a similar case, They stood alone up to 
1871. Their method of making a fortune was not known to the general public 
until they had finished their successful tour over France and England, 

“They did not advertize or manufacture goods. They did not force their wares 

‘on those they met. They had determined on a plan (successful as it proved to 
be), and they followed it until victory crowned them with financial success. 
in 1870 they made the discovery of a very rich violet writing ink. They put it 
up in bottles and sold it for two shillings English currency. But they were very 
OOF and could not advertize or commission it and they struggled hard, but 
ould not get ahead. They walked from shop to shop, every day, occasionally 
selling a bottle. 
Ine dark, bleak Saturday night, in the city of Paris, out of money, footsore, 
disheartened and hungry, they entered a cafe to trade a bottle of their violet ink 
{if they could) for their supper. The keen proprietor tested their great discovery 
‘and was amazed. He offered them five francs to teach him their secret so that 
hhe could make his own ink, and never have to buy any more. 

“The Paul Brothers faltered. It was hunger on one side and the parting with 
their secret on the other. They decided to accept the Frenchman's paltry five 
franc piece and made the violet ink in his presence. They then determined to 
sell that secret to all France and England, 

“The five trancs carried them over until Monday morning. From that day, 
{fortune never failed them. They each took a pint bottle of the violet ink In thei 
pocket and visited stores, banks, offices, and everywhere that ink is used or 
Sold, They asked a moment's time of the storekeeper to show him their writing 
done with this ink. Then they told him he could make that ink for a trifle per 
Gallon. He could sell it in his store or use it for his business purposes. 

“Five francs was their price to give the secret. They found hundreds of 


f) thousands ready to buy. Their fortune was made. Three years they worked 


selling this secret in this way. Very many days they made five and six hundred 
francs. And in England they were known to make even more than that sum in 
4 single day. They retired in the fall of 1873, worth over half a million dotta 
every dollar of which was made selling the secret for making their elegant 
violet ink. 

‘We purchased that secret in Paris from the Paul Brothers and you can now 
‘make the violet ink in five minutes in your own home. It costs next to nothing 
to manutacture. Any storekeeper will pay you 60c for the secret after you have 
shown him your sample. Anybody that writes will buy this secret from you. 

“To make one gallon: take an ounce of Violet Aniline. Dissolve it in tour 
‘ounces of hot alcohol. Stir it a few moments. When thoroughly dissolved, add 
‘one gallon of boiling water and the ink is made." 

‘That was a lot of ink for 50c and the price of four ounces of alcohol and an 
ounce of violet aniline, You can read up on making aniline on pagease and on 
page 278 on dying, 

‘Making aniline ink need not be confined to violet, There are different colors 
and, since aniline was discovered in 1826 as a dry distillate of indigo and soon 
thereafter, coal tar, any chemist can make it. Even so, the formula would be 
useless, at this time, since people use ball-point pens and even before, ink 
was cheap enough and more convenient to buy than to make. 

But ink will be expensive again, after the crash, as will everything one can't 
grow or make in the home workshop. So formularies will come back as highly 
Saleable items in themselves. 

{In the last century, when druggists stocked, or would cheerfully order, 
anything available, people bought everything from the makings for shoe polish 
to raw opium. People did put together the products they needed, rather than 
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pay others to process household goodies for them. 

Home formularies were published by the hundreds. They came in all sizes, 
{from little booklets, to entries in almanacs, through large volumes like “Dick's 
Encyclopedia of Formulas and Processes" with 6422 entries. Although many, 


A Simple Farm Hoist 
Hopaies Meenan es: 17. ‘such as Dicks, 1872; “The Techno-Chemical Receipt Book”, 1896; and “The 


adsgimols host that will find many wses Scientific American Cyclopedia’, 1903 were very professional and comprehen- 
» for raising bars of £2" sive, most of them were simple and even trashy. 
Weights to the Men would travel all over the states, contacting tradesmen, farmers and 
"upper oor, of housewives with reputations as good cooks, and buy formulas, processes and 
barn orother recipes. They didn't test all the formulas, seldom being chemists. So they 
Shown ia’ the often gave descriptions of processes $0 full of trade slang and unscientific 
‘rawing.” "terms that many modern chemists and tradesmen still can't figure some of 
{Aide them out, It took me months of research to compile the dictionary of 19th 
Bie ifexnets Century chemical and trade names in GRANDDAD'S WONDERFUL BOOK OF 
and tength, is CHEMISTRY, without which, many of the old formularies are impossible to 
hinged to the understand. 
3t * can. “yg seen many absurd, useless and even dangerous formulas bought and 
ide the door sold out of sheer ignorance. But the following Is a classic. “Peoples Reference 


page 28, between 
beam is provided with a°single-sheave "Protection Against Burglars” 
Pulley, over which the rope passes to the The method reads, “There is no safer protection against burglars than to 
winding, drum, this can be easily impro; feed your baby, before going to bed, with green apples. It will begin bellowing 
Inseried underneath the projecting, beam before midnight, and itis a sure thing that you can not stop it before morning” 
tovthat the arm is hed’ in an faclined At fest, 1 thought some clown put it in as a joke. | later found a different 
position, 96 shown. ‘The packages ae edition of the same book and, sure enough, it was in that one, too. It could 
TELth the’ pulley swing inand as the avg nly Rave been applied by parents who were sadistic, deaf and paranoid. 
‘aes 10 a Wertieal postion. ‘After the crash, backyard chemical factories will flourish. Owners of 
GRANDDAD'S WONDERFUL BOOK OF CHEMISTRY and other books telling 
how fo make chemicals willbe turning out everything one needs to follow most 
1925 of the formulas | publish today. 
s is a dificult and disagree- The dullards will have died off and so people like you can go to the nearest 
able jgb ad sealing is also an unpleasant gry store and buy chemicals avaiable as freely as people did in tho last 
faa bg the shinning is singled, and Century. Then formulares will mean fortunes for those who sell them and 
those who can follow their instructions 


+ us Aside from buying all my formularies, | advise you to visit any second hand 
seas NN pee er ee nee Se re tas tng ek 


Arson anh,” peu boat Saaaees ae ocomenae: ean: oF aR 
Haltetitect a ‘acsautr'tf cals. Most such chemicals are made with a much higher technology than we 
‘Sealing, iv Made from. Rved will have for a generation after the crash. 

anda Texto The old formularies recommend cher ‘and therefore 
aoe x mantiuupinns sihaoe ment uiarenrehond anita einer 
inh sin ees a ok gaoak Wisoul mark ee net any Bees 
SRS Aer: Cine te only aye pease long tee 

ee 

Fe a CEE EE 
handle at one end, brads being driven LESS RO Pe OO Pe Pees bere rere te Pee Ee ESS TY 


‘Tool for Skinning 
Popular Mecha 


{he buck and belly, and ast is made with] Ammonis Gun Easily Fastened to Flashlight 
the point of a sharp knife directly behind) “SS ase 'S combination of an ammonia gun with a powestu 
eee ee eee bad bo baked ioe eee ees Sere 
the ‘gl, enough to get the projecting ldap mom “ruber ui ta 

Sof the brads caught im tthen ture ep an verte mrs ata ieopoee 
The stick, and the skin sei be wrapped > cre aunogile onening about te ng 


around it, until the tail is reached, when 
itis eut off. The opnosiee = is then 
tkinned in the same manner. Should the 
flesh begin. to. tear away with the skin, 
scrape the knife between the two, and the 
skin will come away whole 


‘Teo band of either sheet tron or spring brass 


iow to a ra tube tights to the 
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Sheepsane Knot Used to Recover 
Rope 
Popular Mechanics 1919 


The knot shown has a peculiar char- 
acteristic which enables a person to re- 
cover the rope after letting himself 


down from some elevated 
Alter the rope has been tied Armly 
Some support, as a limb of a tree, tie 
this knot, or “sheepshank,” as high up 
as possible. Close inspection will show 
that one of the three sections of the 
Knot holds no part of the weight belove 
This section ts identified as the por 
tion which projects through the 
Aand Bat both ends. The other sec 
tions project through at one end only. 
When the knot has been arranged, 
slide down carefully to a positi 

below it and cut the rope a 
descend to the ground. 

the rope the knot_may be too 
and oly a short piece will be left 
attached to the support 


Ra 


WATERPROOFING, for 
Boots and Shoes.—Linseed oil, t 
pint; oll of turpentine, or naptha, % 
pint; yellow wax, 5 Ib. burgundy 
piteh, i Ib. Melt together with & 

te heat. For use, rub into the 
cather before the fire. 
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Amateur Speetroscope 


Popular Science, 1943 


xy ter will enjoy 
Tsing’ the homemade. spectroscope 
Grown here. A cheap equilateral prism, 


costing about $1.50, is ll that need be 
Bought. An 1S-Inch mailing tube, blackened 

‘orms the body. Chip a small mirror 
{to st the tube, and draw a lime with a sharp 
Kkoife through the allvering, Thea, with 
Diack paper tape, cover all but a half iach 
or a0 of the slit to obliterate pinholes 
Giued taba attach the mirror disk, with the 
ostivered side out, to.ene cod of Uhe taal 
lng tube as shown, “For the opposite end, 


cut a disk of neavy cardboard, with a wine 
dow a little smatiee than one prism foe 

Block up one prism edge with a few thi 
esses of cardboard, and attach the Pris 
‘vith sealing ware Pix the disk im place with 
Tabs, andthe instrument ie finished, For 
tune, point the tube at the sky, a cloud, an 
opal electri light bulb, or a burner tame, 
Chemical salts dropped in a. Mame will ex: 
hibit characteristic. ines. Practice shows 
how best to mount the tube, with alt hor 
Zontal or vertical, and any standard (ext 
‘wil suggest Interesting experiments 


Making @ 6 
SIMPLE sold 
storage baltery 

ter, arhon froma 

fret cap" in aac 
fewer end of tic 

Inte wire ‘to the trans cap 

bom may be mounted, 

onset de Carbon electrode 


iy mad 
fahlight. Batters. 


2 litle, an 
Soon a¢ are hat heated work 


volt D.C. Soldering Iron 
aed Se sek a 
rca ley 


of inst 
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Making High Frequency Oudin and Tesla Coils 


br RL 


BRITIN 


Popular Mechanics, 1925 


HIGH-FREQUENCY coils are any 
0 make, and the materials are, for 
ihe most par fo be fund around he 
verage ratio laboratory. Most expert 
enters want either an Oudin or a Fesla 


‘coil, and-as they usially have all other 


fecessary equipment of hand, such at 
Transformers Mghe-tension condenser, and 
rotary, 

grat 


% comparatively easy to) 
their ambition. 


The wooden disks, as shown in_the 
drawing, are. made to St into the ends 
Of ther secondary; the bottom dist i 
Screwed to the base, and the top owe is 
Siiled through the ceater to accommo 
date the brass fod leading othe ball 
Sd is then ataced to the tube. "A neat 
fap for the coil is made irom a Zin, 
Phonograph. record; the. bole. at the 
enter being enlarged to take the ‘brass 
rod, an sal! Holes bee 
ing’ dried at opposite 
ints for “the small 
Found-head wood screws 
which are used to fasten 
tito the wooden disk. 
most any junk yard 
eid the bra Ei 
1s ‘of the. type 
monly used on metal 
ds. 


<olly'a cardboard be, 6) 
Byrit ny is needed for 
the secondary: this is 
fiven two oF three coats 
Sf shellac, and. wien the 
fast coat’ has “dred, 
Hingle layer of No. 25 
Aoubte silkccovered mag. 
tet wire is wound” on 
Start the winding ¥ In 
from the ‘upper ‘end. of 
the tube, first fastening 
{hs end ‘and allowing 
foose end, of about 8 in, 
for connecting. to. the 
braced, Wind to within 13 in. of the 
fower end. ‘Small holes are made in the 
tube a te sar and Gish of the wind 
ing, and the loose ends of wire are pulled 
fhfough and fastened. When the wind 
Inge hes been, fnished: it i given a-eoat 
offshelae, which fs ailowed Yo dry thor- 
ughly before proceeding further. 


abe act 


‘Qedin wed Tenn Cats mar 


Be Made f Sek Sing Mavi 


et 
SAAT Seas Ses 
The secondary having been completed 
aad ‘connections made the taker must 

ect his attention to the primary wind- 
ng. This winding consists of eight turns 
of iin. copper tibbon, which is held to 
the base by four wooden cleats, a5 indi 
cated; thete cleats are slotted, to. sepa™ 
fate the individual’ turns from cach 


rns Heid, 
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other. Flexible leads, with helix clips at- 
ached to one end, are connected to the 

cated, to complete 
Using a askwe. trans: 
former and a regular single-unit, oilim- 
ered, Thightcsion "type, condenser, 
Sparks from 10 to 16 in, long can be 
drawn from the coil, which is connected 
in circuit as shown in the diagram, 

‘The Tesla-type coil is simple to make 
‘and operate, and consists of a secondary 
drinding ofa single layer of No, 28 single 
Cotton-covered magnet wire over a. Wel 
Shellacked by In, ‘cardboard. tube, 
‘Alter the winding has been applied, 1 
Psy recto shel, each of wi 

(0 become thoroughly” dry. 
ire is wound around the tube to 
within 1 in, of each end, and two. small 
holes are punched through the eardboard 
at the terminals, for drawing the wire 
through and fastening it, After the wires 
hhave been looped and made fast to the 
tube, the ends are brought to the bind 
ing: posts and soldered. ‘The secondary 
fake are turned to fit the ends of 
the tube say, and are dried through 
their centers. to. fe 
rod, which 


he endpieces: this: glare supe 

21, Yonge it gives cant be ob 

ed, a wooden Tod af the same dimen: 

oe will answer sas well The en 

blocks supporting the coil are dried at 

re center of theit up 
rods of fi 


separate turns of 
wich are held apast by means of wooden 
rips, or cleats, to which the ribbon is 
{Sitened with small tacks or serews, ‘The 
ferminae of he pian re bron ut 
nd fastened to" the bases of binding 
Posts, which ‘are elevated from the 
Srooden base on short posts of hard tube 
Sector hee. Similar ber posts, fastened 
toon of tn ety ae ated 19 apport 
the pritnary, and Keep it properly space 
yrelaion to. the secondary. The 
oan parts of the fatament ae made 
from. yellow pine. to. the. dimensions 
Shown Yn the dravwing, and finised wi 
bisckasptattart paint, Ther wire, clec- 
trodes side back nd forth through. the 
and regulate 


esting experiments 
Thigh frequency can be 
wat dificulty., The cits 
‘coil of this kind is used 
Fequires the same 
that shoven ia the witing 

a 


Grubs on ohne trecs, and 
gooseberry and aurrant bushes, wi 
Emetines bo sufcently numerous 
10 spoil. a crop; but if & bon! 
nade with dry sticks and weeds on tho 
\rindward side of the orchard, so that 
the smoke may blow among the trees, 


‘you will destroy thousands; for the 
{grubs have such an objection to smoke, 
that very little of it makes them roll 
themselves up and fall off : they must 
‘be swept up afterwards and destroyed. 


‘To Kill Cockroaches.— 


A teacupful of well-bruised plaster of 
Paris, mixed with double the quantity 
of oatmeal, to which a little sugar may 
be added, although this last-named in- 
ient is not essential. Strew it on 
‘floor, or in the chinks where they 
frequent. 
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FINGER 
MATHEMATICS 


Popular Mechanics. 1913 
‘By Charan ©. Bracey 


All machinists wr mathematica Aske 
nist what sould be the product 

mee 8 ad bis ready reply would 
o-73, but change the gures a ie 
fd shy 49 ines 48 andthe chances 
tre hal inwtad of replying at once be 
flit to fgue st wth» eas 
By aniog the following method i 
ai os eay to el ata lance what 
are a8 9 times S-- You will 
be able to multiply far beyond your 
Bat sanguine expectations. 

Tn the fine ambering, begin. by 
holding your bands with’ the: pal 
tomant de body and make imaginary 
Dumbers on the thumbe abd fingers 
follows: ‘Thumbs, 6; fist fingers, 72 
ico gry, 8 hn ge 9, end 
fourth fingers 10, Suppove you desire 
tomulpiy #9 pt the eighth Roget 
fr oe Hand agait the ninth ager of 
the other hao u shown, 


“Tie 
‘The two joined fingers and all the 
fingers above them (calling the thumbs 


‘inger) ae called the uppee Singers ad 
Sak ic clog ot an’ ehich Ges ant 
eA the gers blow the 

are termed the lower fingers, 
tet cuch of the lover fngre pet 
feats a unit salue of oue. ‘The sim of 
the units gn one hand should be multie 
plicd by the sum ‘of the units on. the 
ther Rand. ‘The foal tens added to 
{his last named sum will give the prode 
ut desired. ‘Thus: Referring to abore 
Flore of i Your hyn we find three 

‘on the left hand aad four tens oa 
the right, which would be 70. We alse 
find two units on the left hand and one 
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oa she Fgh, es ine on ae to 
fd 70 plus? equals 2, othe produ 
of iu times 9, - J 

posing 6 times 6 were the figures. 
Pat Sour thumbs together: thet re 
to fagers above, s the to tums rep- 
reno fe or 20 elo the 

rambs are four nite ob each head, 
swhich would be 16, nd 20. plus 16 
uals 50, oF the product of & times 

‘Supposing 10 times 7 ie desire, Pat 
the ie fagee ofthe left hand agaist 
the Rs ger of the right hand, Ata 
lance you se seven tens or 70. On 
thei hand you have thre units and 
fon the left nothing. ‘The times nal 
ing gives ou nothing and 70 pos noth 
ing fs 70. 

ia the second numtering, or mumbers 
bore. 10, reaumber year” fingers; 
thumbs, i; fre finger, 12, ete, Lek 
ts multiply 12 by 1% 

Pat together the tips of the agers 
Inieled TE. At a glance you so four 
tens or 40. AL this point we leave the 
Toethod explained in Case 1and igaore 
the units (lower fingers). altogeer 
We go back to the upper fingers age 
and multiply the number of upper fin- 
ier tao ou the one band by Gre nam 
ter of upper fingers sed on the other 
Had, vity 2 tines ® equal, Addi 
to gives ue 4H. We now odd 
(ccanceansthing over” 10" times 10 
Sold er 100) and we have 
14, the prot of 12 times 12 

‘To adion of 100 is arbitrary, but 
cing sip Ht saves time and tro. 
Silly if we win, we mig 
four upper Sings in the a 
‘x four twenties, oF 60, and the 

i tt oF; te 
plying tho two on the right hand 
by the two om the left we would have 
4 hence 80 plas 60 plus 4 quale 1445 
therefore the rule of adding the hump 
tum i much the quicker tnd easier 
etal, 

‘Above 10 times 10 the Jump sum to 
suid 1005 above 15 tines 181 200; 
shove 20 times 20, 400; 25 times 25, 
00, ete, ete, an high ax you want to 
= 

In the third numbering to multiph 
store 15 remumber jour fogers, begia- 
ning’ the trambe with 16, bre ager 
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Ta Fines 


17, and soon. Oppose the proper Singer 
tipa'ts before, the upper dager rept: 
renting a valve of 20: Proceed an in 


the fist numbering and ad 200, Toke 
for example 18 times 18. 

‘Ata glance wo sce six twenties plas 
2 unite on Left hand times 2 unite on 
right hand plus 200 equal 324, 

‘in the fourth numbering the fingers 


aro marked, thumbs, 21, first fi 
te, the value of ‘the’ upper fingers 
ing fo. "Proceed as in the second 
imbering, adding 400 instead of 100, 


ur 
Abo 26 tines 25 the upper fingers 


represent a value of 30 cach and after 
proceeding: as in the third numbering 
Jou add 600 instead of 200, 

‘This system ean be carried as high 
a pot aa Ye, bl you 
ucmber that for figures ending in 1 
2, 3, 4 and 5 prooced as in the second 
numbering. For figures ending in ty 
a 

Determine the value of the upper 
fingers whether they represent tens, 
twenties, thirties, forties, or what. For 
example, any two figures belwoen 43 
and 55, the value of the upper fingers 
‘would be 50, which is the half-way 
inten the two. fen In 82 
fies $1 the value of the upper fingers 
eit $0" (ie bv pint be 
freon the two fives, 15 and 85, being 
80). And the lump sum to add. 

Just three things to remember: 
Which mumbering is to follow, whether 
the one described in second or third 
‘numbering; the value which the upper 
fingers have; and, lastly, the lump sum 
to add, and you will be able to multi- 
ply faster and more accurately: than 
‘Jou ever dreamed of before. 


WK 
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THE MAKING OF MATCHES 


Matches are free in this country to 
people who smoke. You can buy a carton 
‘f 50 books of 20 matches each, or 1000 for 
only 90e. A box of Diamond wooden 
kitchen matches costs 30¢ also. Matches 
come in many different boxes, lengths and 
materials. Few people even regard their 
cost, they are so cheap and common. Th 
thereare cigarette lighters. Most smokers 

ther buy throwaway lighters or a few 
packages of metal “ints” and a can of 
fluid and maybe a few wicks and are 
seemingly set for life. 

Electric stoves need no matches and gas 
stoves are usually lit by pilot lights. (A 
stove's pilot light can raise a kiteh 


temperature 


summer and is not 
tin winter. Besides, the 
pilot light accounts for half the gas burned 
in the kitchen stove. Turn it off and use 
matches.) 

The above is to show how Americans 
are almost unconscious of making fire. The 
following story isan example of how what 
wwe take for granted was once a major 
problem about 160 years. ago. The 
description of presmatch 
sweatshop match manufacture might give 
you an idea of how it will be after’ the 
rash when # book of matches might be 
worth an egg or two in barter. 


ILLUSTRATIONS OF CHEAPNESS. 

HARPER'S MAGAZINE June 1850 
OME, wey yer go the pcs fob 

‘aig In every hoo Eo, 
wit few expan wu rade hoes 
nts cris hele end 
Fenda tame Wy the ftom af we ey 
Mises 

Tho sighlamp andthe relight wore fr 
the compre laren. Tn Se bios 
ofthese the arian tnd he sal de 
man he a the mer eto oes 
tral, ke Miko sghingal, “dang 
Irth ntaa! nt wis stig ier 
Cnt fm “heron mere Te moh 
Sis tava en her ety te Gedy tne 
Sor fay soot Cla oe clehy tas 
Trak tale pen the sae noes’ Sere 
‘Ep actin py the smptis 
ITE ton is Wight ih the robant chore. 
Bat we chil fla enough wih te pee 
the loputer st olen et oes 
Si ter tat” lenge so ky 
tout ee i eo—io ner algae. Roe 
She mathe wil so bam: Agen 
Arete wald nthe suey Boxy fe 
ACen oer ener © ioe Ar 
lerpois td ebay sul ssn 
fel dag. "The tb-toe fer owen 
fener orto; the tay icy ad 
ney sty ated wen te gorda 
SS Gove to the eet dor tad aor og 


shivering bas obeaiaed a light fom the watch 


Ta this, the beginning of our series of Mas 
trations of Cheapaess, let us trace thi antiges 
‘machinery through the varios tages of pro- 
Section 

‘The tider-box and the steel had: nothing 
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‘beggar bed invariably 
matches, In the day they were 
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[Atoat treny year ago Chemistry diseovered 
that th ideo ight be babe 
hemistry set about its faction with enpecia 
reference tthe wants an th mea the 
fick few. nthe sume way the fie printed 
‘oka were designed to Ine = 

‘ance to manascripts, abd the ofthe wealthy 
class were alone look to as the parchusers of 
‘he sill imitation. Tho fst chemical ight- 
Producer was a complex ani oramental casket, 
fold ata guises. Ia a Sear or so there were 
‘rety portable cases of'a pial aod matchen, 
‘hich eninsane young bouseeepers regarded 
the: ofall trcesres at five salings 
By-andby the light-bor was sol as ow a8 
siling.”"The fre. relation was slowly ap 
Droaching. The eld dynasty of the tinder 
Iinitained its predominance for short wie 
inktehen and gare in farm-toase an covtage, 


(ut aid of spark and tinder might be manaiae- 
{red upon the factory sfstesh—tht the bamblest 
inthe Ind might have a new and indiapense 
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if 


i 


Satay lon a iil ei 
‘sey ready to tow hs proctne, whi fa 
‘any Fnpets ar cui ed intrest 

‘Adar Seth bas oatrocted us that the bane 
of making Pi 

figiven distinct operations, and farther, tat 
tee prnons could ako peard of ft elght 
toured pins day with fo dtson of aber 
‘hii ey bad al wrong independent and 


‘he preparation ofthe match, in connection with 
the machinery that outs the wood, Let ue foe 
low ous of these bundles throagh the subsequent 
processes. Withoot being separated, each end 
‘tthe bundle i fst dipped ito eulphor. When 
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plist, adhering to eachother by means 

nr, mast be parted by what i ealed 
sting. “A boy sitting on the oor, with = 
Vandie before bim, srtes the matches with @ 
‘ort of mallet on th dipped ends til hoy be- 
ome thoroughly eosened. In he best matches 
the process of slphur-dpping and dusting Is 
opened. They have now tobe plunged fate 
‘preparation of phosphorus ve ehorate of pot. 
‘ab, aocording tothe quality ofthe match. The 
phosphorus produces the pal roiscless fire 
{he chlorate of potash the sharp, racking 
lamination. After this apliaton of the ore 


sre easy nd ae an oth bys wh 
ext tht forthe rear wil bare cuered 
tte bate hve been. dipped at ech od 
‘There are ow things more retarkble awe 
atucares thn th extrsreary rap f tis 
Satin proeay aad that whith he ccntted 
sith te The boy stands before a bene th 
endl on his ight Bandy np of al pened 
simpy boxes on his llth hare been ane 
ttatared at another divhon of ise 
Inents"‘Thse bee ro formed of ele boar, 
tint hin ses of woud, plane e ened 
A plnk Theos ici is marvel of gesnes 
tod cheapaes. Tt cease of an ioe tow 
‘iow to, wish th mashes ee pace 
Tad ean eter can, open at each eed ind 
‘hich be is ox ae mache hen, 
tre wo be eat, cal the empty bones fied, by 
toy.” A bundle opened he sles pe 
ta, Aaowing, by log babi Iho required os 
beri rule exuetaes| puts the rapidly 
im a srt afta, Kor th nds een 
together, coer them wih a strap which be 
tightens th his fbty and ute i eo 
ris hoo og, whe he beng 
wr wth rng leverage the ales He 
Hrjesngoverash af the fame; he grap 
thle orton and thas nts half ope 
box, whith he tary els, and repeats he 
fron eth tho maton on hr gt hand 
This vere of movements i permed wit 
reply almost usexampel; "or nis way, 
two hundred thousand matches sre ex, und two 
thowand bose fled n'a dsp, by oe to, at 
tho wages ofthe alpen pr grows bok 
Baek down bones nthe paerel up, and they 
ready be thereaer” The nner ef boxe 
Ay fled ahs fotry i tom ty to nny 
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The wince pice per dozen boxes ofthe 
best matebes is overance, ofthe seood gual= 
iy, ruaeresce- 

"There ate about ten Locifr Match mano- 
(actors fa London. ‘There are obers a large 
Provincial towns,” ‘The whsesale besees'a 
Exielycoalind tothe supply ofthe meropa 
snd lomeliate ncighbortued by the’ London 
taakers; fr the raleod cari reese to re: 
rive the aril, which i considered Gnogereas 

transi. Bot ‘we mest ot therefore sume 
that the metropolitan population comune the 
tmetrpoltan matches." Taking the popelation 

mpwrant of two milioes, aad the inhabited 
owes at about three hundred thowsandy et ut 
‘adeavor to estimate the dtibatin ef these 
Tite ancles of domests comfort. 

‘At tho mancfactory at Wisker's Gardens 
thete are Aity grom, or seven thovsnd two 
hrndred bore, tuncd eat day mate from 

ro hundred bundles, which will prodoce seven 
indeed and twenty thowsand matches. Taking 
three boned wertiog. dajn ls the gest, 
wil give for one factory, tev haodred aad sn 
{cen milioes of matches ansully, or two ml 
Kio ‘co hodred aad sixty themand’ boxes 


ten flow of Cur touea anual, which 
sald bot the tte of thirythee tones 
‘ch ake home. Londo, ‘ie 
Sands rd of he sup fs ov co: 
‘Sampo; ad a hs ue anon etal or 
foreach home i eghtpence averaging howe 
‘eae sold tw halle, and thse a a penny, 
‘The manaactter sell thin aril prodeced 
‘eth such care as we have deserted, at ee 
Tathing nod ection por ox 

‘And thas, fo the retail expedite of threo 
fu 


"The excouive cheapness is produced by the 
extension of the demand, eoforeing the factory 
Aivision of Tabor, and the most exact saving of 
‘material. Tho seientife. discovery “was the 
foundation of the cheapaess. Bat consected 

s general principe of cheapness, there 
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‘are one or two remarkable pots, which deserve 
‘Menon 
Tt is law of this manufheture that the 
demand is greater ia tho summer than in the 
‘winter. The old. match maker, as wo baYe 
mentioned, was idle in the summer—without 
fire for beating the brimstone—or ia 


‘more profiable feld-work. A worthy woman, 
‘who ence kept a chandler’ shop in a illage, 
informs us, that in summer abe: eoold buy 00 
‘matches for retail, but waa abiged to make 
them for her eustomers. “The inreased sate 
‘mer demand for tho Lucifer Matches shows 


Seely there is airays re; inthe house af 
{he poor, fre ia summer n'a needa houly 
xpi’ ‘Thon comer the Easier Match 
Spy th want; to light the eae to ook in 
iB di coptard— igh th atone 
wae ei a ace fo 
un to the neighbor fo eight cr ans doer, 
ate resourey 0 work at the tinder-box, 
Lier Maohes smeties fl but they ot 
Tid, aod 0 they are fly se, even y the 
peor 

“And tis iavlven asoter greta, 
‘Tie demand for tho Losier Matth fay 


The uverage pre therfore, mu always yi 
ease. ‘Bat these exsntial qualities tthe 
Profit. The manafacturers can ot be rich 
‘without, seeret processes ee monopoly.” The 
contest i to obtnia the Targest prod by eco 
‘eomical manageaent. ‘The amount of skill re. 
aquired in tho laborers, and 


Chicago Tribune, 
Sunday, Aptil 9, 1978 


Underground 
living gets out 


many takers 


WHILE ADVOCATES OF mader. 
architecture bave nreased 
inceyopssed to te den of ing 
jothedes 
telow the surtace othe 


Libraries, schools and office build. 
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Bicycle Grinding Outfit with Many Original Features 
By JOHN ANSON FORD 
Popular Mechanics, 1925 


tact with the rear wheel, when the rear 
ff the bicycle is raised from the ground, 
fon ‘the special stand. provided for mak- 
ing the outfit stable. The friction 
wheel is operated by a spring-held lever| 
which holds it frmly against the rubber| 
tire of the rear wheel, and so provides a 
very satisfactory. means of driving the 
grinding wheel. The stand, or frame, for 

v elevating the rear of the bleyele from. 

J the ground and s 

[outht and is operator, consists ot 


1 consructing »partislariy ingenious 

Sding outit, which 42 moumted on 
a biggele, & westernce has emancipated 
Himself ffom indoor shop work, and pro- 
Widedhimucif with a practical’ means of 
{ernng veto i congenial) man- 
See te equipments such as any person 
teed to handllog tools can make with 
ite oF no diel. 


tive rods, about $ fe long, which are 
hinged to a block fas 

deenesth the saddle 
Spread. out, and their 
ato the ground, when 
‘outht is to be used, 


ie grinding 


‘A Too nd elegy Ove Moore 
1 one yt tne: 


the several phot ogra 
inat with the builder, 
up his own design. Tt consists of 
SR oak frame that forms a table on, which 
a enesgrained emery wheel, for knife and 
toal grinding, is mounted.” The ordina 
Sthor of the grinding wheel was remove 
tnd cyte Hu sua, tore 
ihe ide of this hub caries chai, whieh 
Fung over another sprocket, also mounted 

leyele hubs this is gtted with 3 
wheel, which is brought into con 
‘Plaguel” 
LOOKING FOR one more thing 10 worry about? Read 
laguel” by Charles T. Gregg (Scribner's, $1250). Plague, 
Gregg writes, Is stil “a lurking threat to" humanity every- 
where” One of his fighteiag conclusions is that terorsts 
‘could easly grow plague bacteria and launch devastating 
tack. 

(Gregg traces the history of plague from ancient times tothe 
preseat, cling. the many wars responsible for epidemics 
Included is an excelent chapter on plague outbreaks during 
the Vietnam War. The United States provoked the disease In 
Southeast Asa, Gregg claims, through its deflation program. 
Which drove plaguercarrying rodents from thelr natural abi- 
fats Into refugee camps and city slums 

‘A problem with Grege’s Informations that there is too 
much of it He documents, symptom by gruesome symptom, 
numerous cases of plague, when one or two examples would 
fave suficed. Also, his language soften to technical, making 
some chapters resemble a scence textbook. Emily Dwass 


To each side of the machine two chains 
are fastened, one to the rear of the frame, 
at the hub, and the other at the upper end 
Of the front fork. When the supporting 
Fods have been put into position, the 


Chains ave stretched taut to the lower 
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ends and fastened there by hooks, thus 


forming a rigid support. 

‘The manner in which, this important 
feature of the device folds up parallel £0 
the frame, without interfering with the 
‘operator when he is traveling, fs shown. 
the second photograph. 


sporting both the | 


accersories, which ine 

chide a. buffer and 

Scratch brash, mount 

ed'on a third bieyele 

hub, upon which, at its eenter, a fne~ 
tion’ wheel js mounted," By-means of an 
Sdjustale frame, which is clearly shown 
in'the lower photograph on this page, 
these wheels Gan be brought down to 
inaie Contact with the grinding. whee) 
40 that polishing and cleaning cat be done 
Without the operator changing his pose 
tion. "A level is mounted on the table to 
fnable the oWvier to set up his machine 
Sceuracely, while a small vise, pivoted 10 
fone coraet of the stand, ts weed to hold 
"fine-grained ollstone._ When not in use, 
the vise is swing around out of the way, 
Convenient holders are: provided on the 
{able for two socket wrenches and an oil 
in, other tools being earnied im 8 ease 
Sttdched just underneath the water ean, 
‘whieh is frovided with & peteock to 
water one the 

‘The whole ute 

ost its maker about 

$45; ana'two months 

of his spare time to 

Somplete, ‘The total 

‘weight of the wheel 

Sd its attachment 8 

about 80. iby and 

rhe eis is a'ather 

Heavy wheel, ie has 

not ‘been found hard 

To. manage, "except 

when carrying the 

Dutt ap and. down 

Stairs to the room in 

To 


‘which itis kept. 
overcome’ this dific 


culty counter= 

Seeighe “and. pulley 

have been tigged up 
in the corner of the porch. When the 
Tope. fastened to. the’ counterweight. Is 
Wooked at the front of the bicycle, itis 
tery easy matter to move the outht Up oF 
down 
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heeping Your Bicycle Fit 


chain; then run oll slong the sideptates of 
tach line” When the links work frely, wipe 
‘om excean oil; too much will collect grit, 
‘which will eventually work toto internal 
Dearing surfaces. 

“An ideal method of Iubrication ts to work 
‘small amounts of oll into the inelde link 
earings and rub stick graphite cnt 


Vol. 4 


By GILBERT RAE SONBERGH 


Popular Science, 1948 
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to make wure it tracks property. 

‘Bearing cones in the hubs, pedals, crank 
nnanger, and hend shouldbe checked regular 
fr fee running witout nding or wok 
Bing Attntion to During paraded 
in ing vervice: ‘The rear-wheel adJustinent 


‘cone is alwaya on the left wide, If dust and 
Frit have worked Into a bearing, place it 
‘with ita axle vertical, back off the cone, and 


HORTAGES of gusoline 
The bleyele for essential transportation 
fan well as beaithful fun, ‘Thousands of 


sprocket teeth’ and chain rollers. Stick 
‘Frapaite alone will not sutice, as ft cannot 
Denetrate to the aside bearing surfaces, 
tl atone, however, is quite satiatuctory 


the chain la Very gritty or caked with 
Pleunurable sport, n dependable mene "00d, remove it and soak it in Kerosene, 
Betrmvel ands form ofvxereae nelther Then dip it into an oll bath, working fe back 
foo mild’ or too atrenuous—a revival And forth until the oll haa penetrated the 
fot a youthful terest that bids fair to Poller. Wipe off the excess 
Fetain Its adult popularity for many Before replacing the chaio, sight along 
ned ‘the sprockets, to see whether they are 1 
‘Tremendous potentiat mileage ts built. _Allgumeat. If sprocket teeth are badly wern, 
{nto the modern bleyele: yours should the sprockets should be replaced, particula 
Tender trouble-tree tervice almost la- ly Ka Bew ebain isto be instal, 
Seaately ie it ia properly cared for and Replace the chain nod adjust ft by turn 
the few parts that wear out are ‘re- Ing the long, aquare-beaded serew that bears 
placed. ‘ipuinat the axle. With Ube top of the chain 
‘AD adequate maintenance program taut, the lower half ahowld ag ‘na more 
mitt include regular cleaning. ling. Uban tyr. Turn the crank slowly, feellog the 
tind adjustment every 200 wery _ehala to-be wure there are no Light spots, for 
month, whichever interval ence Art. If I is slack’ In coe poaition, tight 


‘men and women have found eycling 


hub and spin the 
Wheel a few times by has. Follow with 
{drop of two-no more--o€ light 
‘tL Don't tio thin newing: 


lon. “Any Tooge oes 
ed with a. special 
(wrench that fs the nipples in the rin. 
{Fake care, however, not to warp the 
Wheels out of line. Hotate ench, noting 
Whether the rim rune tre Ia the fore 
Rims can be trued by tightening oF 
Toovening: alteraate spokes, but all 
spoken mbould be reasonably taut when 
You're through. It ls often Best to leave 
‘poke adjustment to a bleycle repair 

Tnapect the ehala, replacing: weal or 
damaged links with “master” or smap- 
fn inka. chain break on the road cas 
throw the rider and damage the rear 
wheel amsembly. With x si brush and 
Kerosene, remove grit and dirt from th 


eat 


STEERING HEAD. For pevediea! 


WHAT TO DO 
EVERY 200 MILES 


Clean off dirt 
heck eget brake action 


Inpoct chan for wna int 
od he acento 
prea beeing, 
Frank bearings 
Howring-for 
ha 


Examine whole for loote 
Chock height of teddle ond 
andle bors 


rings 


and greasing of the head booting, urerow the 


tot the heed bor sump. The tapared sedge mat [conor photo} 
Yate eet he Saad eek et Anya wenn, ond come and 


sjuntng an Ughtentog the nda, all ne 
‘na Dé andthe handle bara Toe Up of 
ld be om oF mighty beni 

hough the centr of the 


height hat allows the Heel to toueh the 
‘pedal at its lowest point. Handle bars should 
be of the standard fat-top type and as wide 
fs the rider's abouldera, and the rubber 
ripe must be cemented Army. Adjust the 
‘Sandie bars to bring the grips level with the 
stddle. ‘The rider will then lean forward at 
‘alight angle, most of his weight belng ox 
the pedals aad madd, 

"To help Keep diet out of the bearings, the 
‘frame abould also be cleaned at the 200-m 
‘mark. A coat of automobl 
Keeping It clean, Wipe ph 


hommer fa lesen he wedge 


cy 
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apart completely, If used dally, for tong. 
{ipa, in rain, or on dusty or muddy roads, © 
‘semanntal overhaul Ia advisable 

‘very aba, cone, and bearing should be 
thoroughly cleaned’ in Kerosene, Tepacked 
‘with ett grease. oF petroleum Jelly, re- 
‘tmsembled, and adjusted. Lay out in order 
for label all parts aa you 

ch ean be put back i Its origi poat- 
tom. Replace any badly wora parts. 

‘Coaster brakes must be taken aj 
utmont enre, Lay out all parts in & row an 

‘whem, noting not only the order 

but albo the way each facen Ri 
placing any part incorrectly will result io 
Faulty operation nd ad. wear 

"Tie ifiation mould be checked every few 
day The barrow shoe-and-tube. ties 60 
‘modern bikes carry 80 to 60 Iba pressure. 
Ie itis not marked on the sidewall, consult 
your dealer. ‘Nothing wears like underinfa: 
on. ‘amine tires dally for nalls or ‘bite 
ff atone oF glass ta the tread. Inner tubes 
‘an be patched like automobile tubes, but be 
faref not to pinch Beading or tubes when 
removing.  Single-tube tres cao 
fe "puneture-proofed with 6 oF 
‘ot molaates oF commercial com 
pound. ‘hey should be wbellacked 
othe vim 

‘Never leave your bike outside 
tn rain or beavy dew. Doo ride 
another, person ob it. Jumping 
curb may break the tire wal 
Don't ‘depend on your coaster 
brake alone if you descend long 
Hilts often, Dut install-am extra 
frontwheel caliper brake. ric: 
tion develops territe heat in the 
Drake It you use Wt for prolonged 
perloda, Avold “jamming on” the brake and 
ave tire wear. 

Te you buy a bike, get a “lightweight” tor 
any pedaling. he new “Victory bikes” are 
lightweighta, about 35 Ihe. fully equipped 

Sreclect the proper frame ize, take Your 
{aide leg meamurement trom crotch to heel 
fand subtenct O°. ‘hla should correspond to 
the length ofthe veat-post mast, from erank 
hanger to top bar. 

‘Gare should be exerclaed in determining 
te Fear tio for your ale, weight and 


ber ie the diameter in inches of wheel 
traveling in one revolution the distance the 
bike would travel with one revolution of the 
pedals. ‘The expression dates from the days 
Ben the pedals were oo a large front 
Wheel. A high gear means, therefore, lest 
Dealing, but greater effort; low gear, de- 
‘rable in hilly country, greater leverage 
‘and more effective power. Since any will be 
‘compromise, a two-rpeod gearshift mec 

filam’ inaide’"the coaster Brake ie worth 


COASTER BR 
Tor ce the way seek faces 
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pers in 10m ith mat 
i sh oly te er freee 
 minabe Son pee coy 
‘chile. Tale usually coats only a few dollars 
"To calculate the gear, multiply the num- 
ber of teeth in the large sprocket by the 
‘diameter, i laches, of the rear Whee, and| 
divide the product by the number of teeth 
{nthe small sprocket. You can change the 
fear ratio by using a diferent slae rear 
Sprocket and adding or removing’ liske to 
‘ake the chain st 
"And now you Ksow how to select a good| 
bike and take care of It; but do you now 
how to se it to get the greatest pleasure 
‘with the least effort? There ie only one] 
trick pedaling. ‘Take a tip from the ex- 
perts: Keep Ue all of the foot squarely’ 


Lay ot 
then, 2 


‘up near the top of the stroke, down near the 
bottom, thus pusbing the pedale past 4 
center instead of merely letting them 


ower will surprise You 
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sng hon tasheers 
ih 


ing "pater ton 
"Zt cove dere 


lying Screen Wi 
Popular Mechanics, 1925 
Drawing up sereen, wire tightly and 
evenly" on the frame, is usually father 
dificutt job, even when considerable care 
‘sed 
A'Vety simple method that permits the 
fereen tobe 
Grawn up 
tignuy "wide 
out feaving 
Datges, ine 
volves the use 
of nothing 
tore compli: 
fated than a 
‘wooden ‘block 
of about the 
same thickness as the sereen frames, One 
end of the screen {s tacked to the frame, 
Snd ‘the block. is placed inside. at 
Opposite end. The" sereen ts laid down 
over the block, and. placing the thumbs 
i both hands on the side of the frame oF 
at the edge, and. with the rest of the 
fingers. hearing down on the block the 
alter is drawn hack, pulling. the wire 
with it. When the penper tension “has 
teen oltained, it is held’ with one hand 
while a tuck is driven ‘with the other 
This operation is repeated. as. necessary 
tintit the sire ‘hae been applied. The 
Ersoy pos he fa on a Ue of other 
for the block . er 
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Soapmaking at Home 


and in amount i exactly halt 
Be we ofthe at th 100 of at 
requires 80 Ib of ly, this being equal to 
15 per eet of cote sodas 1% sola 
in these sompe tin exces, and they are 
ently rather alkaline; the” ly. 
‘serve ‘and imparitea ary loo elaine’ 


he fering example ay tien 
(TEU MECHANI 1s typical og of soage by the 
ae dae fold rooean the quantities being cleus 


May amateur mechanics ill consider 
that soap making is certainly not wi 
their province, and ‘may question. the 
‘witdom of including this chapter in 
general treatise on handicrafts ; but the 
Tditor has had so many requests from 
‘amateurs for information and definite 
first-hand instruction on the subject that 
he has thought it desirable to present = 
cconeise chapter on the subject from the 
pen of an experienced chemist, 


MAKING COLD PROCESS SOAP 

‘This method is the only one suitable 
for making soap st home, the utensils 
required being simple and few in number. 
‘The beat fats to use are kitehen fat, with 
more oF low coco land catansced 


Moking a Small tity of Hard 
Soap. Hor mating a fe pour of snp, 
ith peeetoeeieeees 
Scherer eeu 
fda weimade wooden box to act a 
in making Tho good hard sp") 
tr ae et 
eine ie ta 
Seth at set he 
Eitan aa 
pata Goes ieee 
geen ara che 
Sul atl 105" or afore 10 
cats 
wetting 8 cotton cloth, and placing 
Soe et scene 
Sone emer 
eee tered 
dont oem 
it moe ane ree 
petra rier Dir 


tea Tor 100 Ths of fat or ei other than 
‘cocoanut: (1) Fat of ol 100 Ib cowtio 
‘eda Iye 50 Ib, at 30° B.’ (2) For a white 
‘curd sonp 80 ib. of lard, 60 1b. of teah 
Tee tallow, 60 1b of catatic soda Ive at 
G& Tw. After mixing, ati in 8 1b. of 
water and pour into fred, 

Making Mottled Soape—A mottled 
scap may be mede by the cold proces by 
employing 7 Ib, of cocoanut olf'and 8 Ib, 
of cottonseed stearin,"Thewe are heated 
in & jacketed pan to 70" in summer, of 
5° in winter, then run into a mixer, and 
1} tb. of «cold cauntic node ie of 09° Te, 
ferutched in, ‘The mixture is then run 
{nto moulds, and ultramarine or red oxide 
‘of ron, mixed with a ttle ol, i ered 
{nto tho sep by rears of a natrow shost= 
iron frame, [saving tin wavy linen. ‘Tho 
moulds are then covered up, and allowed. 
to ‘ret ‘unui the soap ia fully formed, 
‘The alkal in this sonp inn conelderato 
‘excom, 00 that it wil be 8 strong clenneor. 

Maing Shaving Soap. 
facture of shaving soups By the cold pro: 
seh certain opr ofthe we 
somtimes by potash an this 
Fee the soap moron 
is ope 
three exansplea of Una Kind: (1) 
2 Bb, cocoanut oll 1 Tb, caustiovods 190 
44 tb, 72" Te caustic potash ie 851, 
a 72""Tw. (@) Tallow # Iby ld 1 Ibs 
‘ocoanut ‘oil 2 Ih, causticsoda lye ab 
Gi "Tw., caurtic-potanh ye 12 Thy at 
0" Tw” (3) Tallow 84 Thy cocoanst oil 
18h, cauntiesoda lye 42 lb: at 71° Tw, 
auntie potash Iye 125 Tb, at 60" Tw, 

“The soapn made by the cold process con- 
tain exces of caustic ood, impurities (rom 
the alkali uaed, and the whole of tho gly: 
eine produced by the decompeaition of 
the fat hones they cannot be regarded 
ty any cana as pure. 


saat inter 
Shar. he eup my then be saree out 
Sect 
eee aoe 
Se 

Hard Soap in Quantity.— 
mis a et 
Pogitmrna 
Lorene ana 
aemrbrica wus 
reece Sat ree 
Soc pated 
See ee 


tub or half barrel, to which is fitted a, 


fon wringiog. machines. The. crow-piose 
Sheil in position daring ose by Tage at 
cach ide, which: interfeck, wile corre: 
sponding Tuga on the outside of the vat, 
thd thus prevent it moving. when the 
Baden are fn" mation. 

“he fate ft shld be deter into 
ane "mixer from ‘the pan, and the lye 
fun in alowly from a iye tank Sttad 
tith © thbe and eock for regulating the 
Supply. Dacig the addition of the 
the" paddles shouldbe Kept constantly 
moving, 0 that the mixing may be. pet- 
{eotly complete, ‘The mixed fat and ie 
iran off fom a valve at the bottom of 
the mixer.” 

“The moulds are made in pico, the 
bottom being grooved all round 10 aa to 
take the sides, which are serewed or bolted 
tegether, while the top is * plain pie 
‘at wood simply laid on. ‘To prevent the 
fosp sticking to the moulds, "ie is ueual 
to'line them with a wet cloth: | When the 
‘soap haa set hard, the cover is removed 
{td the sides are raised, leaving the block 
‘of soap on the bottom of the mould. After 
‘lowing to dry for'= day or two in the 


Clothes Cleaned by Vacuum Cleaner 
Popular Mechanies, 1925 


By using the vacuum-cleaner attach- 
‘ir, the soap can be cut into bars by ment intended for cleaning the wphol- 


SS ct Pepe lle Cay 
eno in and a Se pga coed 
TENN casanicaaag ey metas gemeieg oma cea ne 
She Beat) an the Teale) ie ancy ee Seng 
eee 
oe 
be ES ania nang ahi 
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‘this nurse's kit, worm ag a back pace 
that can be swung around to the front where it 
full serve as a handy instrument and medicine 
table” With the frost flap inbuttoned an 
hanging down, bandages, dressings, stimulants, 
land frae-aid instruments and accessories are at 
hand ia easily accessible compartments and 
pockets, The kit was designed by Mies. Clemen 
tine Campigiia, chief murse for the Douglas 
‘Aireraft Company, to meet needs revealed Dy 

Bag and flap are bullt around three full 
depth, vertical, Girt-protected compartments 


ar oe 
for dressing and bandages, the latter of whieh 
fre pulled through slots s0 that none but that 
fo be used is touened. Loops and pockets tn the 
front and on the flap bold fait, pene, fr 
Cxpe, eciesors, and the like, hypodermic needle, 
Stubs stimulants, standard-size ‘bottles of 
orphine, eve ointment, alcobal, and castor oll 
fand'a tote with fet covering that can be used 
{for water or coffee. Two horizontal mull-ype 
pockets on the back of the bag are accessible 
From the outside and are large enough to bold 


Sich items as splints and a vacuum bottle 
‘Heavy, serviceable duck is used for the eo- 
‘i, with pockets and figp lined with cotton 
The harness of webbing is made along conven 


onal lines, commiting of two 
Snd'a cinch strap. 
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Popular Mechanics, 1919 
Br MORTON SOUTHARD 


FOR many years geologists searched 
for a substance which could be 
molded into any size and form, and 
would have the hardness of rock. As 
matter of fact it was found that lime- 
‘stone was composed of carbon 

as, clay, and lime, and that when 
‘reat heat was applied the sealing bond 
was disrupted and the rock was re- 
duced to a powder. When this powder 
was placed in 


water the gas was 
set free so fast 
that it made the 
water boil, 


The 


onstrated that 
{ure used Neat and 
molsture in form 
Ing these" mate: 
als ivto Tock 
Knowing chat 
clay contane 
files; and’ that 
Sia’ arished 
the seating quality 
of rocks, expert 
ments wire made 
to" reverse ‘the 
der this tock formation, and 2 ce 
ment was produced.” Equal portions of 
Time and clay wore mixed together and 
stirred unui all parts were thoroughly 
mingled and then the moxture was sub- 
fected to.a very high heat, aftr which 
the resulting mass was. ground to 2 
powder. When this powder was mixed 
frith water, instead ot the gases passe 
ing off a8 they did in the tase of the 
they penetrated the cay and the 
mixture betame hard. This was frst 


called Portland cement, as it was made 
from Portland 


cement, for inte- 
rior decorations 
and many of the 
finest marbles are 
slosely ted. 
This ‘grade of 
cement’ will not 
weather and its 


use is confined 
wholly to interior 
work. A’ white 


cement is much 
desired and many 
of the large manu- 


experiments are 
carried on con- 
stantly in the en- 


deavor 
duce it 

“To build a 
ature cement plant, frst secure sufi 
sient common’ brick’ to: make a fare 
hace with an inside cavity, 20 in. square 
and 24 in high, Two sides and one 
bck wall art built "up, sealing the 
brick, with ‘mortar, clay, or cement 
The bottom is covered” with bricks 
standing on edge, and so placed that 
they wil be aboot in Spat to serve 
ana grate. The top is then covered 
with & piece of tn, or asbestos, ant 
hole is cut in its center to receive & 


to prom 


FEPSEEGS ASIMMLEMOLE TRAP $G-G-G-G-h-4-4 


Popular Mechanics, 1925, 


‘A cheap and effective mole trap can be 
made from two empty tin cans. With 
‘gan opener, cut the lid of each can unt 
it is held in place by only 1 in, of tin, i 
‘hich’ condition it should be “springy, 
And press it slightly inward 

To set the trap, carefully remove the 
‘arth from the mole run, taking pains to 
Drevent the hands feom contact with the 
foil, for the mole is suspicious and keen 


of scent. hei lay the two cans in the 
burrow with the” blind ‘thds touching. 
Cover up the hole carefully, to excloe the 
‘and await rests. The mole ravers: 
ing the runway in ether direction, arrives 
atthe partly open ean and pushes’ on past 
the yielding Ish. "On Snding no outek at 
the blind Eni tempest, bok ont, 
whereupon i comes agtinst the springy 
Tid" which prevents its escape? 


THE SURVIVOR Vol. 4 


pe, about 3 in. in diameter, for a 
Extminey. “This “chimney shoul be 
about 18 in. high. ‘Build the front wal 
halfway up by'laying the brick lovely 
togeter so thatthe re will get the ait 
tough the ‘crescs, then cover the 
te with kindling, place coal on to 
Stitsand start the Aer When it iy well 
tunder way, place a few fai-sized lumps 
of imcwione ontop ofthe ircand come 
re the wall to the top by laying the 
Erick as closely as possile. ‘Use Sut, 
cent coal to burn at least two hours. 
‘When the fre has burned itself out 
and the furnace has cooled, remove the 
{ront ‘wall and take out ‘the burned 
limestone, Some parts of the limestone 
be ‘the coat, but most 
OF it will remain in the lump, which is 
own as “lack ine and when itis 
in water it will give off gas ve 
fast Obtain some fr¢ cay aed thor. 
ugly mtx equal portions lime and 
then place the mixture ina ones 
pan, made of pressed tin or sheet 
Bs sade ottoman 
come apart withthe heat, Build up the 
front of the furnace as before, buld 
fire and place the pan on the’ fre and 
Jet it burn itself ott.” When the fate 
remove the fron take 
and pulverize the miss in 


bei Wf some 
sand or gravel is mixed with jt, and the 
mortar thus formed is spread out over 
a flat surface, a miniature cement side~ 
‘walk will be the result.) 


Cat-and-Bells Scarecrow 
Popular Mechanics, 1919 


A scarecrow resembling a living 
mal is often more effective than ether 
devices and the 

eaeandbells ar 
rangement 
Showa in the 
Sketch was found 
especially 
so. "Thehideots 
Gat was stretched 
over a hollow 
frame. and. sus. 
pened ty cord 
Weather vane, 
Several bells 
were attached to 
the cord, and 
when ‘the’ vane 
Thites ia the 
wind ‘the moves 
ment of the hide andthe rattling of the 
bells combine to frighten the Birds = 
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Pickling.—There are three 
methods of pickling; the most simple 
i merely to pu the article into old 
vinegar. ‘The strongest pickling vine- 
gar of white wine should always be 
Used for pickles; and for white pickles, 
use distilled vinegar. This method may 
be recommended for all such vegetables 
as, being hot themeelver, do not require 
tho addition of spice, and such as do 
not require to be softened by heat, as 
capsicums, chili, nesturtiums, button- 
‘onions, radish-pods, horseradish, garli 
tnd shalots, Half ill the jars wit 
best vinegar, fill them up ‘with the 
vegetables, and tie down immediately 
with bladder and leather. One ad- 
‘antago of this plan is that those who 
2% nastrtiums,redih- pods, and 40 
orth n their own gardens, may gather 
ay ce ig Cape 
‘exactly of tho proper growth. ‘They 
fro very much better if pickled quito 
fresh, and all of a size, which can 
scarcaly be obtained if thoy be picked 


all at the samo The onions 
should bo in ‘tho vinegar as 
fast as peeled; this socures their colour. 


‘Tho horeeradish should be scraped a 
Little outside, and cut up in rounds 
Iialf an inch deep. 
vg eral itl Pick: 
is that of heating vinegar ani 
1d pouring them ho! over the 
gsablee to be pickled, which are 
proviously prepat inkling wita 
falt, or tmimering in brine. Do not 
boil tho vinegar, for if so ite strength 
will evaporate. " Put the vinegar and 
spice into « jar, bung it down tightly, 
tle a bladder over, and let it stand on 
the hob or on a trivet by the side of 
fire for threo or four days; shako it 
well threo or four times a dn ‘Thin 
method may bo applied to gherkins, 
reach inde, eabbige, tev eal? 
flower, onions, and so forth, 
‘The Thint Method of Pick- 
ling is when the vegetables are in a 
(gester or les degre done over the re. 
‘alnuts, artichokes, artichoke bottoms 
‘and beetroots are done thus, and some- 
‘times onions and cauliftowers, 
French Beans.—The best 
gar for this purpose are white runners: 
ey are very large, long beans, but 
shouldbe gathered quite young, before 
they are fhalfgrown ; they may. be 
done_in the same way as described 5» 
first method. 


Onions.—Onions should bo 
chosen about the size of marbles: the 
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ROLE REVERSAL AND SURVIVAL 


by Kurt Saxon 

‘The breakdown of civilization will doom millions who are locked into the 
artificial roles created for men and women. Women who will not or cannot 
shoot predators and looters will die with their families. Men who will not or 
‘cannot care for children, cook, organize a home, will, on the death or iliness of 
their mates, doom themselves and their children 

For as long as ! can remember, 've seen movies and TV shows where women 
‘were cast as helpless dummies and men as incompetent louts. A man will be 
Attacked by a mugger or forest animal and the woman with him will just stand 
there and scream. There might be a gun on the ground, or a stick, but she just 
screams. 

For years, TV situation comedies have shown men as helpless in the face of 
the simplest household problems. Without a shopping list made out by his 
wife, a man will buy more of what is not really needed and little, i any, of what 
is. When the wife gets home from a family visit or something, the house Is a 
‘mess, the children are filthy and hungry and the husband is drunk in front of 
the TV, watching football. 

This sort of foolishness is okay for an occasional movie or TV show, but itis 
‘constant and has reinforced the artificial roles imposed on men and women by 
each other. The man's natural role as protector Is legitimate. But if he is 
‘overpowered, the woman with him should attack their mutual enemy with 
whatever comes to hand, even if she has to kick, punch and bite. 

‘The husband should, in cases of the absence or illness of the wife, be able 
to care for the children'and home, at least well enough to keep things in order 
until her return, For a man to think of homemaking as woman's work is stupid, 
‘a8 Is anyone who believes the majority of social occupations are sex-linked. 

tall started with Nature imposing # system which worked very well until 
brains developed to the point where logic became more efficient than 
Instinet. Throughout the various animal species, Nature made most of the 
females smaller so they could be overwhelmed and impregnated, in case th 
were unwilling. Their small size also made them dependent on the larger mal 
{or food and protection, especially when they were tied down by young. 

‘Nature imposed several limitations on the male, which makes any ideas of 
his superiority over females ridiculous. Nature made the male a stu 
provider and a protector, period. Without the fulfillment of these functions, or 
4t least a camp follower who helped protect the leader's female and young, the 
male was worthless. Even the studs, upon helping the young past puberty, 
were entirely expendable. 

Furthermore, one good male could service any number of females, so most 
males were expendable anyway. Also, since thelr function was simpler and 
their lives more dangerous, their lifespans were shorter. A female might outlive 
several mates. 

‘Nature didn't care. Nature, usually referred to as “She”, 9: 
higher purpose, 80 gave her more endurance, more 
courage. Courage was greater inte female go she could fight in defense of her 
young in case the male slunk away to fight another day. Nature was only 
Concerned with the survival of the species. 

‘This whole system worked well enough when females were plant gatherers 
and males were hunters, wandering around in family or small clan units. But 
females evolved agriculture and thus created more settled conditions, mal 
began exercising arbitrary authority. 

‘twas all ight for them to rule females when they were wanderers. After. 
the males ranged farther and so knew more about the territory and Its dangers 
than the females could. Therefore, their judgement was superior 

But when the clans became more settled, the natural superiority of t 
females would have, in many cases, caused the males to be driven out after 
thelr usefulness was over. So the maies invented religions. 

‘The males who still hunted and leamed to plant and harvest and served as 
warriors were useful to the tribe so they still had a place while they were fit. 
‘Those who had women, knew their place and were tolerated. But those who 
‘were old and worthless had to have a hold over the women so they could stay 
alive. 

The first religions were magic spells to insure fertility. The women bought 
this nonsense because they knew that once they stopped bearing children, 


the female the 
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silyer-skinnod sort are tke best. Pre- 
feng bring and put them int it ot 

them remain one or two days, then 
drain them, and when quite dry, put 
them into clean, dry jars, and cover 
them with hot pickle, in every quart of 
which has been steeped one ounce each 
of horseradish sliced, black pepper, all~ 
spice, and ealt, with or without mustard 
‘weed,’ In all pickles the vinegar should 
always be two inches or more above 
the vegetables, as it is sure to shrink, 


Sen evbigee_tts Bet th 
im enbbages—the largest are not the 
Seay ie of the “outside eaves; 
quarter the ca 0 out tho large 
ttalk, slice the quarters into a cullender, 
and tprinidlo a little salt between the 
layers; put but a little salt—too much 
will epoil the colour; let it remain in 
the cullender till next day, shake it well, 
that all the brine may run off; put it 
in jars, cover it with a hot pickle com- 
posed of black pepper and allapice, of 
‘ach an ounce, ginger pounded, horse 
radish sliced, tnd salt, of each ‘half an 
ounce toavey quar of vinegar stoped 
fs above directed); two eapsicuins may 
bo added to a quart, or one drachm of 
eayenne, 


Garlic and. Shalots.—Garlic 
and shalots may be pickled in the samo 
ay cole a 
(olons, Mangoes. an 
Ovcumters may al be done in tho same 
manner. Melons should not be much 
‘mote than half-grown ; enc 
grown, hut not overgrown, 
tho top, but leave it hanging by a bit 
of rind, which is to serve as a hingo to 
abox-lid; with a marrow-spoon scoo 
‘out all the seeds, and fill the fruit wit 
equal paris cf ‘mustard seed, ground 
per, and ginger, or tlour of” mustard 
Instead of the seed, and two or three 
cloves. of garlic. ‘The lid. which 
loses the spieo may be sewed down 
or tied, by running a white thread 
through the cucumber and through the 
lid, theo, after tying it together, cut off 
the ends. The pickle may be prepared 
with the spices directed for eucumbers, 
‘or with tho following, which bears 
f nearer resemblance to the Indian 
method :—To each quart of vinegar 
put salt, flour of mustard, curry 
Powder, bruised ginger, turmeric, half 
‘an ounce of each, cayenne pepper one 
drachm, all rubbed together with a 
‘glussful of salad oil; shalots two 
uncet, and garlic, balf an ounce, 
sliced ;'steep the spice in the vinegar 
as before directed, and put the vege- 
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they would also be worthless, and therefore be driven out to die. Later, the fer- 
tility religions extended to the fertility of the piants and the livestock. This 
Sucked the men in, since if the magic worked, they would have more food with 
less work. 

‘The idea that men invented the first gods, rather than women, is sound 
because it takes leisure to invent. Primitive women with children and a mate to 
‘care for had little leisure to be spent in contemplation. Also, since they were 
already fulfilled, they would have had little incentive to petition unseen forces 
for more drudgery. 

(ld and barren females wouldn't have invented gods, since the people would 
have demanded their own success as proof before accepting thelr fertility 
‘gods. But since the useless old men weren't expected to bear children, they 
‘could con women who were supposedly past childbearing into believing that 
‘an otherwise unexpected pregnancy was the gift of the old man’s god. 


‘As such religions became established, old women could stay alive by 
serving the gods. So it is evident that religion was invented by doomed males 
and maintained by hopeful females and useless old crones. 

‘The above is not my theory. It runs all through the books on archaeology 
which describe fertility religions. Such books also describe hunting gods, 
‘undoubtedly invented by old men who couldn't hunt, for younger men who had 
pretty well exhausted the game in their territory 

‘As people learned where babies came from, the effect of seasons and 
weather on crops, and the animals became domesticated, the old men just 
‘enlarged their gods. Also, they gave them a sex change and made them mi 
Of course, many of the true female fertility gods, such as Isis, hung in ther 
pretty big for awhile. But most of them were ‘reduced to haunting small 
temples officiated by losers. 

{As societies grow and surplus populations developed, the losers were ripe 
{or ideas of male gods helping them in their wars of conquest. So priesthoods 
thrived, serving the gods of every nation, increasingly male and also increas- 
ingly anti-femal 

Females became increasingly inferior, fit only for childbearing, and the more 
children, the better. Farmhands, bullders and warriors were wanted. Sons 
‘Sons. Sons. Since sons were the most valued social commodity, women w 
not to concern themselves with thinking. 

Wis not really surprising that women went along with all this. Basically 
conservative, they supported any system which seemed to work. And it did 
‘work. For as they bore sons, they were respected and cared for. ‘The luckier 
‘ones, those whose husbands were rich farmers, builders and officers, were 
‘showered with jewels and finery. 

Even those women not so lucky wanted sons to w 
husbands and to care for them in their old age. This hi 
surplus population in the Third Word. 

By the 19th Century, developments in agriculture, industry and weaponry, 
‘greatly decreased the need for sons. But the pattern had been set. Even though 
Only a small percentage of the male population was required for agriculture, 
Industry or war, women kept bearing more children than their families needed 
tocontinue their lines. 

The surplus farm workers drifted to the cities, adding to an already glutted 
work force. Wages plummeted. Slums evolved where crime increased. Strikes, 
Fiots and other social troubles continued to rise along with the birthrate of the 
useless. 

The middle class mon, mainly secretaries, sales clerks, office workers and 
those holding many other positions considered women’s work today, saw the 
working woman as a threat, They dreaded the possibility of being replaced and 
having to seek brute labor and getting their hands dirty. 

‘Since 19th Century women had no organization and so trickled into the male 
work force, they were easily intimidated. Rather than let a whole office full of 
male workers become upset at the hiring of a woman, and since it was to his 
financial advantage, the boss paid her half for the same job. 

‘Adding to the working woman's disadvantages in securing gainful employ- 
ment outside of domestic service, was the silliness, frivolity and fashion- 
‘madness of her sisters. 19th Century writers were quick to point out these 
negative traits to them. This is shown by the excerpts from the “People’s Ref- 
erence Book", 1892, following this editorial. These traits which held women 
back were parily natural and partly socially imposed role playing. 


10 land beside their 
sulted in the terrible 


‘THE SURVIVOR Vol. 4 


tables into it hot. 

Brocoli or Cauliflowers.— 
Choose such as are firm, and of full 
tio; cutaway all tho Teves, and pare 
the stalk; pull away tho flowers by 
bunch, ttep in Erne two dap, then 
drain them, wipe them dry, it 
thee into Bot pete or may nde 
for threo days three ounces of curry 
powder in every quart of vinegar. 

‘Walnuts.—De particular in 
obtaining them exactly at the proper 
season if they go beyond th mide 
of July, there is danger of their becom- 
ing hard and woody. Steep them a 
‘week in brine. " If they are wanted to 
bo soon ready for use, prick them with 
a. pin, or run a larding-pin several 
tints through them ; bat If they are 
hot wanted in haste this method had 
Dotter be left alone. Put them into 
a kettle of brine, and give them a 
gentlo simmer, then drain them on a 
fiove, and lay them on fish drainers (or 
‘what’ is equally good, the cover 
Wioker hamper) in an’ airy place, until 
they becomo black; tien ‘make a 
pickle ‘of vinegar, adding to every 
ut, black pepper one ounce, ginger 
Shale, aaltand mustard seed, 008 
ounce ‘each, "Most pickle vinegar, 
‘when tho vegetables ‘are used, me” 
bo tumed to use, walnut pickle ii 
particular ; boil it up, allowing to each 
‘Quart, four or six anchovies. chop 
‘inall, and a large tablespoonful of sha- 
Tots, lo chopped. Let it stand a for 
days, till it is quite clear, then pour 
offend bottle. Ye is an excellent store 
sauce for hashes, fish, and various other 
purposes, 


‘Beatroots.—Boil or bake them 
gently until they aro nearly done; ac 
cording to the size of the root they will 
require from an hour and a half to two 
hhours; drain thom, and when they 
begin to cool, peel” and cut in slices 
half an inch thiek, then put them into 
4 pickle composed of black pepper and 
allspice, of each one ounce; ginger 
pounded, horseradish sliced, and salt, of 
Sach tl an ounce to every gar of 
‘vinegar, steeped. ‘Two capsicums may 
Termite to's quart, or one drachm of 
cayenne. 


Artichokes. — Gather young 
artichokes ax_soon as formed ; throw 
them into boiling brine, and let them 
Sei two minutes; dein them ; when 
cold and dry, put them in jars, 
Cover mhetpar, pepe ae method 
‘the thied, but the only spices employed 
should be ginger, mace, and mutmeg. 

‘Artiohoks Bottoms.—Select 
full-grown artichokes and boil them ; 
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‘The ontity which inhabits your body, you, is neither male nor female. Never 
hhas been; never will be. But the body it uses as a vehicle for locomotion and 
absorption of experience is a biological male or female animal, with all the in- 
stinets of an animal. itis the entity itself, you, which determines superiority, 
not the sex of your vehicle. 

‘The snimal instinct of the fomale body dictates that it attract a male and 

juce. This is the natural role. The imposed role is the ideas and fashions 
Gictated by the times. Both natural and social roles can be overridden by 
reason and logic and, when necessary, people who override their natural and 
Socially imposed roles, usually become successful. If they can't escape the 
roles, they become the Proletariat of the world. The studs and broodsows 
‘which die with every civilization that falts. 

Cultural savancement evolved as women overrode their natural and Imposed 
roles and entered the work areas formerly restricted to men. By the time 
women took over the offices, middle class men had educated themselves to 
‘Qualify for higher positions in management, science, medicine, 

‘more useless babies were born in the meantime, so there were 
Seekers than jobs. Thus women continue to be opposed or underpaid In 
and the professions to this day. 

Mt women would recognize thelr natural roles, yet educate themselves 
properly, they could successfully compete for any suitable job without losing 
their femininity. Too many excellent women have mistakenly chosen careers 
‘over motherhood. They could have both and be far more fulfilled. The ideal 
situation would be for women to marry the best men available and have two or 


‘8 three children while in their late teens. Then, when their children were six or 


Seven, the mothers would still have pienty of time to fit themselves for the 
highest professions they could aspire to. 

‘Whereas the female has the natural role of child bearer, the male has the 
natural role of protector. The only jobs | would discourage women from would 
bbe those of combat personnel, police and firemen. Strength and size is the 
‘prime determinant. However, | would encourage combat training for home and 
‘even the National Guard. 


Resentment towards women in career roles as protectors is partly due to the 
male's deep seated revulsion toward scarred females. A while back, | saw 
cute litle Linda Purt play a West Point plebe. Despite her character's efforts, | 
didn't cheer her success. A battle-scarred male may be sexy to women. But 
imagine Linda Purl coming home from war with a breast shot off, an artificial 
Jeg due to a land mine and an eye patch because of a bit of shrapnal. Hardly a 
turn on. But aside from this, socially imposed roles should elther be dropped 
‘or experimentally reversed as survival training, 


It's too late for the majority. There just isn't time, Women Activists have 
wasted too much time quibbling over women's rights, instead of fighting thelr 
competitors, the brainiess broodsows flooding the world with us 
children. This surplus, itself, causes the competition. As long as there are 
‘more people than jobs, women will always have to take second place at lower 
pay. 

‘The answer to sexual discrimination as well 8s unemployment and nearly 
‘every other evil in our society, leading to its death, is the enforced sterilization 
of Inferiors. But in no point of human history has enforced birth control of 
trash been practiced consistently or effectively. Quite to the contrary, the 
atistocracy of Roman womanhood left childbearing to the Proletariat. They 
‘were the equivalent of our weltare recipients. No wonder Rome fell 

During the following Dark Ages, the better people were either enlisted into 

‘rom the gene pool, or 

lowed to breed ike 

fats and lived as serts or were conscripted into the armies as foot support for 

the knights and nobility. The latter were largely iliterate but the best of them 
were wasted in stupid crusades and feudal wars. 

By the time of the Renaissance, largely brought about by the Protestant re- 
volt against the suppressive Catholic Church, thinking men were allowed to 
‘express themselves. Up till then, few women were literate and Renaissance 
man devoted himseli to iong neglected science. 

By the time of the Industrial Revolution, women and children were 
recognized only as drudges in sweatshops, factories and mills, doing mad- 
deningly repetitive labor. The last thing the industrial giants wanted was any 
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not, so much as for eating, but just 
intil the leaves ean be pulled; reniove 
them and the choke; in taking off the 
stalk, be eareful not to break it off 80 
as to bring away any of the bottom; it 
would be better to pare them with a 
Iver knife, and leave half an itich of 
tender stalk coming to a point ; when 
cold, add vinegar and spice, the same 
as for artichokes. 
‘Musbrooms.— Choose small 
‘white mushrooms; they should be of 
but one night's growth. Cut off the 
roots, and rub the mushrooms. clean 
with'a bit of flannel and salt; put 
them in a jar, allowing to every quart 
‘of mushrooms one ounce of salt, one 
ounce of ginger, half an ounce of 


whole pepper, eight blades of mace, 
2 bay-lead of lemon ‘rind, 
anda Wi of sherry} 


cover tho jar close, and let it stand ge 
the hob or on a stove, "so as to be 
thoroughly heated, and on the point of 
boiling. Continued on Page 1471 


GIRLS’ DEPARTMENT. 


PROPLE'S REVERENCE BOOK. 


1892 
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Sort of birth control, which would have deprived them of cheap labor. 

‘So on and on it went, down through the ages and up to our time. No talented 
person will have his or her way made easier as long as the mediocrities are al- 
lowed to flood the work force with incompetents. As long as the best has to 
‘compete with the worst, culture after culture will rise, decline and fall 

The only way to break this vicious circle is to sterilize the Incompetent, 
(those with |.Q.'s below 100), congenital criminals and those with heriditary 
physical defects. This will not happen under our present judicial system. 

ut there's a light at the end of the tunnel. After the crash, when civilization 
and its vermin are destroyed, human quality will be recognized, In general, 
only the best will survive. Those who make it through by dumb iuck, or help 
{rom their betters, will be recognized as the inferiors they are, They will finally 
bbe seen as unfit to bear or care for the future's citizen: : 

Then there will be no sex-discrimination. Childbearing will be a status 
symbol and women will have their choice of professions, since there will be no 
surplus population to cause competition between the sexes. 

In the meantime, parents should encourage thelr boys and girls to take all 
the home ecomonics and shopwork classes. That way, both sexes would know 
how to run a home and work with machinery. Then, not only would both sexes 
‘be better fitted for survival, but the myth of male superiority would be finished, 
to the benefit of both sexes. 

‘While there is stl! time, men should leam from thelr wives all they can about 
Child care, cooking, food preserving and all the homemakers arts. Women 
should learn all about running machinery that their husbands can teach them. 
They should also learn how to shoot and develop the attitudes which will help 
them to shoot when the time comes. 2 
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fact into—cuormxst 
ory of women are 
fone standing 


‘What Shall We Do with Our Daughters ?— 
“Apropos of Mrs. Livermore's Tate Jeeture om te above lay 
orant question, the * Davenport Democrat” thus sensibly 
™ijring them up in the way they should 

‘Give dem a good tubstasial common schoo! education. 


‘Tesch thein how to dara stockings aad sew on buttons. 

‘Peach thei how to make thelr own dresses. 

‘Teach them to make shirs 

‘Peach them to make brea 

‘Teach them all tho mysteries of the kitchen, the dining. 
oom aud parlor. 

"Teach trem that a dollar only one hundred cents. 

‘ave more ove lives withia her Income the 


{to do marketing forthe family, 
each sen to foot wp store bil 
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‘Novel Rending.—Giris, do you ever read novels? The 
moat the scale erate mora han wins fe x 
fot instruct you how to cook, ee, each, o save your 
Bebpiy yourelves wilh hysiein sefemfe, sod agrieataral 
ry inch, Weaceully studied, wll store your minds with 
knowledge. 
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Girls, What is Your Destiny ?—Alihough much is 
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THE AMERICAN GIRLS. 
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THE GREENHOUSE: MANAGEMENT AND STOCKING 
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ELECTRIC HOTBEDS 


Popular Science Monthly, March 1938 


By Kendall Ford 


¥ MEANS of electrically heated 
hhotbeds, flowers and vegetables 

may be grown out of season at 
rates of growth that far surpass 

feven the best results obtained by ordi- 
hary greenhouse methods. ‘That is be- 
‘cause the heat may be applied to the 
soll at any depth and held at a con- 
stant temperature with a thermostat. 
‘A hotbed such as that iMlustrated may 
be built at surprisingly low cost. Odd 
‘sizes of salvaged lumber and sash 
frames may be used for the box, and 
the electrical equipment is inexpensive. 
In the writer's locality (Los Angeles, 
Calif.) the cost of operation is less than 
that of a 100-watt lamp. The current 


‘consumption in maintaining a tempera 
ture of 70 deg. under actual growing 
‘conditions over a period of one month 
‘was 20 kilowatts. “At 3% cents a Kilo- 
watthour, the cost for the month was 
only 70 cents. 

‘The heating unit covers an area of 
‘about 16 square feet, but the size of 
the hotbed will be determined by the 
sash available, The writer obtained one 
3 by 4 ft. from a salvage lumberyard 
‘The height of the box may vary, but 
should have a slope not less than that 
shown in Fig. 22 Use well-seasoned 
wood, fasten the pieces with screws, 
and feénforce the comers with sheet 
metal angles. 


“The thermostat is built around an el 
‘ment used in ebicken brooders and in- 
‘cubators, which may usually be ob- 
tained from dealers in poultry supplies 
for 60 cents or less, ‘These units con 
sist of hollow brass disks or waters 
containing a chemical that expands 
when heat is applied. They may be ob- 
tained with elther plain or threaded 
center studs, ‘The latter type is easier 
to assemble, 

‘The element support Is a plece of 
pipe, Fig. 1. Drill, tap, and cut a flat 
plece of $/16-in, metal to shape as in 
Fig. 2. The saw slot is for varying the 
tension on the adjusting screw. Thread 
fand shape @ plece of \i-in, metal rod 
fas in Fig. 3, and tap one end to ft the 
threaded stud on the element. If the 
element has a plain stud, the hole may 
be drilled to At and the two soldered 
gether if care ts taken not to melt the 


folder on the element, 

‘Mount the element support on a wood 
base, Fig. 16, with a 3 by 8/16-in. mae 
chine screw. 


(The complete thermostat 
shown in Figa, 15 and 16.) 
Pig. 5, trom No, 
20 gauge sheet metal, and drill 
in, holes where indicated, Cut a thin 
tin pointer as in Fig. 4, bend and 
rill, and bolt to the scale holder. 
Place a washer hack of the pointer 
so that the point will clear the tem- 
erature chart when it Is bolted in 
Place. Solder the holder to the ele 
ment support arm, Fig. 2, 80 that 
the right-angle section of the pointer 
will rest on the rounded end of the 
adjusting screw, Fig. 3. 


Cut and drill a plece of No. 26 
gauge spring brass or phosphor 
bronze as in Fig. 6 Shape two silver 
contacts as shown in Fig. 7. These 
contacts may be from % to 3/16 In. in 
Glameter, and the silver rod for mak- 
ing them may be obtained from a local 
jeweler for a few cents, or ignition 
‘breaker points may be used. Solder one 
contact to the spring strip, Fig. 6, and 
the other to the end of a threaded rod, 
Fig. 8. 
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Secure white cardboard to the cart 
bolder, Fig. 5, and mark in equal divi- 
sions 1/16 in. apart as in Fig. 16. Place 
the water unit in position so that the 
‘ber will just rest on the contact 
spring. With the exception of the 

contact strip and the contact 
points, all the metal parts may be el 
ther Brass or iron. 

‘When the thermostat has been as- 
sembled, it may be calibrated with the 
‘id of a thermometer, Adjust the con- 
tact screw so that a slight turn of the 
cylindrical element will barely open the 
contacts, and note the temperature 
reading of the thermometer. Mark the 
temperature on the cardboard directly 
‘opposite the pointer. Place the unit and 
thermometer in various locations hav 
ing a range of temperatures at which it 
ig desired to operate the hotbed, and 
record the temperatures on the chart. 
‘Under normal conditions a temperature 
range of 60 to 80 deg. will be wuffcient, 
If the bed is to be operated ns a 20 
‘called “cold frame,” in which the ther- 
mostat is set to operate at a few de- 
igrees above the freezing polnt, the call- 
bration may be easily 
the lower temperatures, 

‘Make a galvanized 
house the thermostat, as : 
17, and connect the can to a metal elec: 
trical outlet box with a piece of Yin, 
conduit aa in Fig. 18, Provide a short 
plece of pipe in the back of the outlet 
box to carry the supply wires through 


‘suficient length to allow the can 
{installed in the center of the hot 

bed, although this should not be done 

‘until the heating cable ta in place. 

For the heating cable, 28 ft. of '-in, 
copper tubing, 20 ft. of %-in. asbestos 
tubing, and 35 ft. of No. 80 nichrome 
resistance wire will be required. ‘The 
‘copper tubing may be obtained in one 
pplece in automobile accessory stores, or 
fn ahorter sections at automobile 
wrecking yards. Thread the re- 


Drill and tap a plece of %-In. square ‘stance wire through the asbes- 
‘metal, Fig. 8, and mount it on the wood tos tubing, taking care to avoid 
‘base with a 'No. 10-24 machine screw. kinking the wire. If a heavier 


Secure the contact ati wire is threaded through the as 

Fig. 6, to the square post ep arate? 

with No, 4-40" machine 

ferews. Cut '®. plece of 

5/16 by in. metal tubing 

for the adjustable contact 
10. 


‘At the lower stud of ‘the 
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estos tubing first and used to 
draw in the smaller wire, the job 
‘will be quite easy. ‘Then thread 
the resistance wire and as- 

estos tubing through the 
copper tubing, but secure 
the end of the asbestos 
tubing so that it will not 


1 conor Pee ae 


Double back the ends of 
the resistance wire. and 
twist together 0 that the 
length of wire extending 
beyond the copper tubing 
will be a double strand as 
im Fig. 19 (on the open 
Ing page). This is to pre- 
vent the wire from bea 

Ing between the end of the 
copper tubing and the 
polnt where it is attached 
to the plug cap. While the 
ends of the resistance wire 
fare being tovisted, the wire 
may be drawn partly out 
Of the tubing, then pulled 
back. Care should be tak- 
en that the free end of the 


‘The thermostat con, conduit, and raceptocle: ond, at right obove, the wing diagram 
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‘The con contsining the thermostat 
‘he center of the 
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twisted wire does not pro- 


trude through the asbes 
tos tubing and cause a 


“ground.” As a precaution, it is advis- 
able to test the cable as in Fig. 23. If 
the lamp lights, it indicates that the 
Wire is touching the copper tubing, 

Tf short sections of copper tubing are 
used, the end? ahould ‘be reamed as 
shown ia Pig. 20 and joined with a 
aleeve, Fig. 21. The joints must be per- 


fectly water-tight, 


Bore drainage holes in the bottom of 
the box and cover the bottom with 
layer of wire mesh or screen. Place a 
layer of soll 1 in. deep and lay the cable 
‘as shown in Fig. 22. The parallel 
Strands of cable need not be brought 
loser together than 6 in. and may be 
‘separated farther to cover areas up to 
16 square feet. 

Tostall the metal thermostat can and 


THE SURVIVOR Vol. 4 


‘metal outlet box and connect as shown 
in Fig. 24. Before placing the thermo- 
stat in the can, set a disk-of ber or 
thin, dry wood’ in the bottom of the 
‘can for insulation, 


In locations where temperatures run 
exceedingly low, insulation in the form 
fof layers of newspaper around the box 
will ‘aid materially in reducing the 
amount of current required, “The soll 
may have a depth of from 6 to 8 in. 


CHICKENS FOR EVERYONE 


By ANDREW 


R. BOONE 


HOME WORKSHOP MANUAL 1943 
Aight bute paraly buried in tives quans of sana Water and feed in the other bor. The alse 


OT everyone can keep a cow, Kill his 

‘own pork or ‘find room to” plant 
ictory garden, but when Incomes to Poultry 
land offs, a 15-hen flock, kept In n commer 


cept In certain restricted sections of 
the larger elteg, backyard flocks may be 
fatabllahed nearly anywhere 1 few simple, 
‘common-sense rules are observed. ‘Doa't if 
You value your neighbors’ slumber, keep a 
Growing rooster. Don't place your flock too 
fear a neighbor's property. Do Keep the 
hone and yard clean, ‘These are the three 
fundamentals of chickes ‘alsing. Ia. tows. 

Food production experts says the Rome 
poultry Mock cam produce ‘ay much food 
Valve ts & garden of a small fruit orchard 
Keeping. 13 hens, ‘preferably of «. dual- 
purpose bred, wil not only nave you money, 
but wit also better your family's health 
supplying the table sith ‘ve oggs day, 
thu Helping Ul the need for atrength-bulld 
Ing. protein and tat. Reg production tx 
Deavier inthe spring than la’ summer and 
fall, but selling your surplus in the early 
Tosths will help you buy’ ema, f neces, 
‘during the period of lesser production, 

i you want eggs only, Keep White Leg 
hora or both eggs and ment the Barred 
Plymouth Rock, New Hampshire, and Rose 
Inland Red will give good result. About 60 
hicks will supply 15 pullets and several 
fryers for eating. ‘This aumber allows for 
‘the Unual mortality and the expected. pro 
portion of males and females. 

"you may hatch your own chicks, using 


either setting hens or a. mechanical incu 


‘ator, but the atest and anfest Ching to dl 
{nto buy day-old chicks and rear them faa 
Yrooder heated. by electricity or oll The 
Average price for pullorum-tested.day-ol 
Plymouth Rocks and Rhode Island Reda Ie 


‘wl provige adequate hes ox your rooder 


4 


Now pour three quarts of sand tot 
old 14gal can. Bury'an electric globe about 
Salrway in the sand, and connect ft by an 
extension cord to a nearby socket. Over the 
bucket place a fat disk of tia or galvanized 
fron to reflect the beat downward. The 
dink should be atleast 16° in diameter, pro- 
viding an overhang of 5°. Cat a bole In 


fxpected to be 16 to 20 cents apiece thie 


oiming mprings that for White Lenora, 1 
tous cents. Many hatchers guaraates "sex 
Ing." which meane at Teast fine in ten Wil 
berpullets, I¢ you want a few cockerels for 
‘ett, these will cost much less than pullets 

‘There's no need to spend much money oe 


‘equipment. A box kept in a warm room wl 


serve as t brooder, or for leas toa a dolla 
you can make an electric brooder that ear 
Bevkept in any sheltered place, 

‘Make the brooder before’ buying the 
chicka.” Obtain from a grocery fo large 
paper cartons. Cut a4” by 5” door into one 
fide of each at floor level. Place the boxe! 
together so the ebicka may pass freely from 


Te center large enough to Insert the Tamp 
socket, aad punch doles about is" apark 
round the edge. Cut stripe of Ranoe! ot 
ther white cloth long enough to hang to 
the’ foor when knotted through the hele, 

ince the heater near obe side of one bom, 


‘of the bulb will depend upon outside t 
erature and the location of the brooder 
‘A thermometer held at floor level just Iaaide 
‘he cloth strips should read about 90 deg. 
‘After Ue ret week, the chleks may be 
carried outside on warm days, Should they 
crowd Into the brooder, turn the heated 
‘again. ‘A’ run, which can be made. with 
Place two lage cartons together, 
with openingsin aac, soak may pas 
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Inmate of ody ov 
Bet no ott 


how water ond 
f Rutct tows sere oi 


foe birds, in howe shouldbe but 
“all ond covered by hinged bosrdt 


evan 


thin 0 wide boards, should be provided 
early. Cut a third door i the obter wall of 
the Ubhented carton, mx in coe of the acs 
companying. photographs, to the chicks ca 

{go in and out at will. A larger run will be 
‘eeded as they grow older, and chicken wire 
‘Mould ‘be placed around it to prevent 
tecaprs. Do int however, let chicka rua ot 
‘mola earth. If you place the #un on the 


‘After a few weeks, the flock should be 
removed tom more permanent structure 
‘Aa eld plano bow, the upper half of the froot 
osed with wire netting, and an adjolniog 
Fim, will sufi. Many portable houses are 
‘vailable at moderate cost. A house of 60 
fay fC floor capacity will accommodate 38 
heavy or 29 light hens, ‘Never face the 
house north, Be re to enclose ie tightly oa 
three sles to prevent dratts and exclude 
ain. Provide two roosts and a dropping 
oard 30° wide under them, with the rear 
section hinged to faciltate cleaning. Natl, 
3° wire netting above the board 

HE there's uo room for a yard, bulld fo a 
‘sun porch. ‘This ig easly constructed of 34" 
meth bardware cloth for chicks, or 1" mesh 
{for hens, stretched over frasnes ¥ by & long. 


— 


Me” Gossrl hele of your Bock 


made of 1° by 6° lumber, placed on edge. 
Place them aide by side over the space 
avaliable as a run, the length of the Rowse, 

Deep nests, ope to each five hens, should 
tbe fastened to the outside of tne wall. Eggs 
‘may be proteeted from dirt and scratches by 
‘ling the nest toa depth of 6" with rice 
hulls or other litter. A good size for nests is 
11" ‘high, 115" wide, and 12" tong. A 
hloged, sloping cover will provide easy ac 
teas for collection of oRES 

To maintain the Dirty health and egg 
production, proper wateriog facilities should 
‘be provided. Water may be kept in a trough 
cor supplied by a drip device. Make sure it 
SS kept fresh and dean.” A. costinwous 
Dubbing fountain will give less. trouble 
‘han a trough. If posable, have the fountain 
project about 14° above a wire platform, 


An secicllyb 
Sean tt oes lier te 


THE SURVIVOR Vol. 4 


ted compartment will warm chicks 
moval om cartons 


leh will reduce the danger of alckneas in 
the Mock. The overfiow should drain throug’ 
‘le outside the house, Place the feed also 
fn trough on a sire platform, 

‘Table scrape may be fed to the flock, pro: 
vided they include no spoilage. Chickens 
are particularly susceptible to botullam, 90 
ont give them canned products Youd Be 
afraid'to have on your own table. Start 
feeding when the chickens are obe day old, 
‘ana keep them on & mah rich im protein for 
the tiret two to four well, Supplementing 
the mash, grain feeding should commence 
About this ime, with one feeding «day, 
‘oeually about an hour before sundown. For 
‘dded vitamins, give them chopped greens 
‘titan Your daya acter they start Seeding. 

Because chickens are subject to. many 
diseases, controls should be set up from the 
Seginming. Be sire your chicks come from, 
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‘usted flocks. Disinfection of brooders and 
Incubators will help prevent sickness for at 
least four to eight weeks. Strict sanitation, 
{eluding such preventives as bubbling 
fountalss aid wire platforms, is the best 
preventive. 
"Here are some polats to remember: To 
keep the 15-hen flock la good 
production, about two thirds of 
{he birds should ‘be replaced 
tach year, Store all feed where 
{twill bo sage from tnsect, 
mice, and rata, Male birds do 
‘ot help egg. production and 
fre an unneceasary expense. 
‘They should be eatea. Cull out 
Inferior nyera during the suma- 
mer months, "he laying hens 
‘wll have large red combs and 
‘Ml be in the best of health. 


THE FAMILY FLOCK— 


MORE SURVIVAL INSURANCE 


by Jim and Stephanie Watters 


“Well, you know chickens 
now and I don't like cl 


eggs. T don't see any sense in 
fooling with them right now. If things fall 
to pieces, people would hear my rooster 
crowing and come steal everything. 
Anyway, chickens will be a dime a dozen 
when the bottom falls out beeause nobody 
could afford to feed them.” 

So the selfassured expert thinks he's 
got it all figured out, and that I'm foolish 
to waste time on my chickens and other 
‘small stock. From what I've read, maybe a 
lot of you other guys think the same way. 
Well, hunger pains may make you wiser 
later, but if you'll read this little article 
‘now, maybe you'll have plenty to eat and 
“egg money” left over while the lazy 
perts” are eating crow — or whatever 
‘else they can serounge. 

Before you finish this article I'l show 
‘you how to get good stock cheap or even 
free, along with free coops and fences. But 
first, maybe you need to be convinced that 

ie was only fll of hot air. 
1. Chickens are not so cheap now. And 
they will 


‘you can definitely raise them cheaper than. 
‘you can buy them, even if you buy all your 
Teed, and even if you buy the most 
expensive feed. 

2, Country eggs will not cause any 
problems if you pick them up daily. A lot 
of nutritionists say they're actually better 
for you. Make your own test — crack a 
fresh brown country egg and an anemic 

‘wpermarket special. Which looks better? 
“his more flavorful? 
~uneed to learn how to take care of 


small stock now. Actual experience has no 
equal in a survival si 

fences, cages, waterers, feede 
medicines should be gotien now while 
they are easily available. Poultry keeping 
isa valuable skil to teach your wife and 
children. If you really are cramped for 
time, your ehildren ean be taught to take 
care of your flock. My three litte boys 
became enthusiastic and knowledgeable 
farmers in a matter of weeks. 

4. Ifa rooster crowing isthe only thing 
you can think of that would draw 
Undesirable attention to your place, you 
must have quit chopping wood, thrown 
away your rifles, and strangled your 
children, Besides, you could always shut 
him up inthe cellar. Or put him in basket 
and throw a quilt over him. He'l shut up. 

5. Chickens will not be a dime a dozen 
when the bottom falls out. They have been 
2 prized commodity in every depression 
tnd wartime situation that I have studied 
Eggs are great for barter and a source of 
protein that won't spoil fast when we don't 
Rave refrigerators to count on. And yes, 
Mr. Skeptic, you can afford to feed 
chickens and Til tell you more about that 


- Inter. But even if you coulda’t — and you'll 


see later that such a sitvation is almost 
impossible — you could always eat them 
yourself or swap them for something else. 
Eggs and chickens would make very good 
items for barter. 

‘Okay, enough persuasion. Let's assume 
you're bright enough to see the advan- 
tages of having a small flock. Before you 
run out and order a bundred baby chicks, 
let's think this through. Let's pick a good 
breed. 

First, what do you expect from your 
chickens? Do you prefer to raise ac 
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1 especially bred for meat production, o do 
‘you prefer a breed that is an especially 
good layer? If you can afford it, it would 
be to your advantage to get good, 
purebred stock to begin with, 

For most efficent egg production, get 
White Leghorns. They lay white eggs of 
good size and consistently average more 
eggs per bird per year than any other kind 
of chicken, Tt takes less feed to raise a 
Leghorn irom chick to layer beca 

Leghorns mature earlier. Since they 
small chickens — only about 4 Ibs, at full 
maturity — they also require less feed 
‘after they start laying. But Leghorns do 
have some disadvantages from the surviv- 
alists point of view which we will point 
‘out after we take a look at meat producing 
chickens, 

‘Most fotks raising chickens especially 
for meat are going to choose one of the 

specialized broiler crosses beeause they 
give rapid growth and a good commercial 
‘size. You can get Cornish chicks which will 
reach 3-4 pounds by eight weeks, oF up to 
tight pounds at maturity. These chickens 
usually lay brown eggs, but they're not 
very good layers. 

Mon eurevaits wil want tel chik- 
fens to produce both good meat and a 
reasonable number of eggs. There are 
some good dual purpose breeds that are 

pecially popular beeause they were just 
what farmers needed for sma 
flocks. In the southern and eastern parts 
of the United States, the Rhode Island 
Red earned a great popularity because of 
{ts large size, excellent broiler quality and 
outstanding ogg production. I 
as well as a Leghorn, but it 
for eating. 

‘The New Hampshires are another dual 
purpose breed first recognized as a 
standard in 1935. It was developed 
‘especially for utility. They are best known 
for fast weight gains, rapid feathering, a 
‘good broiler size, and early egg produc: 

in. New Hampshires would be a good 
choice for the survivalist, but like the Red 
Sex Links and Black Sex Links which are 
becoming so popular now, it very seldom 
goes broody. 

‘Since T'm looking ahead to a very un- 
certain future, T want a hen that will go 
broody. Nowadays, “broodiness", which is 
a hen's natural drive to set and hatch 
‘eggs, has been bred out of several species. 
twas considered an undesirable trait for 
‘commercial operations, and good motherly 
instincts were deliberately weeded out. 
‘The survivor, of course, must be able to 
replenish his flock. Therefore he must 
either choose a breed that will go broody, 
‘or maintain two types of chickens. 

For instance, if person prefers White 
Leghorns, he should raise some Rhode 
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Island Reds or Columbian Wyandottes 
also. When they get ready to set, just 
replace their eggs with Leghorn eggs, and 
the Reds or Wyandottes will hatch them 
and take good care of them. 

A lot of old-timers around here use 
Bantam hens as surrogate mothers. They. 
‘consume only about half as much feed as a 
Rhode Island Red, they're serappy little 
fighters with outstanding motherly in- 
stinets, and although their eggs are only 
about the size of the smallest hen eggs, 
you cant tell any difference in an omelet. I 
get larger eggs and alittle more body size 
from my Bantam and Game Hen cross: 
breed: 


‘Another characteristic of Bantams to be 
‘considered is their survival ability. Ban 
tamsare very good foragers. If you had to 
leave your refuge, your Bantams could 


plenty of predators they will 
multiply and hold their own. My brothers 
and T used to harvest them with a 22 rifle. 
‘They sure make good chicken and pastry. 


Tean't predict what life will be like after 
the Crash, but ifT lived in the eountry, I'd 
make a point of finding out who raised 
Bantams. If those folks ever got wiped 
‘out, I'd go looking for their Bantams, 
‘because the looters won't get them all 
Find out where the Bantams are roosting. 
‘They like old buildings or trees surround 
ed by thickets, Go back at night with « net 
and a light and you ean start your own 
flock, I know — that's what my dad and I 
did at an old farm with several abandoned 
buildings. 


No matter how you get your chickens, 


cor what breed you decide to get, you'll 
heed to build a place for them. Before you 
get your chicks or chickens, start scroung 
{ng for material. One mile from our house 
is the "Watters Building Supply Co..” 
better known to other folks asthe two big 
roll-off dumpsters maintained by the 
County. From them, I serounged a whole 
roll of wire, plenty of plywood, 2 x 
more than enough ti, wire sereens, 
everything else I needed to build.» nice 
thicken house and fenced:in lot. As much 
good material as see thrown away all the 
time, Tim sure you could do the same. 
Until turned into certified Serounge, i 
‘would not have believed how wasteful the 
‘American public is. None of our buildings 
= oat shed, woodshed, rabbit pea, chek 
00ps, oF pigeon coops cost us a penny 
except for the red paint my wie insisted 
on, (She didn't like the colors T had 
Serounged.) 

Th you decide to start your flocks by 
raising chicks as we did, youll need to 
build & brooder to begin with. Mine was a 
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‘modified version of the old-fashioned 
rabbit pen. Use halfinch mesh wire for 
your oor, and make the legs tall enough 
So you can clean under the cage without 
moving it. Box in one end completely 
except for the floor. Put a hinged plywood 
top on this end. You ean use alight bulb to 
heat it. Adjust the bulb up or down 
depending on the weather, but even in 
warm weather, leave the light on. The 
chicks will grow faster because they'll be 
able to eat anytime they want and also the 
light will keep the rats away. Your box 
should haves small door leading to a 
runway, a place with wire sides and floor 
where the chicks ean play and get some 
sunshine 

This old-fashioned type of brooder 
works wel inthe South, but in the North 
Td suggest putting it in a shed and 
forgetting about late fall and winter use. 1 
have raised few chicks in the house in 
large eardboard boxes. It got troublesome 
at times, but I didn't lose a single chick. 
ts better than putting small chicks in the 
brooder with larger ones. 

I you're fortunate enough to live in a 
town that has hatchery, be sure to check 
with them for culls or discards. My uncle 
raised beautiful broilers from culls that 
cost him only two cents apiece. Most feed 
stores and farm centers order day-old 
hicks for their customers. Often they wil 
sell chicks at a good discount ifa customer 
doesn’t take his order for some reason, 
‘That happens fairly often. 1 got plenty of 
ood chicks for myself, my brother, and 
my dad just by taking chicks that were not 
picked up. We pai less than half price for 
Some of them — a few were even given to 


‘Also, most hatcheries send two to four 
extra chicks per 100 with their orders in 
case there aro any that die. If you have 
friend working at the feed store you might 
talk him into giving you some of them, 
especially if you use his feed. It mi 
sound like alot of trouble just fooling with 
a few chicks like that, but it ean be worth 

For instance, that's a good way to get 3 
pure-bred rooster for free, and you should 
‘consider your roosters half your flock. (By 
that I don't mean you should have half as 
‘many roosters as hens. For the light 
breeds you only need one rooster to 
fifteen hens; for the heavier breeds you'll 
need one rooster to twelve hens.) 


You wouldn't believe the difference a 
ood pure-bred rooster can make ina flock 
‘of common mongrel hens. In one year, he 
can double the egg production of a 
mongrel flock. That's because his off- 
spring will lay twice as well as their 
mothers. So even if you already have a 
‘small, mixed flock or if you've bought 
‘some cheap hens from a farmer's auction 
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‘or something, you can upgrade your flock 
tremendously for just a buck. Just buy 
four pure-bred cockerel chicks, and even if 
‘you pay full price they shouldn't eost you 
more than 25 to 27e a piece. You ought to 
bbe able to see evidence of your $1.00 
investment in your flock up to 8 or 4 
generations, 

While we're talking about chicks, et me 
‘give you a few hints for hatching your own 
‘when the system gets to where you can't, 
buy them. 

1, Gather your eggs twice a day. Do not 
wash them. Try to store them where the 
temperature will nt exceed 60 degrees F. 
‘or fall below freezing. 

Fac hae Feast to 
longer than a week, although older 
wil atch, especially if they have been 
‘turned regularly. 

48, Select normal shaped eggs of medium 
to large size from your best hens. Don't 
use extremely large éxgs because they 
don't hatch well and the hen ean't cover: 
‘many. 

4, Hatch early to get the pills that 


: Make the her's nest on the ground 
fn a solid box about 14:15 inches squar 
and a foot high with sod and a little dry 
‘grass or pine needles in the bottom. 

6. In cold weather, set fewer eggs under 
the hen. In 


ized hen, that would 


7. Feed and water setting hens twice 
day and make sure they go back to th 
nest. 


ust your hen with ee powder while 
she's setting if you have any. 

You may’ need to seperate them from 
the other hens to keep them from adding 
to what is already in the nest. But try to 
keep them inside the fenced area, Don't 
make it easy for predators 

Tt takes 21. days for chicken eggs to 
hatch. It you have the time and means, 
shut up the hen and her chicks for a week 
or so after they come out of the shell and 
don't ever try to help them do that) Feed 
them on cornmeal, grits, oatmeal or 
tablescraps: If you havea cow or goat, lt 
Your chicks have all the milk, fresh or sour 
that they want. Before the ernsh comes 
‘hough, fd recommend a good commercial 
feed ike Purina Chick Startena, After 
three weeks, you can start giving them 
rain 

Chickens will eat any’ kind of grain. 
Ours get lot of corn, because we live 
in the country where anyone who isn't 
too Iszy can pick up what the big corn- 
pickers leave. in the fields. We find 
plenty, especially around the ends of 
the rows and where the wind hes blown 
down the stalks. ‘The farmers are Usu- 
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‘greens for our chickens. Chickens, like 
people, need plenty of vitamins. In the 


lot of rape, too, because it is very cheap 
less than % what Kale costs. Rape is 


very easy to grow, 
comes up quick, and you can either 
turn your chickens loose in it, or cut it 
by the bunches and throw it in the pen. 
‘Thoy love it. 

During the late spring, summer, and 
fall, we have a lot of stuff left from the 
‘garden. The chickens will eat almost all 
‘of it, For left over potatoes, however, I 


should be split in half, And if you want 
to make your chickens really happy, 
‘share a watermelon with them. Or if 
you don’t have much room for a garden 
right now, feed them your grass free, 
cuttings the next time you mow the 

lawn, Your chickens will like table 


scraps, too. Ours are especially fond of 
spaghetti, And if you ever get too 
many eggs on hand, boil them, chop 
them up shell and all, and feed them 
back to your chickens. Under survival 
conditions, you'd be amazed at the in- 
finite variety of feed you could find for 
‘your chickens. They'll eat anything you 
‘at, anything your dog or pig will eat 
fand if you're not careful they'll eat 
what you excrete when you finish 
eating. When you go hunting or fishing, 
sive them the guts and heads. If you 
{ell a chicken snake in the henhouse, 
just leave him there. The chickens will 
dispose of him. Or just turn your 
chickens out and let them serateh for 
themselves. Poor folks around here turn 
their chickens out every other day late 
in the afternoon. They'll come back to 
their house to roost. 

Finding something to feed your 
chickens should never be a problem. 
“But, Jim,” you're thinking, “You live 
in the country and it's easy for, you. 
Where I live, there's just no way!” Ob, 
‘yes, there is. You don't have to raise @ 
Ie a a emer 
town are a great place for free chicken 
feed. No matter what the produce de- 
partment is throwing out, your 
chickens will eat it. (Remember, occa- 
sionally, it may require cooking, like 


room, good distribution of sunlight and 
{good ventilation (but not drafty). Put 
o ing poles to have at 


hen. 
Before your pullets start laying, build 
‘one nest for every seven chickens. They 


across the front of the box at the 


Fi 


i 

BR 

2 

‘3 

8 

i 
Tah 


THE SURVIVOR Vol. 4 
comes out.) A layer's vent will be 


When you've eaten all the hens that 
‘weren't jaying, start next on the poor 
layers. Eat your “cowheads” first. 
‘They're the ones with the snaky narrow 
heads and sunken eyes. Cull out the 
chickens that start molting in early 
summer, or chickens that take a long 
to molt. The better layers will 
big feathers at the time, while 
layers will drop only 1 or 2-at 
‘and therefore stay out of 
tion much longer. Chickens quit 

while they're molting, Keep in 
‘mind, though, that molting can occur at 
‘any ‘time due to stresses on the 
‘chickens like being moved to a new 
place, not being fed or watered, disease, 
‘and so on. So don’t kill a chicken that 
molts early if it shows other good 
characteristics. 

‘Disease is not much of a problem 
nowadays. But if our present society 
‘collapses and today's miracle-drugs are 
tunavailable, disease in your flock could 
bbe a tragedy, General sanitation is the 
‘most important part in keeping your 
flock healthy. This includes 1) pro- 
tecting your chickens from bad feed 
for places contaminated by disease; 2) 
giving « complete clean-up and disin- 
fecting to any house that has been con- 
taminated; 3) burying or burning sick 
chickens; 4) keeping out folks whom 
you know have sick chickens. If you 
‘swap for some new chickens, don't put 
them in with your old ones until you've 
kept. them by themselves in another 
pen for two to three weeks. 

With chicks raised in a brooder box, 
the most important things to remember 
fare: keep them warm and don't over 


‘crowd them; keep their litter dry, their 
feeders clean, and use potassium per- 
manganate in their drinking water. 
Make sure you fill your feeders late 


Tt would be advisable to do as Ste 
phanie and [have done and store some 
‘of the good versatile modern antibiotics 
and sulfa drugs. Also, stock some po- 
tassium permanganate (get it from your 
druggist in exystals or from your farm 
alr tablet form ike Walks) and 
Py ‘wormer. I’ use a piperazine- 
based wormer because it’s simple and 


THE 
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yy poultry raiser. You 
can't afford to ignore them. You can 
buy better wormers than piperazine for 
internal parasites (it kills only common 
round worms in chickens) and you can 
buy poultry dusting powder to kill ex: 
ternal parasites. Under survival 
conditions, try using ashes for dusting 
powder. It will help a litle. You can eli 
‘minate blood-sucking mites by spray- 
ing or painting your roosts with used 
‘motor oil and kerosene mixed in equal 
parts. Clean and reoil your roosts 
every six months. 

‘Sealy leg mites are another common 
parasite problem. Chickens that are 
badly affected by these mites will have 
warty growths on their feet and legs. 
To treat this condition, dip their legs in 
kerosene linseed oll, mixed half and 
half, If you don’t have that, use burnt 
cylinder oil. Or it you have potassium 
permanganate, make a — medium 
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strength solution of it, and bethe and 
soak the hen's legs. Wash them well, 
‘dry them, and rub on vaseline or used 
‘motor oil. This condition is contagious 
and may require a second treatment. To 
Prevent its spread, clean your nests and 
spray them with a good disinfectant. 

Feather-pulling, cannibalism, liver 
trouble, some types of diarchea and 
rickets can be taken care of simply by 
turning your chickens loose and letting 
them help take care of themselves. 

‘You may have trouble with’ fleas 
attaching themselves to the heads of 
‘your chickens. These can be removed 
by greasing the heads of your birds 
with vaseline—another very. versatile 
survival stand-by’ that you should 
stockpile. Fleas hatch only in dusty 
places like you find under old houses of 
farm buildings, or dog pens. You can 
destroy these breeding places by 
keeping them wet or spraying, them 
with 01 

Most of this stuff about diseases and 


GORDON BARNES 
Extension Entomologist 
and 
L. 0, WARREN, Director 
Agricultural Experiment Station 


Beckeepingis an art that appeals to 
persons of varied interests. There are 
those that keep bees to study their 
behavior as well as to obtain honey, a 
product known since the early history 
of man. Others keep bees as a hobb; 
often obtaining yields of honey abov' 
their own needs and selling the su 
plus for a profit. Still others make 
honey production and packaging a 
major economie enterprise. 


Portions of Arkansas are very 
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parasites makes for boring reading, but 
{v's valuable information. Keep thi ar= 
ticle and any others you can find for 
help ‘when there ia. no longer a 
veterinarian oF county agent to consult 
Talk to the oldtimers—they can teach 
you a lot. But nothing can teach you 
the lessons you'l learn from experience 
know. I've left out much more 
I've put in for this article, and. we're 
just Your flock will teach 
You, feed you, and amuse you 

“To sum it up, your flock ean provide 
you with eggs and meat for food bar. 
ter, feathers for pillows and. feather. 
beds, manure for super fertilizer or use 
ina methane. digester, and. your 
ostream serve an alr clot 
when such things are no longer avail 
able. A flock “of good. ehicer 
Another litle “insurance policy” forth 
serious survivalist. 


cra 


BEEKEEPING 


rable for honey production. Some 
counties, particularly in western Ar. 
kansas, are not generally suitable for 
commercial beekeeping except in local 
areas. The beekeeper thus must learn 
the cropping practices and sources of 
nectar and pollen near proposed oF po: 
tential apiary yard sites, 


In general, the major nectar flow in 
the mountains and coastal plains 
comes in the spring and early summer 
months. In the delta counties the 
major nectar flow from cotton and 
soybeans lasts from early July to 
early September. Occasionally, late 
summer and fall blooming plants, 
such as Spanish Needle (Bidens. 
involucrata), goldenrod and asters, 
provide a late nectar flow that may 
provide ample winter stores and, 
regularly, a light surplus yield, 
‘The obvious advantages of a long 
growing season together with rela- 
tively mild winter temperatures, 
make special protection against cold 
weather unnecessary in Arkansas. 
‘Some shelter against cold winds and 


ample food stores are all that bee: 
keepers need to provide for the win- 
ter. 

Favorable Localities 

Soil and weather conditions which 
affect plant life and cropping prae- 
tices largely determine whether or 
not a locality is favorable for bee cul: 
ture. Cotton yields a good supply of 
nectar on lowlands and in relatively. 
dry seasons. For most clovers, good 
nectar secretion is favored by & high 
lime content of the soil and ample 
moisture, White clover requires a rel: 
atively cool, humid climate for best 
nectar seeretion, 

Regions favored with an abundance 
of important nectariferous plants 
may have certain handicaps. The 
prevalence of bitterweed (Helenium 
tenuifolivm), if common and wide- 
spread, interferes seriously with good 
honey production. Honeydew, a sug: 
ary secretion from aphids on the 
foliage of oaks and other trees, intro- 
duces hazards, even though in some 
localities it is regarded as a desirable 


‘Acknowledgement is given Roy A. Grout, Editor, The Hive and The Honey Bee, for 


Figures 2,3, 4,6, 8, 12 
Figures 16 through 21. 


‘nd i and to MV. Smith, Ontario Agricultural Callege, for 
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jurce. As a rule, “honeydew” honey 
is too dark to be attractive in appeai 

‘ance and the flavor is not agreeable. 
Honeydew may be gathered by the 
bees when there is a shortage of 
nectar-bearing plants, or when nectar 
secretion is stopped by unfavorable 
weather. In areas with cotton and 
soybean acreage insecticides applied 
to control destructive insects on these 
erops often cause losses of be 


‘The ideal situation isa succession of 
nectar-producing flora, beginning 
early in the season and continuing 
without serious interruption until 
late fall. There is no area in the state 
in which the ideal situation depend- 
ably occurs from year to year. Thus, 
the beekeeper, to operate profitably, 
may have to move bees once or twice a 
year to harvest seasonal nectar flows 
in different localities, 

Profitable localities are in the 
northern half of the Mississippi delta 
section and in certain river valleys, 
notably the Black, Saline and portions 
of the Arkansas, Ouachita, Red, and 
White rivers. 

‘The most suitable localities in Ar- 
kansas are in the northeastern coun- 
ties and eastern counties. In other 
‘areas, good localities for honey pro- 
duction can be found, governed by the 
cropping practices of a given commu: 
nity. 


Important Honey Plants 

Cotton yields nectar from floral as 
well as extra-floral nectaries. It is a 
‘good source of nectar, but does not 
yield equally well in all parts of the 
state. It is an important source for 
honey in the eastern counties. Insee- 
ticide applications limit the acreage of 
cotton that can be pastured by bees. 
Soybeans are probably second in the 
tate as a source of honey. Soybeans 
cover greater acreage than any other 
agricultural erop, but in some areas 
and on some soils, good yields of née- 
tar are not obtained. Insecticide 
usage has increased so that soybeans 
as bee pasture is sometimes hazard- 

HOLLY (Ilex opaca) is a good honey 
plant, It is an important source in the 
central and southern counties along 
the river bottoms. 

BLACK GUM (Nyssa sylvatica) 
sometimes provides a good nectar 
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flow in central and southern counties. 

WHITE CLOVER (Trifolium re- 
pens) is a reliable source in several 
northeastern, northwestern, and 
southeastern counties. It is fre 
quently planted in pasture improve- 
‘ment programs. 

SWEET CLOVER (Melilotus alba) 
is more or less common throughout 
upland counties, as well as parts of 
Hempstead and Howard. In some re- 
gions, itis abundant asa result of im- 
ing large tracts. Sweet clover is of im- 
ited value to beekeepers in this state, 

BLACK LOCUST (Robinia pseudo. 
acacia) is abundant throughout west 
ern Arkansas. It is also common in 
parts of eastern Arkansas. 

HONEY LOCUST (Gleditsia tria- 
canthos) is important only in local 

WILLOW (Saliz sp.) is of consider: 
able value in counties in the southern 
and eastern half of the state. In the 
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northeastern counties it is important 
to building colony strength in the 
spring. 

RATTAN VINE (Berchemia sean: 
dans) rates high in the central and 
southwest counties, 

BUCKWHEAT VINE (Brunnichia 
cirrhosa), locally known aseross vine, 


Maderia, cow itch, and elk vine, yields 
well in July and August, especially in 
river bottom 

SUMAC (Rhus copallina and R. 
glabra) provides nectar in mid- 
summer in many parts of the state, 

The spring flora, consisting of black 
locust, brambles, fruit bloom, white 
clover, crimson clover, vetch, willow, 
elms, maple, henbit, black gum, red 
bud, tupelo, and many other early 


flowering plants, is usually adequate 
for colony build-up in the spring. 
Often depending on the abundance of 
nectar-producing flora, surplus yields 


Figure 1 — Spanish needle is the most important of the fall flora. 
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of honey way be obtained in the 
spring. In the hill counties, this is the 
major crop of honey. 


Fall flora, consisting of Spanish 
needle, asters, goldenrod and smart- 
weed, (Pig. 1) is usually a dependable 
source for winter stores. Occasionally, 
good quality surplus honey may beob- 
tained from Spanish needle and gold- 

Under the stress of drought 
conditions, or as a result of other un- 
favorable climatic conditions, nectar 
flow from these sources will be limited 
and sometimes inadequate for winter 
needs, 


Pasture management or improve- 
‘ment programs favor the beekeeper 
on the one hand and are unfavorable 
on the other. Where the program in- 
cludes the planting of legumes, par- 
ticularly white clover, good bee pas 
ture becomes available, Clipping 
and/or herbicidal control of weeds in 
pastures and along field margins have 
reduced the importance of Spanish 
needle, goldenrod, and asters as a 
nectar source in late summer and fall 

Other cultural practices also have a 
bearing on the availability of nectar. 
The beekeeper must acquaint himself 
with the situation in his respective 
locality and adapt management prac: 
tices accordingly. 


Undesirable Honey Plants 
and Separation of Flows 


BITTERWEED (Helenium tenué 
folivn) described ax a nectar-Inden 
plant, is a serious handicap. Unfort 
nately, itis widely distributed. Honey. 
from this source is extremely bitte 

Where bitterweed or other undesir: 
able nectar plants or honeydew are 
abundant, the beekeeper should at: 
tempt to separate honey flows from 
different sources. Supers filled or 
largely filled before bitterweed honey. 
comes in should be removed and 
empty supers put in their places. In 
this way, the beekeeper avoids a mix 
ture of good and bitter honey. The 
flavor of bitterweed honey seems tobe 
largely, if not entirely, 
grains; and the hone; 
stand for a year or longer, loses most 
of its bitterness. In general, off- 
flavored honey and off-eolored honey 
should be used for feeding bees in 
winter or at other times when needed. 
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Such honey should not be put on the 
market. 


CHINQUAPIN (Castanea pumila) 
yields honey of dark color and strong, 
bitter flavor. Fortunately, there are 
few localities where it is sufficiently 
abundant to have any effect on the 
honey erop. 


Pollen Sources 
Early spring brood rearing is stimu- 


4 
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Hives are best placed on low found- 
ations, bricks, or a slab of concrete, A 
low position facilitates handling of 
heavy supers and hive bodie: 

Obviously, no tall grass, weeds or 
bushes should be permitted to grow 
immediately in front of the hives, 
‘They seriously interfere with the field 
bees, both going and coming, during 
foraging activity. 


Several types of hives are in use. 


lated by pollen from serviceberry, Regulations require that they have 
oaks, elms, willow, maples, dandelion, movable frames to facilitate inspec: 
and many other early blooming tion for diseases. The one most com: 
Plants. Fall stores come from golden monly used is the Langstroth hive 
rod, aster, and other fall flowering (Fig. 2). It contains 10 frames, spaced 
plants. 1% inches center to center. The bee 

hive consists of a bottom board which 


Site and Equipment 


The duration of high summer tem- 
peratures and the number of cool, 
cloudy, and rainy days in spring must 
be considered in locating an apiary 
yard. Partial shading during hot 
Summer weather is desirable. Too 
much shade is as bad as too much ex- 
posure to the sun. Too much shade 
tends to make the bees cross, and 
keeps them from working early in the 
‘morning. A location with early morn- 
ing and late afternoon sun is most de- 
sirable. Good air and water drainage 


may rest on a hive base or be set on 
blocks or brieks. The brood chamber 
may consist of one or two deep bodies, 
9.9/16 inches in depth. The supers for 
the storage of honey are usually shal- 
low, 5-11/16 inches deep, although an 
intermediate depth is available. 


‘The frames used by most beekeep- 
ers are the “Hoffman” self-spacing 
frames. The deep or brood chamber 
frame is 9% by 17% inches, the shallow 
frame 5% by 17% in size, 


The inner cover is placed on top of 


should characterize the apiary site, the top super. The top cover, usually 
Easy accessibility for loading and un- covered with galvanized or aluminum 
loading hives is highly desirable. sheeting, telescopes over the top of 
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‘the hive an inch or more, 


In addition to hive bodies, bottom 
boards, covers, several supers with a 
supply of frames, and sheets of foun- 
dation, the beekeeper will need a 
smoker, hive tool, veil, and gloves. The 
smoker is essential. When working 
with bees, the smoker should always 
be within easy reach and working 
properly. Pine straw is an excellent 
smoker fuel, Old rags, gunny sacl 
‘and peat moss may be used. 


A hive tool is likewise essential. It is 
specially constructed to facilitate 
moving of frames, as well as supers 
and hive bodies.A discarded file, fat- 
tened and sharpened at both ends and 
bent at a right angle at one end, is a 
good substitute. A veil is necessary, 
although under ideal weather condi: 
tions a well-behaved colony can be 
handled without a veil. Gloves are 
useful when working under unfavor: 
able conditions or with  pugnacious 
colony. Leggings or some other means 
of protecting the ankles are desirable 
under the same conditions. All 
beekeeping equipment should be ob- 
tained from a beekeeper’s supply 
house, or hives must be constructed 
exactly, because exact dimensions are 
‘essential for good combs. 

‘The movable frames for the hive 
body, as well as the supers, should be 
equipped with full sheets of wax foun: 
dation, properly wired. This will pre: 
vent damage to combs when frames 
are handled or the bees moved. 


How to Start 


Escaped ewarms (see swarming) 
often found, particularly during the 
spring and early summer and later in 
cotton growing areas. They are easily 
captured and can be put to work at 
once, if suitable hives with framesand 
wax foundations are ready (Fig. 3) 
The quality of the bees is not a serious 
consideration as long as they are not 
diseased, If they are rather dark, hos. 
tile in disposition, and strongly in. 
clined to swarm. they ean be improved 
by requeening. A good Italian queen 
will soon transform the colony to 
highdegree bees. Wild swarms may 
‘sometimes be contaminated by dis 
ease. Only large vigorous swarms 
should be hived. 


A beginner may start with package 
bees. A 3-pound package with a good 
Italian queen, purchased from a reli: 
able queen and package bee shipper, 
‘will soon develop into a strong colony 
Untested queens are usually satisfac 
tory 
When and How to Install Bees: 

The best time to install package 
bees is in the spring, the last half of 
Aprilto the first of June. Package bees 
should be ordered about 4-6 weeks 
prior to preferred date of installa- 
tion. It is desirable to have bees arrive 
when nectar and pollen are available 
from early blooming plants, prefera- 
bly 8-12 weeks prior to the main hon- 
eyflow. 

Prior to arrival of the package bees, 


Removing fe 


Figure 6 — Removing que 


Figure 8— Inverting feder inom 


der can from. 
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Prepare the hive with frames of pollen 
and honey, or if these are not avi 

able, mix 10 pounds of granulated 
sugar to a gallon of warm water aday 
or two before arrival. Place 9 division 
board feeder to the outside of comb or 
foundation frames or prepare an in- 
verted pail feeder. Fill with the sugar 
syrup just prior to installing bees. 


When ready to hive the bees (Fig. 4), 
sprinkle the sereen cage with warm 
water so the bees cannot easily Ay. 
Shake the bees down into the bottom 
ofthe cage, remove the feeder can and 
queen cage (Figs. 5 and 6). Cover open- 
ing in cage temporarily while prepar- 
ing the queen cage for introduction. 
‘This is done by removing the paper 
over the candy plug, or punching a 
nail through the plug. Place the queen 
cenge face down across the top of the 
frames, or hang it, candy end up, be- 
tween two frames toward the back of 
the hive. Place an empty super on top 
of hive and shake bees from cage into 
hive (Fig. 7), Invert feeder pail with 
sugar syrup on top of frames, oF re- 
place one frame with a division board 
feeder along one side (Fig. 8). Cover 
the hive and let it remain undisturbed 
for 5-7 few days, remove 
the empty super and refeed, using a 
division board feeder. Normally, this 
feeding is sufficient untess there is a 
dearth of nectar and pollen in the 
area, In this case, feed as needed to 
keep the colony developing in num- 
ber 

Inareas where the spring flow is the 
major source of honey, itusually isnot 
possible to obtain a surplus the first 
year, Rather, the beekeeper should 
concentrate on building colony 
strength for winter survival and pro- 
duction the following year. 

One or more books devoted to bee 
culture are desirable for the beginner. 
‘Magazines are helpful in solving eur- 
rent problems. There are two journals 
devoted to bee culture. In these, the 
beekeeper will find not only much 
valuable and timely information, but 
also reliable sources for beekeepers’ 
supplies, package bees, queens, and 
possibly a good market for the honey 
crop. 

The cost of getting a start will 
naturally depend on the number of 
colonies obtained at the beginning. 
Supply houses are glad to furnish es- 
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/— (From left to right) Queen, drone, worker. 


timates upon request. 
The Colony 


The colony consists of one queen, 
from a few thousand up to 100,000 or 
more workers, and, during the sum- 
mer, a variable number of drone: 

Development ofa queen, from egg to 
adult, requires 16 days. Hatching of 
the egy takes 3 days; the larval stage 
is 5-12 days; and the pupal stage (ca 
ped over) is 7% days. Workers may be 
reared in 21 days (stages are 2,6, and 
12 days, respectiveiy). Drones require 
24 days for complete development (3, 
6¥2, and 144% days). 

Queen 

‘The queen is recognized by her long 
abdomen. It extends well beyond the 
folded wings (Fig. 9). Her only fune- 
tion is to lay eggs. Exg laying begins 
in early spring, when the first pollen 
‘comes in, and continues until early 
fall or as long as pollen is available. At 
the height of brood rearing, the queen 
may lay 2,000 or more eggs in a day. 


The queen may live five years or 
longer, but her period of usefulness 
rarely extends beyond two years, 
when she should be replaced by a 
young and vigorous queen. Old 
‘queens tend to produce an excessive 
number of drones. 


Old queens are commonly super- 
seded by a young queen without any 
assistance from the beekeeper. But 
this method of letting “nature take its 
course” may result in a deterioration, 
of the stock and is not good beekeep- 
ing. Good queens may be reared by an 
experienced beekeeper. A beginner 
will do better to buy good queens from 


a reliable dealer, 


A new queen should be introduced 
at any time a colony becomes queet 
less or when the queen is old or is 
ing. Colonies should be requeened 
every two years, and early enough to 
insure that a large number of young. 
vigorous bees may be produced to live 
through the winter. Spring dwindline 
in colonies is often due to the fact that 
the overwintering bees fail to live 
until the brood has emerged. 


Under no conditions should a queen 
be introduced while robbing ix under- 
way. Ifthe colony to be requeened has 
an old queen, she should be removed 
23 days prior to introducing the new 
queen. Various techniques are used, 
depending on the experience of the 
individual beekeeper. Generaily, the 
procedure is similar to installing the 
queen in a hive of package bees. 
Workers 

Workers are about as stout as the 
queen, but their abdomen is much 
shorter (Fig. 9). They are females, but 
normally ineapable of reproduction, 
‘They do all the work of carrying nec- 
tar and pollen, transforming nectar to 
honey, building combs, feeding the 
larvae, capping cells containing full- 
grown larvae, rearing queens, ven- 
tilating the hive, defending it and 
various other tasks 


Workers reared in spring or early 
summer live about six weeks, Two 
‘weeks of this is spent mostly in the 
hive, the remainder in the field. 
Workers reaching adult stage in the 
fall will, under favorable conditions, 
live well into the following spring. 
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Drones 
Drones are appreciably larger and 
stouter than workers (Fig. 9). Their 
buzzing is of a different piteh from 
that of workers and is readily re 
nized by an experienced beekeeper 
Drones are males, and their only fun 
tion is to fertilize the young queens 
produced during the season. Drone 
Tarvae develop in cells visibly larger 
than worker cells. They are reared 
chiefly in spring and early summer. 
Later in the season, especially in the 
event of a drought or a shortage of 
nectar for some other reason, the 
drones are summarily killed or driven 
out. As mentioned earlier, an exees- 
sively large number of drones appear 
in an apiary when one or more of the 
queens are kept beyond their period of 
usefulness. A colony thatis hopelessly 
queenless sometimes develops laying 
workers which produce only drones 


Temperature Relationships 
‘The activities of honey bees are 
fluenced greatly, by temperature 
Rarely ts any useful work performed 
below 65°F or above 100" F. At a 
temperature of 100° F. oF more, the 
bees will remain ile at the hive oF 
cluster outside (Fig. 10). At 85° F. or 
Slightly below, an individual bee s00n 
loses the ability to fly. When the 
temperature fallato67°P., bees forma 
cluster and through activity within 
the clusters are able to survive very 

cold temperatures. 


4 


When brood production begins, the 


Figure 10 — Bees cluste 
ductohigh temperature n 
‘ons. 


outside a hive 
rnd crowded cond 


~ He knows what the 
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temperature in the brood area is kept 
at approximately 94° F. During this 
period the hive will consume large 
amounts of honey and pollen. If suffi- 
cient food is not available and 
weather conditions hinder foraging 
for nectar and pollen, the colony will 
become weakened and perhaps suc- 
cumb to wax moth and be lost al- 
together. 


Handling Bees 

Bees, even the most gentle, cannot 
properly be considered domesticated. 
‘A swarm captured in some bee tree 
‘nay be as easy to handle as a hybrid 
Colony that haslong been in an apiary. 
On the other hand, a swarm escaping 
from an apiary and settling in the 
woods does not apparently suffer for 
wantofattention from the beckeeper. 


A good beekeeper ean work with his 
bees without getting severely stung, 
because he understands bee behavior. 
bees will do under 
certain conditions, and he knows how 
he can make them respond in the de- 
sired manner. 


Some races of bees have a better 
disposition than others. Italians, 
"aticasians, and Carniolans are con: 
sidered gentle; German or “black 
bees” are regarded as pugnacious. 
‘These races differ in various respects, 
building bur combs, responding, and 
resistance to some diseases. For the 
average beekeeper, especially the be- 
ginner, Italians are considered best, 
Hybrid strains, resistant to disease 
and bred for gentleness, are available. 


Bees should not be disturbed on a 
rainy day, on a cold and cloudy day, 
early in the morning, or late in the 
afternoon. They are much more apt to 
sting under these conditions than 
when the weather is warm. 


The ideal time to work with bees is 
during the middle of the day, when the 
field bees are carrying nectar and the 
entire colony is busy. In lifting the top 
or removing frames, one should be 
steady and somewhat slow. Never 
strike at the bees buzzing about the 
head. 

‘When working at a hive, one should 
never stand in front of the entrance. 
Before opening the hive, a few puffs of 
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‘smoke are blown into the entrance. 
Smoke generally quiets the bees. It 
causes them to fill up on honey, with 
the result that they cannot sting so 
readily. Ill-tempered bees should be 
given ample time to fill up. After lift- 
ing the cover the inner lid is pried 
loose at one corner through w! 
few putts are blown. After thi the lid 
is removed and the frames lifted out, 
When several frames are taken out, 
their position should be noted so they 
‘may be put back in the same place, 
Combs that are being examined 
should be held on edge, never flat, 
because when filled with honey or 
brood they may drop out of the frame. 


Transferring Bees 

The tse of oldsfashioned box hives 
orhives with non-removable frames is 
‘Megal in Arkansas. All hives should 
be equipped with movable frames. 
This facilitates manipulation and in- 
spection as well as robbing the bee 

‘When bees are removed from gums 
or box hives to modern movable frame 
hives, the combs with brood and 
hhoney can largely be saved. After re- 
moving the cover from the box hive, 
fanempty box of about the aame size i 
piut,hottom up,on top ofthe open hive. 
‘Then by beating the sides of the hive 
with sticks, the bees ean be driven into 
the empty box. From the box, they are 
shaken into the new hive (in the place 
formerly occupied by the box hive). 
‘The combs in the box hive are eut out, 
trimmed, fitted into frames, and tied 
crosswise with two strings, Strings 
should be light-weight and need not 
te strong. The bees will soon fasten 
the combs more securely and also re- 
move the stringa. 

Uniting Bees 

Weak colonies die as a result of a 
severe winter, following a prolonged 
drought, or from other causes, Bee 
keepers who keep strong colonies pre- 
vent such losves. 


A weak colony can usually be built 
up by the addition of sealed brood 
taken from strong colonies. When 
there are several weak colonies, it is 
probably better to unite two or more 
together. 

‘Two colonies may be brought to- 
gether by placing the hive containing 
the weaker on top of the other. Before 
this is done, the cover and inner lid 
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should be removed from the lower 
hive and two thicknesses of news- 
paper laid down 50 as to form a tem- 
porary partition between the twohive 
bodies. The cover of the top hive may 


‘The two colonies thus gradually get 
together, and few bees are stung to 
death. The beekeeper may remove the 
less desirable of the two queens, or he 
may leave this to the queens them- 
selves. 

Conversely, strong colonies may be 
divided in the spring. This is an impor- 
tantitem in good management when a 
larger apiary is desired, 


Moving Bees 
If the bees are to be moved only a 
short distance, the entrance of the 
ive is closed with a block of wood. The 


securely by means of wire or staples 
available for this purpose, Hives 


ould be moved in cool weather or in 
summer by night. If the bees are 
moved a long distance in warm 
weather, the top cover should be re: 
placed by a screen wire tacked over 
the frames, 

After the hive has been placed in 
the new location, the bees may be re- 
leased by removing the block from the 
entrance. The bees should be smoked 
alittle to quiet them down and reduce 
‘running.” A slanting board or some 
twigs should be placed so as to 
obstruct the flight. This will prevent 
bees from leaving without taking 
notice of the change in location. Bees 
leaving from the new location without 
being properly oriented are likely to 
bbe lost. If the hive is moved a mile or 
less, some field bees may return tothe 
former location. 


Feeding Bees 

Feeding is sometimes necessary in 
spring, when cool weather prevents or 
delays the spring nectar flow. In fall, 
especially after a prolonged drought, 
‘some colonies may have inadequately 
provided for winter, and the shortage 
must be supplied, if the bees are to 
survive until spring. 


For proper wintering, not less than 
55 pounds of honey stored in the comb, 
or eight frames well filled should be 
left in the hive. To be on the safe side, 
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good beekeepers leave 50 to 60 pounds 
of honey in the hive. 


Honey unfit for marketing may be 
fed to the bees. However, when feed- 


.. ing honey, there is some danger that 


robbing may be started. In addition, if 
there is some diseased brood in the 
colony from which honey is taken, the 
disease may be spread by feeding 
honey. Sugar syrup, consisting of 
‘egual parts, by volume, of sugar and 
water, does notearry an odor and thus 
reduces danger of robbing. The use of 
sugar syrup limits the chance of 
spreading disease, 

‘The simplest method of feeding bees 
is to take frames well filled from col- 
onies that have more than they need 
and insert in hives that are short. 
Another method is to provide the bees 
with a sugar-and-water mixture, half 
and half. This may be given in an ent 
trance feeder or friction top pail (Fig. 
11). In using the pail, numerous small, 
holes are punched through the top 
and the can, filled with the mixture, 


Figure 11 — Types of feeders: divisi 
boned: inverted pail and front entra 


placed, top down, on top of the frame 
An extra hive body, or shallow super, 
is necessary to accommodate the 
feeder. Usually the best feeder is the 
division board feeder used in place of 
one of the regular frames. Front en- 
trance feeders also may be used when 
opening a hive is undesirable. Some 
Precautions should be observed to 
avoid robbing. 

For emergency feeding in the 
spring or summer, granulated sugar 
may be used, five pounds to the col- 
ony. It ean be poured onto the bottom 
board at the entrance, and the hive 
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tilted tocarry it well inside. The sugar 
can also be poured over the tops of the 
frames or on top of the inner cover. 


Robbing 


Robbing is a serious matter and 


may assume disastrous proportions. 
A common cause is leaving honey oF 
‘combs exposed in or near the apiary, 
‘Transferring bees from boxes 


to 
frame hives may result in robbing. 


Termination of nectar flow following 


prolonged drought is commonly a 


cause, Robbers are recognized by the 
fact that they enter the hive (that is 


being robbed) with a contracted ab- 
domen, and leave with the abdomen, 


distended to fly straight to their own 


ive. They enter the hive that is being 
robbed by jerky movements; they do 
not alight on the bottom board and go 
straight into the hive, buttry to sneak 
in.They retreat hastily when attacked 
by guard bees. 


Robbing should be avoided at all 
times, because of the danger of 
spreading American  foulbrood, 
should it be present in the area 


During a dearth of honey flow, col- 
onies subject to robbing should be 
examined either early in the morning 
or late in the evening. 


When robbing starts, all handling of 
bees in the apiary should be stopped. 
A bunch of wet grass or weeds thrown 
over the hive that is attacked may 
stop the robbers. If not, the entrance 
should be closed down to about one- 
half inch, and the front of the hive 

dipped in kerosene or 
diluted earbolic acid. Since weak col- 


such colonies is recommended as a 
preventive. 


Swarming 

Swarmingiisa natural instinct of al 
social insects living in perennial col 
onies, It is thelr means of spreading 
and forming new colonies. It is not 
avally strong in all races of bees. 
Carniolans are said to swarm more 
often than Italians. Even among the 
Ttaltans, however, some colpnies may 
have a tendency to excessive swarm: 
ing. 

Hiving a swarm requires no extra 
courage, and, if conveniently located, 
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is easily done. After removing the 
swarm from the shrub or tree, it is 
shaken in front of @ hive equipped 
with comb or full sheets of foundation. 
If the bees show some reluctance 
about entering the hive, they may be 
shaken into an empty super placed on 
top of the hive (with frames). If the 
swarm has settled om a tree, it may be 
brushed off with a broom or a handful 
of leafy twigs. 

‘Swarms, if caught before they es 
cape, are a means of increasing the 
number of colonies in the apiary. 
However, increase is brought about 
more reliably by dividing large col 
nies or by artificial increase. A good 
beekeeper will attempt to control 
swarming. To get a good crop of honey 
requires large colonies. One strong 
colony will produce more honey than 
several weak ones, 

Clipping the queen has long been 
recommended as a part of swarm con: 
trol, Inasmuch as it does not rid the 
workers of the desire to swarm and 
does not prevent the formation of 
queen cells, it apparently serves no 
ood purpose. Queen cells may be ree 
ognized by their peanut-like shape 
and their vertical position in the 
comb, The swarm (queen) cells ar 


Figure 12 


and the comb, It should be allowed to 
remain so that the workers can re- 


place an old failing queen with 
"Spring Management 


Ax soon as w 


the colonies should he exan 


nearly exhausted, feeding 
yy be necessary y if cold 
id interrupt 


especia 


spells are likely to occu 
the early flow. Weak colonies, those 
with not enough 
frames, should be 


nited. If a colony 
unt of 


does not have a generous 


Carwiytnear or at the bottom cree. worker brood under way. or haa a 
spiel decors ta) portion of drone brood (Fig. 
com! ral Babe 13), oF if the colony is queenless, it 
queen effective. ReMOv- should be united with some other col 
{ng apart of the brood, providing addi ShOUW Ps united with same otter col 
tional ventilation, and above all, fur- Pees tatearn rend, scree 


nishing adequate space, all aid in 


swarm control. 


Requeening is not d 


‘Aside from a natural tendency to best time for this is late si x 
swarm the principal causes for early fall, but in time to observe the 
swarming are lack of room and venti- nature of the progeny before the end 
lation. Under these conditions, the of the seaso 


‘worker bees will construct queen cells 
and prepare to swarm 


Winter Protection 


‘To prevent swarming, the beekeep- [fl 
er should examine each colony 

every 10 days. If more space is needed, 
an additional super should be pro- 
vided. If the bees cluster on the front 
of the hive, they probably need better 
ventilation. This can be arranged by 
blocking up the top cover one-half 
inch. The brood frames should be 
examined for queen cells, and all of 
these removed. An exception to this 
rule is the supersedure gell (Pig. 13). It 
is a large queen cell located near the 
top of the frame, between the top bar “ 
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edge of frame. 


a 


how much is 


rable in all parts ofthe state, Just 

dis best deter- 
mined by experience. Beginners can 
best learn from some successful 
be 


veper in the neighborhood, Es: 

shelter against cold 
n entrance reduced to 
This should be % inch 


winds and 


deep by one to four inches wide. The 
entrance should not f 
of prevailing winds. 


the direction 


Honey Production 
Whether extracted hon 

comb sections are to be produced is for 
the beekeeper to decide, Generally 
speaking, nectar flows in Arkansas do 
not favor section comb honey produc- 
tion. Much depends on the abundance 
and yield of nectar-bearing Nowers. 


y or ut: 


Extracted honey is easily produced 
nner, It does require an 


and some other equipment. 
Unless the beekeeper can extract 
from about 10 colonies, the cost may 
not be worthwhile, If the honey erop 
is sufficient for extracting, this is by 

nd eco. 


all means the most practic 


Figure 13 — Supersedure celt 
in'center of frame and drone 
bbrood eavering most of the re- 
mainder 
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nomical method of production. 


The beginner with a few colonies 
‘may produce bulk comb honey using 
shallow frames. The frames should be 
supplied with thin sheets of founda- 
tion without wires-The combs, when 
filled and capped (Fig. 14), may be eut 
from the frames, wrapped in cello- 
phane, or stored in jars. 

‘The beginner in beekeeping should 
not attempt to produce section comb 
honey. It requires considerable ex- 
perience, large colonies, and a strong, 
reliable flow of nectar. Comb sections 
are not as attractive to bees as are 
combs in frames, Bees have to be 
forced into comb sections and this 
may result in a tendeney to swarm 
excessively. 


Selling Honey 

Good beekeepers usually find a 
ready market for honey. It may be 
pact-nged and sold locally on the retail 
market or extracted and sold in bulk 
to-a processor. In retailing honey it 
should be put up in containers that 
the customer will readily accept. At 
tractiveness is very important in sell 
ing honey. Tt may be sold in roadside 
stands, grocery stores or other handy 
locations where people gather 
tractive pack with “eye appeal” will 
result in “repent customers.” Honey 
is usually sold wholesale in large con. 
tainers according to the amount on 
hand and the needs of the wholesale 
buyers 

When packing for retail sales, 
choose standard glass containers of 
sizes most acceptable to the buyer. 
Generally, for extracted honey, one 
pound and either four or five pound 
jars will move readily from the shelf 
‘An attractive eye-catching label, rel: 
atively small in size, wil also contrib 
Ute to eye appeal and “impulse” buy 
ing. 

Good sanitation practices must be 
followed and the quality should be 
held as high as possible regardless of 
the manner in which honey will be 
marketed, 


Bees As Pollinators 
Many crops grown in Arkansas 
must be pollinated by insects to pro- 
duce good yields of fruit or seed. Many 
insects may pollinate plants, but the 
honey bee is the only insect easily 
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managed for this purpose. Cropping 
practices have reduced wild pol- 
inators in some areas so that the 
honey bee is the most important in- 
sect pollinator. 

The legumes probably profit most 
from pollination. Legume seed crops 
in Arkansas that usually have in- 
creased yields from pollination by 
bees are: hairy vetch, white clover, 
Ladino clover, and crimson clover. 
Lespedeza and soybeans do not 
quire bees for pollination, 

Grain and grass crops do not depend 
fon insect pollination. Cotton also is 
very efficiently self-pollinated. Of the 
fruit crops, apples, cherries, and 
brambles probably profit most from 


honey bees as pollinators. Grapes may 
also profit to some extent. 
Of the vegetable crops, cucurbits 


must be cross-pollinated, Watermel: 


igure 14 — Full frame of capped honey. 


- American foulbrood. 
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ons, cantaloupes and cucumbers will 
not produce without pollination 
either by honey bees, wild bees or 
other agents carrying pollen from 
male flowers to female flowers. Too 
few pollinators result in poor quality 
fruit (Fig, 15), 


Bee Diseases 

Bees are subject to various dil 

eases. The most important of these is 
Oth 

European foulbrpod and 


brow, 


The latter two are not serious and ean, 
usually be corrected by requeening 
mil good management practices, 
AMERICAN FOULBROOD 

This disease attacks larvae and 
pupae. Dixeased larvae are brown oF 
copper-eolored, If braken by: a tooth 
ick, the Larval contents stringe out 


ike selue, The strong") 


Figure 15 — Call cucumbers as a result of poor pollination. 
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cha Dis 


eased comb is characterized by 


en cappings, « number of which may 


have small pin holes (Fig. 16-21) 


Treatment: The only totally effec 
tive remedy is to burn the infected 
colonies — hive bodies, frames, combs, 
and bees. In order to get all the bees of 
the infected colony, it is desirable to 
kill the bees in the hive with ealeiam 

yanide(A Dust). A tablespoon of this 


fumigant, placed on the bottom board 
oftthe hiv! 


will soon kill all the bees in 


ng from the 


field, Caleinm cyanide ix 


danger 
onaly poinonare fiomigant, Bvery pre 


caution must be employed in its use 


Another method of tre 
transferring all adult bees into a clean 
hive by means This 
method is briefly as follows: the bees 
ave shaken from the fy 


f shaking 


fected colony onto a newspaper in 
sed where the 
d colony was. The infected 
combs and frames, ax well as the 
newspaper, should be burned. The in 
fected hive 

ned 


Another method 


front of w ele 
dis 


may be scorched or 


f treating col 
American foul 


onies infected with 
brood is to feed the bees a small quan. 
tity of sulfathiazole. The dose 
gram to a gallon of sugar syrup. The 
sulfathiazole is first broken up into a 
fine powder, dissolved in 


gallon of 
hot water, and the sugar added, using 
a pound to hot 
water, depe 


a pint or more of the 
ding on the sea 
lable 


This method has b 
employed by thousands o 


beekeepers 


throughout the country and is re 
garded 

preventing the disease. 
fathiazole actually cures a diseased 


a very satisfactory m 


colony has apparently not been prov 
en. It apparently does not kill the 
spores of the disease but it 


vent the vegetative or killin 
the disease organism from appearing 


in the brood chamber of the hive 


‘The recommendation, therefore, i 
to feed sulfathiazole in the spring t 
all colonies, or at least to those sus 
pected of having any trace of foul 
brood, 


Wax Moths 


The two species of wax mot 
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Figure 16 — American foulbro 


— American fouth 
Tyrood capping: 


sn foulbrood 


Figure 21— American foulbrood 
Siew of dried scale shawing tongue at 


Figure 20 — American foulbrood — side 
lew of pupa in early nage 


slonies should be elimi: 
nated by uniting. Strong colonies of 


h(Achroia 
bits and life bees, well supplied with stores, are not 
likely to be invaded by wax moths, 


ar almost al 
d where 


an keeps bees. Wax moths are a more serious pest 
in the South than in the North, be- 
cause the long warm season permits a 


rations to ap: 


They have been tr 


greater number of gen 


the bees are well k jeglected pear. The females lay up to 2,240 exgs. 
apiaries they are nly believed A generation follows another every 
toca e de ‘ol- six weeks under favorable conditions, 
onies. Asa rule Thus, unused combs stored in a shed 


hive only wher may give rise during the summer 
months to quite an enormous popula: 


tion of wax moths 


Natural Coty 


races as the I 


Bees, at least such 
Jian, are the wax 
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moth's most important enemy. A 
strong colony, headed by a vigorous 
queen, will keep the hive free from 
moths. Weak colonies or other col- 
onies troubled with wax moths. if 
given the proper attention, can be rid 
of the pest. 


Artificial Control: Combs or comb 
honey in storage may be fumigated 
for wax moths. The materials recom- 
mended for this purpose are (1) carbon 
disulfide, (2) paradichlorobenzene, 
and (3)80% — 20% mixture of earbon 
tetrachloride and Ethylene dichlor- 
ide, All three are very effective 
against larvae, pupae, and adult 
moths, They are not effective against 
the exis: therefore, a second fumiga- 
tion is necessary. It should be done 
about two weeks after the first. 


‘arbon disulfide is inflammable, 
and the fumes are poisonous. It 
should preferably be used out-of- 
doors. One ounce of the liquid is suffi- 
cient for five supers. The supers or 
hive bodies to be fumigated should be 
stacked and sealed with gummed 
paper around the edges. The vapor is, 
heavies than air, hence the material is 
poured on the framesof the top super. 


Paradichlorobenzene is a white 
crystalline substance that evaporates 
fon exposure to air. [tis not inflame: 
ble nnd is the safest of the three mat 
rials recommended. Its fumes are not 
dangerously poisonous to man. It is 
used ata rate of one pound to 10 cubie 

of space. The fumes are heavier 
than air, hence the erystals are seat 
tered over the frames of the top super 
vor hive body 


Carbon tetrachloride — Ethylene 
dichloride mixture is used at the rate 
of two ounces to five supers and is 
used in the same manner as carbon 
disulfide, 

Stored combs should be kept in hive 
bodies or other tightcontainers where 
they can be fumigated at frequent 
intervals, 


Ants and Mice 

Less serious than wax moths are 
various other troublesome invaders. 
Most important among these are ants. 
If ants invade a hive in considerable 
‘numbers, they are a real menace and 
one that the bees cannot handle 
themselves. 
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If the ants’ nest can be found, the 
best remedy is to pour 2% chlordane 
spray or sprinkle a 5% granular mate- 
rial over the area where the nest is 
located. 
Ifthe nest cannot be found, the ants 
can be driven out of the hit 
out by one of several means, Frag: 
ments of tar paper placed between the 
outside and inside covers are some- 
times effective. Chlordane, as a 5% to 
86% powder ive whe 
applied to the gro and be 
ind the hive, 
Another simple remedy ix used 
crankease oil, When poured on the 
id about the 
effecti 
times get into hives du 


ing the winter and may destroy the 
bs (Fig. 239. This 


entrance so tha 
the hive. 


Bee Poisoning 
Commercial beekeepers sometimes 
suffer heavy losses from insecticides 
applied tocrops to control destructive 
insects. Cotton insecticides cause th 
areatest loss. However, insect prob 
lems have increased, bringing about a 
need for greater ineeeticide usage 


Losses to honey bees are needless 
following sound practices both in crop 
and bee management, 


Figure 2 — Frame coms 


Figure 22 — Wax moth infested comb, 
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The following general precautions 
should be observed by farmers: 


1. Choose the material least toxic 
to bees that will control the harmful 
pests on crops, 


Figure23—Nest of miceincorner of frame, 

If highly toxic materials must 
be used, apply them in the evening 
when bees are not visiting the field. 
Use sprays instead of dust, Ap- 
plication with ground equipment is 
less hazardous to bees than airplane 
application, 

4. Avoid drift of pesticide into the 
apiary or onto adjacent crops in 
bloom. 

3. Reduce the number of applies 


ely destroyed by mice, 
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tions toan absolute minimum by eare- 
ful scouting and timing. 

8. Give the beekeeper advance 
notice if a highly toxic material must 
be used, so he may move or otherwise 
protect the bees. 

The following precautions should be 
observed by beekeepers: 
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1. Locate the apiary out of the 
usual drift pattern of the pesticides 
when being applied to fields. 

2. Confine the bees during and 
after application to prevent or reduce 
damage. Colonies can be confined 
under wet burlap or tarpaulins for 
two days or more. 
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3. Keep informed on the insect 
situation in the area through the in- 
sect reports. These are available from 
your County Extension Agent. 
4. Provide fresh water close to the 
apiary to prevent bees from watering 
in contaminated areas. 0 


‘The lactobacillus acidopholus cultured 
foods, which include buttermilk, yogurt, 
Sour cream, cottage cheese, sauerkraut, 
dill pikes, ‘sour-dough bread and fruits 
and fruit juices slightly fermented are 
very important for good health. In 
countries where these foods make up a 
large portion of the diets of the people 
many of them live to be much older and 
‘more active than in other parts of the 
world. People, and even dogs and cat 
who cannot tolerate milk can usually drink 
the cultured milk 

‘Most of us in our community are on a 
limited income, unable to get to town 
frequently and know that we must 
maintain healthy bodies in order to do the 
work necessary for our survival. We put a 
Tot of emphasis on the making of 
inexpensive Inetic acid cultured foods at 
hom 

We buy # quart of cultured buttermilk 
tnd when it is almost gone, make up a 
‘quart of powdered milk and pour it into 
the buttermilk earton. We let it set in a 
warm place until it becomes solid, some- 
times overnight if the weather is cold. We 
then stir it well and it is as good 
buttermilk as that we bought. 

‘One may save the last of this and add it 
to more powdered milk mixture and have 
buttermilk indefinitely at a fraction of the 


‘added the quicker it becomes sour. 
Byentually one must start with new 
starter as it becomes contaminated after a 
time. Ifyou like, a half-cup of evaporated 
milk may be added to the quart of non-fat 
powdered milk mixture to give it more fat 
content. 

If you do not have a starter to sour the 
milk you may put a small piece or two of 
Chediler cheese in it to start it. If you 
wateh it closely and place this cultured 
milk in the refrigerator as soon as it is 
firm, handling it gently so as not to break 
up the curd, itis mild enough to be eaten 
for yogurt. We add sliced peaches or any 
fruit desired tit and itis delicious. Honey 
may be added if you wish. 

Cottage cheese may also be made from 
this by placing it in a eloth and putting it 


By Jewell Watson 


ina sieve or hanging it up to drain. Place a 
bow! or pan underneath it and save the 
whey for making bread or to add to other 
beverages. I have found that if it drains 
too long it tends to be dry sol watch it and 
take it down when it is still somewhat 
moist. We also like this with canned fruit 
Since this is smooth rather than in eurds it 
{is more like eream cheese. 


‘The starters may be bought at the 
health food store for making yogurt, 
buttermilk, ete. The directions for these 
state that the milk should be heated. This 
must be done for pasteurized milk but the 
dry powdered milk has already been 
heated and this need not be done. Nor 
does it need to be heated for raw certified 
milk. Culturing the milk puts the enzymes 
back in it. Heat tends to destroy the 
enzymes in the milk so certified raw milk 
{s, of course, the ideal milk to use. One is 
fortunate to have his own cow or goat. The 
starter "Piima” will make the cultured 
ods without heating the milk. The 
starter produces 
lactic acid which inhibits the growth of 
germs of putrifaction in the gastro‘intes- 
tinal tract three times as fast as our 
‘natural sour milk organisms 
‘Foods from these starters may be made 
again by taking some of the cultured 
products made from it and adding it to 
more milk to make yogurt, buttermilk, 
te. In using “Piima” starter some writers 
think there must be some fat in the milk 
for the organisms to grow, so we add some 
evaporated milk to the non-fat dry milk. 


Sour cream may be made like the 
sour-milk Piima using evaporated 
cultured with cheese. Itis thick enough to 
top a baked potato or enchiladas. We put 
Lipton Onion Soup Mix in it for a very 
‘good dip. The amount of soup mix varies 
according to your taste. 

‘Tithe eream isnot thick and tart enough 
you might like to let it thicken an extra 
twelve hours. To test it remove the lid and 
gently tilt the jar from side to side. If 
there is no movement it will usually be 


INEXPENSIVE, HOME-MADE, 
LACTIC ACID CULTURED FOODS 


thick enough. Do not let it set out long 
enough to seperate. It shouldbe putin the 
refrigerator as soon as itis firm. 

‘To make salad dressing, we take a can 
‘of evaporated milk, puta small amount of 
Chedder cheese in it and let it set in a 
warm place until it becomes sour. We then 
4d lemon juee and salt to taste, Ye tsp 
paprika, ‘tsp dried minced garlic, "& tsp 
fried minced onion, ' tsp sugar," tsp 
dried minced bell pepper, 2 tsp, dried 
parsley, 1 tsp Parmesan cheese, "tsp 
Prepared mustard, 1 tsp vinegar, and 
{sp chili powder and a dash of cayenne 
pepper, (last two optional). The amounts 
Used of these herbs and spices will vary 
sccording to your 

‘Ad 
catting into small pieces, green pepper. 
felery, onion, cucumbers, tomatoes, rad: 
{shes, grated carrots, ete. (whatever 
vegetables you desire) and adding this to 
the sour eream with your choice of herbs 
and spices such a dill, basil ete. One does 

weed lettuce for a salad sueh as this 


‘The Lactobacillus acidopholus cultured 
foods are not limited to the milk products. 
Sauerkraut is an important item in this 
at home and allowed to 


ly. 
‘We wash a largemouth jar or crock 
very clean, shred up a layer of eabbage in 
the bottom of the jar, sprinkle it lightly 
with salt and add layers of cabbage and 
salt until the jar is about three-fourths 
full. Press the cabbage down well until the 
juice covers it, and place a glass lid or 
plate on the jar. We stir and press it down. 
every day until it is ready to eat 
(approximately two weeks if the weath 
is warm). We never have any scum to di 
‘off as long as no spoons or forks dipped in 
have been used for eating or serving other 
foods. It will kraut beautifully if no foreign 
“organisms are allowed to get into the jar. 
‘The canting books suggest putting it in 
jars, putting them in the pressure cooker 
‘and pressuring them at five pounds for ten 
minutes, but [believe heat would destroy 
the enzymes. We place it in jars, put 
‘on them and set them on the shelf without. 
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pressuring them. We use it so quickly I 
have not learned how long it will keep this 
‘way but think it would keep indefinately. 
Our grandmothers kept it without pres 
suring it. One lady tells me she shreds up 
‘zuchinni squash with the cabbage and that 
it is very tasty. It might be interesting to 
try other vegetables this way. 

‘Brandied fruit is another item which 
belongs in the cultured food group. Start 
‘with one #2 can of well-drained pitted tart 
cherries and add one cup of sugar. Place in 
‘crock or large glass jar and stir well. Let 
stand at room temperature two weeb 
‘Stir well every other day. Add one #2 can 
welldrained pineapple chunks and one 
cup dugar. Stir well and let stand two 
weeks stirring every other day. Add one 
‘ean drained diced peaches and one cup 
‘sugar, Let stand and stir as before. This 
may be repeated again and again as the 
fruit is eaten as long as there is no 


contamination from dipping into it. If this 
happens start over again. Try adding any 
other 


ind of fruit you desire. 
‘made the brandied fruit without 
the juice off; letting it set until it 

hen straining the 
cloth and 
the lid oa 


seal it and you 
ery nice fruit brandy. 
je dil pickles and sourdough 
bread are two other foods which belong in 
the cultured foods group. Kurt Saxon’s 
book OLD TIME HOME FOOD PRO- 
CESSING FOR FUN AND PROFIT has 
many good suggestions and recipes for 
making dill pickles. It suggests that you 
choose only small cucumbers which are 
free of bruises or breaks in the skin. Wash 
and place in sterilized jars igs of 
dill, garlic and small red peppers. Make a 
brine of four quarts of water to one cup of 
salt, pour it over them and put the lids on 
loosely. Watch closely for about a week 
and replace any brine that has oozed out. 
Be sure the cucumbers are always covered 
with the brine. When fermentation has 
stopped add more brine if necessary and 
"To make the starter for sour-dough 
bisquits or bread, grate a few raw 
potatoes into the bottom ofa jar. adding a 
little sugar and yeast and water to make 
at least a quart, Set aside and keep at 
oom temperature. After five days it will 
start bubbling and will be at its most 
active ina month. Many “old-timers” claim 
the flavor does not really mature until a 
year has passed. Each time it’s used 
replace it with a litle water, some potato 
‘gratings or flour to replenish the mixture 
and keep it rich. Some people claim they 
know of sour-dough starter crocks which 
have been, ce World War I. 
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To make the bisquits take 2 pint of 
starter from the crock, add two table- 
‘spoons sugar, two tablespoons lard, one 
teaspoon salt and about five cups of four. 
Begin by blending the sour-dough with 
about one and a half cups of flour. Add 
other ingredients and stir until smooth. 
‘Then add the rest of the four to stiffen 
dough. Let rise until double, then knead it 
on a floured board, eut into bisquits and 
let rise until they are about double in size. 
Bake at 450 degrees until brown. One 
‘may, of course, form into loaves and bake. 

‘The acidopholus cultured foods have 
become so important to us that when we 
hhave a stomach disorder we take herb teas. 
{for immediate relief and then start on a 
diet of our lactic acid cultured foods. This. 
‘seems to take eare of it every time. 

‘There is much misunderstanding about 
the word acid. Many people think they 
‘eannot take the lactic acid foods because 
they believe they already have too much 
hydrochloric acid in their stomachs. The 
lack of hydrochloric acid in the stomach 
[produces the same symptoms as too much. 
‘When they take antacids they may be 
adding to their troubles. 

‘Dr. William Ellis has said that he never 
found a stomach that produces too much 
hydrochloric acid, but has found almost all 
‘stomachs of persons complaining of any 
type of digestive disorder producing far 
twolittle, 

Dr. E. Cheraskin in “Psychodiaties” 
says, “When digestive disturbances have 
existed for some time, or have been 
caused by antibioties (which kill useful 
intestinal microorganisms as well as 
disease-producing ones), itis necessary to 
reinoculate the digestive tract with friend 
ly microbes such as the microorganism 
Lactobacillus acidopholus.” 

Thope you will try these foods. I think 
‘you will like them and I know you wil ike 
the wonderful feeling of good health they 
sive you. Good health and happy eating. 


~~ 


IMPROVED 
SPROUTING 


By Fred Bilello 


‘There are many reasons why I dont like 
touse cheesecloth for sprouting. primarily 
because it costs money and it can be 
sloppy. You won't be able to buy cheese- 
cloth after the crash anyway, so it is a 
{00d idea to start geting along without it 

Tuse plastic gallon jugs todo most of my 
sprouting. First carve the bottom out, and 
then using a sharp, thin pointed knife, 
punch four of five holes in the plastic cap 
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from the jug. The rest is easy. Just turn 
the jug with the carved out bottom facing 
‘up, gently pour water into the top, and let 
it drain out the bottom through the holes 
fn the cap. This is great for sprouting 
things like soybeans, because the broke 
pieces and tips will end to collect around 
the plastic ap, and all you have to do is 
‘unserew the cap, clean the pieces out, and 
screw it back on, After the water is 
rained out. you will of course lay the jug 
back on its side. Without sloppy cheese- 
cloth covering the opening, your seeds will 
‘get more ventilation, too, and you ean also 
pick out the rotting ones as you go. When 
sprouting smaller seeds like alfalfa, just 
use a four inch square piece of cheesecloth 
in place of the plastic cap. This will save 
you enormously in the long run. 

If you sprout a lot of seeds, you can 
easily build a rack out of scrap wood that 

oF more gallon jugs, 

Place the rack in your bathtub or 
whatever, put the jugs in the rack with 
the plastic caps facing down, and pour 
your water in that way. 


LH Y 
Ka 


Gently pour water in 
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GRITTED CORN MEAL 


ByL.C. Melton 


If you like corn bread you are missing 
the best if you are not making it from 
“gritted” corn meal 

‘Not many people know about gritted 
corn meal today but it was a favorite of 
many American settlers up to a half- 
century ago. Many old timers will recall 
making and eating gritted corn bread. It 
was well known among the people of the 
Ozark region. The share-croppers of Okla 
hhoma and East Texas knew about it. T 
don't know where or when the practice 
originated but my great-grandparents 
brought a corn gritter with them wl 
they migrated from Alabama to East 
‘Texas almost a century ago. Gritting cora 
meal was a necessity back then—now 
many of us consider it a delicacy that’ 
worth the effort. 

Probably the 
meal is little known today 
in more difficult to commercialize than 
most other ways of 
the homesteader, gr 
way of preparing corn while it isin one of 
its most stages of maturity— 
the interim between the roasting ear 
stage and dried corn. The flavor of bread 
made from gritted meal is a combination 
‘of corn on the cob and fresh ground, whole 
‘grain corn meal. 

‘Corn for gritted meal is selected when it 
{sin the hard dough stage. Its too mature 
for corn-on-the-cob or cream style corn, 
‘but not dry enough to shell. The top part 
of the grain shouldn't show any milk at all 
Dut there will be a litte milk next to the 
cob. The most popular corn for gritting is 
‘an open pollinated dent variety such as 
Reid's Yellow Dent or Hickory Cane. 
Some hybrids are suitable but flit types 
of corn tend to produce hard pieces in the 
‘meal which are undesirable. Sweet cora is 
difficult to grit because ofits gummy con: 
sistency. 

‘The corn is grtted (grated) off the cob 
by rubbing it on a large home built gritter. 
Shuck and de-silk the corn then cut 
through the grains at an angle at each end 
(making the ends cone shaped) to help 
prevent shelling. Place the lower end of 
the gritter in a large pan to catch the meal 
and support the upper end of the gritter at 
the belt line. Hold the ear with the stalk 
‘end point down. Press the corn against the 
gritter and push downward. Relax the 
Pressure a little on the up-stroke to 
eliminate the tendeney for some grains to 
shell. You will soon get the feel of how 
hard to press the corn against the gritter. 
Six to eight ears of large yellow corn will 
make two ten-inch pans of delicious corn 


bread. Be careful to keep your fingers 
from coming in contact with the sharp 
metal burrs of the gritter. These sharp 
edges will shred cuticle as well as corn 

tis almost impossible to select each ear 
at exactly the same stage of maturity 
Some will tend to shell a little and some 
will bea bit too milky and clog the gritter 
more quickly. A few strokes with a coarse 
steel wire brush will remove the gummy 
corn from the gritter. As for any shelled 
sgrains, they are easy to separate. I leave a 
few ofthe softer grins in the mes! to chew 

When making bread from gritted meal, 
it is not necessary to add flour for co: 
hesion, but a little can be added if pre- 
ferred. Also, the already moist meal needs 
very little liquid added. Otherwise, use 
your favorite corn bread recipe. 
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Layout Details 

Gritted corn meal must be refrigerated 

to prevent spoilage if not used within a 

short period of time. It will retain its full 

flavor for four to six months if stored in 
freezer bags at minus 20°F, 


20ga. Sheet Steel ar: 
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Making the Gritter 


Gritters have been made using almost 
‘every conceivable serap of sheet metal— 
bucket lids, milk pails, and steel well 
casing, to name a few. Some were hastily 
improvised on the spot from whatever 
was available. Others were meticulously 
‘made and rigidly mounted in a wooden 
box to eatch the meal. Some hand-cranked 
devices are known to have existed. The 
agritter in the photograph was made using 
the eut-out bottom of a steel drum. 

Here is a plan for making the most 
commonly used gritter. 

‘Materials and Hardware: 


One—20 gauge sheet steel 15° x 18° 
‘One—finished 1” x 8° board 28” long. 
‘Ten—roofing nails 1%" long 

‘Tools: 


Steel square or straight edge and 
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1, Lay out a rectangle 6% x 14%" 
centered on the sheet steel (long dimen- 
sion to long dimension of metal). Use a 
conerete nail for seribe. 

2. Seribe lines intersecting at right 
angles to fill the rectangle with squares 
9/8" on a side. 

3. Place the sheet steel on a flat hard- 
wood surface (smooth end grain is best). 

4. Drive the point of the concrete nail 
through the metal at each intersection of 
the seribed lines and through the center of 
each square. This will stagger the holes 
approximately %" center to center. Drive 
the point of the nail through the metal far 
enough to form a sharp jagged burr on the 
under side. 

5. Using the width of the metal as the 
cireumference, form the metal around 3 
section of round pole or pipe 7" to 8" in 
ameter to make 


6, Fit the metal to the board centrally 
and nail to the edges on each side. 


AHAND CORN SHELLER 
Popular Mechanics, 1915 


1A very handy device for shelling 
corn, and especial comm, canbe 
made of T-in, board on which is fas- 
tened a piece of metal lath, ‘The edges 
‘of the metal lath are bound with a strip 
‘of wood nailed to the board 


by Susan Kramer 


farming, homesteading, self-sufficiency 
or whatover you want to call it since 
these words ware invented. I have heard 
goats called the poor man’s cow or the 
Hoeeenadiog made MZ. peal tts 
pass some of my goat ‘onto 
thooe who consider themselves survival- 
its, When chaos comes and everyone 
finds themeelves forced to become more 
self-sufficient, the goat may be your 
‘answer to a meat and dairy products 


sippy. 
‘You may think you can go hunting 
because you have lots of guns and 
plenty of ammunition stashed: You may 
also have a good hunting background 
and be an expert shot. But are you will- 
ing to risk it with all the starving city 
People who are shooting guns in the 
‘same woods? (I say city people because 
they will be the first to go hungry when 


drastically reduced by th 
the 


bunting for wild game a thing of the 
past. The only security is to 
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mountain climbing gear. 
eueweeoms 
San Gat needed by a cow. A goat is 
= 


next consideration once, you have 
decided you want a goat. But it isn't 
‘medicine and 


EE 


i 


il 
Be 


‘until you clean it at least, 

bbe leakproof. We live 
‘mild climate and did not build walls 
‘built the 


i 
3 
t 
f 


ithe 
pibeiis 
uF i 
E 
z 


A 


fected 


B 


walls out @ lot of windows, 
hine is an excellent disinfectant 
the walls with a lead base 


t 


paint. Again the goats may nibble the 
surface and even pees lead poisoning 


mountains and enter and leave their 
shed at their own whims. Most likely 
you will find them in their shed in rainy 
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or snowy weather. The feedbox is 
located in the shed and all the goats get 
a handout every evening. The milkers 
{et full rations while they are being 
milked. 


Food for your goats ranges from 


like cows, deer, shoop, and camels, they 
have four stomachs. No mammal 
including the goat has cellulose digest- 
ing enzymes of its own. They rely on 
microbes in the digestive system tc 


break down the (the ehief com- 
tof the cell walls of planta). First 
food is partly chewed and swallowed 
into the rumen or first stomach. 
Microbes go to work and the coarser, 
larger material i rogurgitated and the 
‘goat “chews her cud.” The next time, 
tho goat swallows her cud thoroughly 
chowed and it passes through the other 
chambers of the stomach. 
Microbes are conditioned to what they 
are used to eating. This is why changing 
goat's diet quickly results in a sick 
goat. Mako any food ‘gradually. 
When a goat drinks, the liquid goes 
straight to tho third stomach, This i an 
important consideration in raising kids 
‘aq you will hear more about later. 
‘Naturally, milking and pregnant does 
require more protein than dry does or 
withers (castrated buck). Protein needs 
are also high for kids, Brush or hay is 
‘actually the main component of the 
diet. On top of all the brush or 
‘8 goat wants to eat, a grain ration 
should be fed. 
Mill goats should be fed and milled 
twice a day at regular twelverhour inter- 


"*Frtncton fr he gost and for 

you are 
important considerations before you 
bring your goat home. Fence your own 
living area at least around the front door 
if you do nt wish to step into nice fresh 
jung eve 


ery 
have known 


‘her mille production will never be up to 
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the wild goats’ udders when they 
‘domesticated. 


breast. Bag balm is an antiseptic good 
for the udder. Regular use of garlic 
disinfectant, whether growing wild in 
the browsing area or in the feed box is a 
‘good preventative. Apple cider vinegar 
‘with the grain can also help to prevent 
‘mastitis and even cure it in the early 
‘stages. Symptoms of mastitis include a 
swollen sensitive udder and a fever. 
‘A goat's normal body temperature is 
103" A rectal livestock thermometer ia 
the best way to determine fever. Milk 
ducte are actually destroyed during 
severe matitis and this is what causes 
Kumbiotics wil kill 
ria causing the 


t types of 
most types of 
infection. 


Bloat is another common illness 


ccan an overload of grain or anything 
‘goat is not used to 
‘Remember the microbes? There are 


‘The 


‘comfort in standing and will eventually 
‘not be able to stand up at all. The goat 
may bleat distressfully and show: 


rupture of the guts due to internal pree- 


‘good preventative is to feed the 
goats dry hay before turning them loose 
‘on wet lush pasture. For a cure, we havo 
‘used frequent epsom salt and water 


goat 
of a small-necked whiskey bottle. Be 
‘sure to hold the goat's head up. 


‘Worms are a frequent problem on 
many homesteads. Symptoms include 
discharging eyes and a husky cough, 


Mites, mange, lice or any external 
parasite can be treated much the same 
‘way. We make a mixture of used motor 
oil and kerosene. Then with absorbent 
cloth rags that have been dipped in the 
oil-kerosene mixture we give every goat 
in the herd a rub down. Be sure to got 
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into the ears and under the arms very 
‘well since these are favorite places of the 
external parasites, 


‘ng pus. An abscess can be lanced when 
it becomes ripe. A small cut is best. 
‘Squeeze out the pus and treat the wound 
with iodine. Any animal with an abscess 
‘should be isolated so that the rest of the 
herd does not become infected. 


Milk fever, another goat disease is re- 
lated to the calcium level of feed. A 
drastic drop in blood calcium causes 
anxiety, uncontrolled movements, stag- 
igering, and death. We have had no first- 
hand experience with milk fever. We 
practice prevention by proper feeding. 
Naturally, pregnant and milking does 
need more calcium than others. 


Goat pox manifests as body eruptions 
‘as does smallpox and chicken pox. You 
an have your goat vaccinated. Always 
be careful not to bring a sick animal onto 
the browsing area with the rest of the 


tho fet ofthe gat should have prop 
or supervision. If the goat can browse 
freely on rocky terrain, the feet are kept 
{in normal shape. Ifthe goat is kept in a 
en, excess growth should be paired 
With a amall hoof clipper or a jackknife. 
Oiling the hooves prevents cracking. 

Sunstroke occurs when a goat is 
tethered in tl 


sun and rain. Goats ean die from sun: 
stroke 

Breeding a goat is another necessary 
consideration. It takes two to tango. Goats 
come into heat every 21 days during t 
breeding season. The best breeding sex 
son is fall to early winter. Keeping a buck 
yourself is the most direct answer to 
ireeding, However, you only need his ser 
viees once a year for each doe. It may be 
impractical to keep and feed a billy all 
ear round 
"Forming & cooperative association of 
goat raisers, you may share the respons: 
Bility and cost of Keeping a buck. A billy 
oat will breed with a doe who has just 
Den milking and dey up your milk sup 
ply. Also your young does may become 
Pregnant before eight months, in which 
‘ase complications may arse 

‘The billy cannot roam freely with the 
herd during the breeding season. There 
are two times when the billy can browse 
with the rst of the herd. The fist is when 
he is younger than three months and the 
second is during the hot summer months 
We keep a buck around until all the does 
are pregnant. Then we castrate him and 
ict him roar withthe herd uatil we eat 
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him. 

‘A mature buck is kept penned over a 
four month period (Sept.-December).. 
Bucks become fertile around three months 
‘of age. With two does you can breed one in 
September and the other in December. 
‘This way the does’ milking periods over. 
lap, giving a year round milk supply if 
everything goes right. 

Watch your goats carefully and you 
jould have no problem knowing when 
they are in heat. Their vaginas swell and 
they wag their tails almost violently. 
Riding other goats or being ridden is 
‘another sign of heat. 

I the buck pen is nearby, a doe in heat 
will hang around the buck pen. If you wish 
to take your doe elsewhere to be bred, an 
aromatic cloth (one that has been satu- 
rated with the buck’s smell) may be 
hhelpful in determining your doe isin heat. 
Keep the cloth in a closed jar and let your 
doe sniff it every day. When she becomes 
excited upon sniffing the cloth, it's time to 
take her to the buck. A doe remains in 
standing heat about 24 hours although this 
is just an average. 

Goats are pregnant for approximately 
155 days, or five months. They give birth 
much the same as people, who are also 
‘mammals. Ina normal goat birth the front 
feet and the nose are presented first. 
‘Treat any complications such as breech 
birth, failure to expel afterbirth, or 
hemorrhage the same as you would for a 
woman. (Good practice for any aspiring 
‘mid-wives.) OF course, most goats living & 
proper goat lifestyle will have normal 
birth 


ing kids is fulltime responsibility, 
at least during the first week. If you are 
raising goats for milk, the most practical 
move is to never let the kids learn to suck 
their mamas. As soon as kids are born, 
teach them to drink from the pan. Milk the 
‘mama (aiding in expelling afterbirth) and 
feed the kids right in front of the mama. 
‘This way the kids can run with the herd at 


is are already sucking the first 
time you see them, you must separate the 
kids from the mama until they forget how 
to suck. After the kid is drinking from a 
pan successfully, it is still advisable to 
Separate the mama and the kids during 
the night so that while you are sleeping, 
the kids do not get so hungry that they 
follow their natural instinet and suck. Re- 
‘member, when you do separate kids from 
the mams, to provide some warmth for 
newborns on cool nights. 

Goats are ruminants and liquid should 
go straight to the third stomach. The pan 
should be placed so the kid must stretch 
its neck to drink from the pan. If the milk 
slips into the first stomach, indigestion 
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and gas may result. 

To get the kid started drinking from the 
pan, place your whole hand on top of 
head. Place the thumb on one side of the 
head and the lst ree fingers on the 
je. This leaves your index finger 
ites Puce te indo finger down th toes 
and into the kid's mouth. When the kid 
begins sucking, ‘push its mouth 
(with your fingertip inside) into the pan. It 
will usually take time to get things going 
‘smoothly. but do not give up. 

Give all the eolostrum rich first milk to 
the kids. The colosturm is thick and yellow 
and full of the nutrients needed by the 
newborn goat. Always feed the colostrum 
‘or milk as close to goat body temperature 
‘as possible, (103°) Colostrum seorch 
‘easily so be careful in heating it. Using a 
double boiler to heat milk is ideal. Fre- 
‘quent small feedings are better than infre- 
went large feedings, 
will eat anywhere from sixteen to 
abrroeraenals ey suopiiarn ee 
‘cess to fresh brush or choice hay for the 

is, They will begin nibbling at an early 
gs lng Ha be ton 
‘sure proper development of the rume 
Kids can be weaned completely from their 
5's milk by th 

id. Barlier weaning ean be done as 
long as some food substitute, such as 
round, cooked oatmeal is used. ‘There are 
‘actually no hard and fast rules about kid 
raising but the things T have suggested 
hhave worked for me. 

‘The slingshot can be a very useful item 
to one whois raising a goat herd. Any goat. 
nagging at the gate at an improper time is 
subject to the slingshot treatment. Small 
round rocks seem to work the best, 


GOAT MILK PRODUCTS 


Milk products are excellent sources of 
‘calcium, ‘magnesium, phosphorus, vita- 
mins A, BI, B2, BS, B12, and D. Its also 
‘considered a complete protein. Besides 
minerals and vitamins, milk also contains 
several enzymes. Pasteurization causes 
enzymatic changes affecting fermentation, 
an important consideration when making 
sour milk products. A loss in vitamin C 
also occurs during pasteurization. We 
have not found any good reason to 
pasteurize our goat milk yet. 

‘Our goats have always seemed healthy. 
However, if you want to be absolutely 
‘sure that your milk is safe from any milk: 


‘deadly poison that the U.S. Forest Service 
has sprayed in most watersheds. 


Pasteurization 
1, Place canning jars full of milk (¥ 
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inch headspace) into a kettle filled with 
water so that the water reaches the milk 
line. 
. Place a dairy thermometer in one of 
the jars. 
‘8. When the temperature reaches 145°, 
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‘market. You can even incubate in a water 
‘bath on the stove or radiator or in the 
‘oven. Whatever incubation method you 
use, do not disturb the yogurt during in- 
‘cubation. When the yogurt is the con: 
sistaney of heavy eream or custard, chill 


hold the temperature constant for thirty it. 


minutes. 

4. Cool the water (so one does not break 
the glass jars) and then cool the milk to 
about 45°. 

‘Clabbered Milk 

Clabbered milk ean be made from un- 
pasteurized, unsealded milk. Friendly 
bacteria in elabbered milk gets into the 
intestine. These bacteria break down milk 
sugar, or lactose. Some bacteria manufae- 
ture B vitamins. To make elabbered milk, 
simply let the milk stand at room tempers. 
ture until it sours. Chill quickly. Add 
sweetener and nutmeg or cinnamon, Mix 
and serve. 


for centuries. It is a healthful food, good 
for correeting both constipation and diar- 
rhea, Yogurt is actually easier to digest 
than raw milk. Yogurt is a semi-solid 
cheese-like preparation made from partly 
‘evaporated milk fermented by bacteria. 


Rather than partly evaporate the milk, 
cone ean thicken it by adding milk powder. 
‘The most common bacteria used are Lac- 
tobacllus acidophilus and Lactobacillus 
bulgaricus. Starter can be obtained from 
most natural food stores. Once your 
starter is going, you ean save some from 
‘each batch to start the next batch. To 
make yogurt ether evaporate the milk in 
4 double boiler by one third (the way the 
Eastern people do it) or add powdered 
milk to get a thick, creamy consistency. 

Thave even used soy milk for thickener. 
Heat the milk to about 180° using a double 
boiler. This destroys any bacteria already 
and thus provides a sterile medium for 
your culture. Let the milk cool until 110° 
{you can hold your finger in the milk for 
ten seconds). Stir in the starter 
thoroughly. Use about three tablespoons 
per quart for starter or as otherwise 
Stated on your starter package. 

Think more starter will produce better 
yogurt? It won't. The bacillus, when 
‘rowded, becomes sour and watery. Keep 
the yogurt at 100° - 106° for five or six 
hours. Or keep the yogurt at a lower inew 
bation temperature for a longer time. 

“There are many incubation methods. 1 
simply wrap the yogurt jar in 2 couple 
layers ofan old down jacket and put it ina 
warm place by the wood stove or in the 
fun. You may want to buy one of the 
various electric yogurt makers on the 


‘Yogurt can be mixed with fruit and 
honey for dessert. One ean also use yogurt 
in various pasta dishes. Make a “gravy” of, 
‘yogurt and flour. Fold the yogurt gravy 
{nto your main dish at the end of cooking 
just to bring the mixture to serving tem 
perature. Old yogurt can be made into 
‘ream cheese. In any recipe calling for 
‘mayonnaise or sour eream, yogurt can be 
substituted. 
Keifer 

‘This milk product is similiar to yogurt, 
only it remains liquid enough to pour. 
Keifer also adds beneficial bacteri 
‘your intestinal flora. Culture ca 
bought at most natural food stores. 


Kumiss 
jons of the word are Koumi 
‘According to 
intoxicating. fer: 
mented (or distilled) liquor originally 
made by the Tartars from mare's or 
camel's milk. Ingredients needed to make 
kumiss are one quart of milk, two table 
spoons sugar, one fourth cake yeast, and 
two tablespoons lukewarm water. 
Dissolve the yeast in the water. Heat 
the milk until lukewarm. Add the sugar 
and dissolved yeast cake. Pill airtight 
bottles to within one and one half inches of 
the top. Let stand for six hours at a 
temperature of 80°. Chill and serve the 
next day. 


Sunket 
Junket is a dish of sweetened, flavored 
milk set into a smooth jelly by rennet 
(See THE SURVIVOR 1, page 40 for di 
rections on preparing your own rennet.) 
Heat one cup of fresh milk until lukewarm, 
dd two tablespoons of sweetener and fi 
rob, cinnamon, ete.). 


quickly for a few seconds. Turn into small 
tholds and let stand at room temperature 
Unt firm. Cool and serve. 


Eggnog 
Beat yolk with sugar until light. Add a 
tablespoon of whiskey or brandy, then add 
the white, beaten stiff. Fill the glass with 
hot milk and grate nutmeg on top. 
‘Cheese 


‘Thege are countless types of cheeses. 
All cheesemaking involves separating the 
‘curds from the whey. This separation oc 
‘curs naturally when raw milk is left to 
sour. One can start the curd and whey 
‘separation by using rennet. Cooked sting. 
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ing nettles, epsom salts, and other 
curdling agents are used by vegetarians 
since rennet isa salt brine extraction from, 
the fourth stomach of » suckling kid or 
Ifyou use fresh milk to make cheese you 
may want to add « buttermilk or yogurt, 
starter to strengthen the cheese flavor. It 
takes about ten pounds (five quarts) to 
‘make one pound of cheese. To give an 
overall mental picture, basie cheesemak- 
ing involves the following steps: 
1, Raise the lactic acid level to cause 
curdling 
2 Apply heat to cause coagulation 
3. Cut, stir, heat, and press cheese to 
further remove moisture 


Cream Cheese 
Heat the milk to 85°. I always use a 
wuble boiler when heating milk. Add 
rennet and stir gently. (You may not use 
rennet if you have let raw milk curdle 
naturally). Maintain the 85° heat until the 
‘curds break clean from the sides of the 
‘pan when it is tipped. Cut the eurd: 


aa ai oa a 
Cut the parallel cuts crosswise, maki 
Squares, Now make diagonal eits through 
‘the cubes formed by the first two cuts. Lot 
the curd rest after cutting so more whey 
‘can drain out. Then gently stir curds with 
‘your hand using long slow movements a- 
ound and up through the curd. Cut any 
larger pieces that may come up from the 
bottom. 

Strain the curds through several layers 
‘of cheesecloth or muslin. Chill the whey 
‘until you can skim off butterlike eream 
‘and work it back into the eurds. Press into 
‘ball and store in a cold place. By combin- 
ing cream cheese with different flavor 
ings, one can make an endless variety of 
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sandwich spreads. Sweetened cream 
theese in great for pastries. 
Cottage Cheese 

Make the same'way Jou would make 
cream cheese only instead of pressing the 
theese, it should be heated. again very 
Slowly being sure to keep the temperature 
Under 110%, Within limits, the longer it 
heats, the firmer the curd will be, Strain 

cheesecloth and salt. This keeps & 
little better than cream cheese, 
Hard Cheese 

Use the same methods as you would for 
xeam cheese and cottage cheese only this 
time continue the second heating unt the 
curd becomes very firm. Strain through 
theesecloth, salt and press. After several 
hours, remove from press and salt the 

Let the block sir out and then Fe 
turn it to the press. When desired hard 
‘eas is achieved, the cheese block may be 
wared 


Cheddared Cheese 

Follow the previous instructions up to 
the point where the curd is strained from 
the whey. Then place the curd cubes in a 
colander in the oven and heat to about 
100°, Continue the heat until the cubes 
again are in one solid lump. Slice the mass 
into one inch thick slabs and continue 
heating, turning the slabs occasionally. 
After the cheese is removed from the 
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‘would for regualr hard cheese and wax. 
Whey 
Whey contains the water-soluble pro- 
teins, vitamins, and minerals of the milk. 
‘One third or more of the caleium in mil is 
left inthe whey: One way to take advan 
tage ofthese nutrients isto use the whey 
in baking bread, cookies, cakes, muffins, 
biseuits or crackers. Or you can make 
whey lemonade. Just strain the whey 
through several ayers of tight weave A 
cheesecloth or muslin. It shouldbe a clear 
: Close: your second finger and the milk 
{yellow color. Add sugar, lemon juice, and 5 
mtmeg ot cinnamon. Chill and serve. *b0vd begin to come out 
‘Another whey product is ricotta cheese. 
Ricotta means “cooked once again.” You 
will need 2% gallons of whey, one pint 
fresh milk and %s eup of apple cider vine- 
‘gar. Heat the whey until the cream rises 
{othe surface. Add the milk and continue 
heating below 200°, Stir in vinegar and re- 
move from heat. Remove the coagulated . 
‘mass and drain. Salt and serve fresh. This Close the third finger, and the fourth if 
cheese is not a good keeper needed. Release the eat and let i fil with 
nilk again, Toward the end gently bump 
To Milk a Goat the udder asa suckling kid would to mak 
sure the doe has et all her milk down, 
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Close your thumb and first finger so the 
milk is not pushed back into the udder. 


heat shred it and salt i. Press as you 2 
OIA a oe eo So Se pa: Drying Herbs.—Freshherbs 
Tin-Can Tool for Transplanting Seedlings ——sxopreierableto dred once, but as thoy. 


Popular Science, April 1998 


For transplanting purposes in the 
garden, a handy tool may be made as 
shown below. A handle of 1-in. band 
fron ia bent and riveted to « small 
can, from which both ends have 
removed. Jagged teeth are then cut in 
the lower end, and the can is 


ones 
cannot always be obtained, it is most 
Important (dry, hers at the proper 
teasons:—Basil’is ina ft stato 
drying about. the middle of "Au 


‘arated a little by bending the handle. 

‘To use, press the can into"the soll, 
squeeze the handle, and lift out the dirt 
where the seedling plant isto be set out. 
Place the tool over the seedling, Iift it 
ut with the surrounding soll, deposit 
it in the hole frst made, and press down 
the soll, 


Summer Savoury end 


ot 


be gathezed on a 
be immediately well cleansed, and dried 


day ; they should 


by the heat of a stove or Dutch oven, 

Teaves should then be picked off 

Pounded and eit, put into stoppered 
labelled, and 


== put away for use, 
gj Those-who are'unaole or may not care 
to take the trouble to dry herbs, can 


obtain them prepared for tise in bottles 
at the gcven-grocer’ 
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PICKLING (Continved from 1641) 
et it remtin thus a day or 
two, till the liquor is absorbed by the 
mushrooms” ust spices; then over 
them with hot vinegar, closo them 
fun, avd sland il fost comes to a 
Soil; "chen take them away from the 
Gro. Whea they are quite cldy di 
the mushrooms ‘and spice into wi 
mouthed bottles, fill thom up with the 
vinegar, and tie them over. Ina week's 
time, if the vinegar has shrunk so as 
‘not entirely to cover the mushrooms, 
add cold vinegar. At the top of each 
bottle put a teaspoonful of talnd or 
‘almond oil ; cork close, and dip in bottle 
"  {ndian Pickle. — The vege- 
tables to be: campy ved for this favourit 
pickle are. Knots of whit 
cabbage, sliced ; cauliflowers or brocoli 
in flakes ; long carrots, not larger than 
Ange, of Trg carts acd, (he 
former tro far Preferable); gherkins 
Freurh ‘Deans, atl buna” oni, 
Ted pour acts ong hand ppt 
pods abalots, young hardpples; 
‘Green ponches, before the stones begin 
toform; vegetable marrow, not larger 
than a hen's egg; amall green melons, 


celery, shots of green ‘elder, hone: 
radish, nasturtiums, capsicums, and 
sgrlic, As all these vegetables do not 
‘come in, season together, the best 


method isto prepare a largo jar of 
pickle at such timo of the year as moss 
‘of the things may bo obtained, and add 
tho others as they. come in season. 
‘Thus the pickle will bo nearly a year 
in making and ought fo stand anor 
year before using, when, if proper 

Hanagd, it will bo excllent it, t 
‘will Keep and continuo to amprove for 
years. For preparing the. several 
Yogotables, tho ‘same directions may bo 
observed as for pickling them sepa 
rately, only following this general rule 
—that, if possible, boiling is to bo 
avoided, and soaking in. brine to. bo 
preferred. Bo very particular that 
every ingredient is perfectly dry before 
{tis put into the jar, and that tho jar 
is very closely tied down every’ time 
that it is opened for the addition of 
fresh vegetables. Neither mushrooms, 
walnuts, nor red cabbage aro to be 
smite, oy he pike oa palon 
of tho best white wine vinegar add salt 
‘roo ounces, flour of mustard balf a 
ound, turmeric two ounces, white 
{inger sliced three ounces, cloves one 
une, ace Hack pope, ing pepper 
white’ pepper, ‘half an ‘ounce each, 
eayenne two drachms, sbalots peeled 
{four ounces, garlic pecled two ounces; 
steep the spice in Vinegar on the hob 
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or trivet for two or three dass. ‘The 
‘mustard and turmeric must bo rubbed 
sniooth with a little cold vinegar, 
stirred into the rest when as near boil- 
ing as possible. Such vegetables as 
are ready may be put in; when cayenne, 
nasturtiums, or any other vegetables 
‘mentioned in the first method of pick- 
ling (Page 597) come in season, put 
them in the pickle as they are; for the 
preparation of vegetables mentioned in 
the second method (Page 613 
quantity of hot vinegar wit 
‘when cold, our it of and put 
the vegetables into the general jar, If 
the vegetables are greened in 7 
as French beans and gherkins, this will 
‘not besonecessary, but the adoption of 
this process will tend to improve all 
Onions had better not be wetted at all: 
but if it be desirous not to have the full 
flavour, both onions, shalots, and gar- 
may be sprinkled with ‘salt in a 
callender, to draw off all the strong 
fleet Share two or thee bau 
1 elder, apples, yoaches, and so forth, 
should be greened as gherkins. The 
roots, radishes, carrots, celery, aro only 
oaked in brine and’ dried.’ Half a 
pint of salad oil is sometimes added. 
t should be rubbed up in a bowl with 
the flour of mustard and turmeric. —It 
is not essential to Indian pickle to have 
every variety of vegetable here men- 
tioned ; but all these are admissible, 
id tho greater the variety the more the 
pickle is approved. 


lati eo Page Oy 
lating to.—Do not 
common earthenware, as the glazing 
‘inept "Vitgse for pling sould 
vinegar. Vinegar for pickli i 
beaherp, shou at the sburpest kind, 
as it injures the pickles. If you use 
copper, Dell-metal, or brass vessels for 
pickling, never allow the vinegar to 
cool in them, as it then is poisonous, 
Vinegar may be prepared realy for uso 
for any kind of pickling by adding a 
teaspoonful of alum and a teacupfal of 
salto thregalonsof vinegar, witha bg 
containing pepper, ginger root, and 
the liferent pices that are used in 
pickling. Keep pickles only in wood 
or stone ware, Anything tbat has held 
‘grease will spoil pickles. Stir pickles 
Gecasionaly, aud if there are soft ones 
them, gut, and weld the vinggne, 


and pour it hot over the pickles. Keep 
enough vinegar in to coverthe 
des completely. If it is weak, take 


fresh vinegar and pour on hot. Do 
not boil vinegar or spice above five 
rinutes. 


rand pots, 
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Artificial Mushroom 
‘Beds.—Mushrooms may be. grown in 
‘boxes, oF Each box 

Eaay, be about three feet long, one and 


a half broad, and seven inches in depth, 
Let each box be half filled with manure 
in the form of fresh horse-dung from 
the stables, the fresher the better, but 
if wet, it'should be allowed to dry 
for three or four days before it i put 
into the boxes. When the manure has 
been placed in the box it should be well 
beaten down. After the second or third 
day, if the manure has begun to geno- 
rate heat, break exch brick of mush~ 
room spawn (which may be obtained 
from any seedsman) into pivces about 
threo inches square, then lay the 
icces about four inches apart upon 
surface of the manure in the box; 
here they aro to lie for six days, wh 
it will probably be found that the side 
of the spawn next to the manure has 
degun to run in the manure below ; 
then add one and a half inch more 
of fresh manure on the top of the spawn, 
in the box, and beat it down as for- 
merly. In the course of a fortnight, 
‘when you find that the spawn has run 
through the manure, the box will be 
ready to receive the mould on the top} 
this ‘mould must be two and a half 
inches deep, well beaten down, and the 
‘surface mado quite even. In the space 
of five or six weeks the mushrooms will 
begin to come up; if the mould then 
seems dry, give it a gentle waterin 
‘with lukewarm water. ‘Tho box wi 
continue to produce from six weeks to 
two months, if duly attended to by 
ssiving a little water when dry, for the 
mushrooms need neither tight’ nor / 
air, If cut as button mushrooms each 
‘box will yiel4 from twenty-four to 
forty-eight pints, according to the sea~ 
‘son and other cireumstances. ‘They may 
be kept in dry dark cellars, or any 
ater places whero the frost will not 
reach them. By preparing. in succes 
tion of boxes, mushrooms may be had 
all the year through—They may be 
gown without the masnure, and be of @ 
flavour. ‘Take a little straw, and 
lay it carefully in the bottom of the 
mushroom box, about an inch thick, oF 
rather more. ‘Then take tome of the 
spawn bricks and break them down— 
each brick into about ten pieces, and 
lay the fragments on the straw, as close 
toreath otver as they wil Le. "Cover 
them up with mould three and a half 
inches deep, and well pressed down. 
‘When the eurface appears dry give a 
Bue tepid ater as directed for the 
‘mode of raising them described abov 
‘but this method needs about double the 
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‘quantity of water that the former does, 
Owing to having no moisture in the 
bottom, while the other has the manure. 
‘The mushrooms will begin to start in a 
month or five weeks, sometimes sooner, 
sometimes later, according to the heat 
‘of the place where the boxes are 
situated. 

sowing eras Plante.— The fei. 
lowing method of producing miniature 
treen fs taken from an article on tht 
subject in Gardening Iustrated. “Take 
fan orange, and having cut a hole in 
peel about the size of a shilling, take 


peck The roots 


‘thi 
Boveut of ach wth tho pec and ths 
cutoff ih with the 
tal af freq 


‘the height of four or five inches and then 
tunted gnarlod appearance, 
an old treo. 


, the orange peel, which, 
curiously enough, does not rot, must 
bopainted black and varnished.” The 
wilt of tho article saw this poet 
carried out by a Chinaman that he had 
{in his service, and the trees thrived and 
presented a ‘healthy appearance for 
‘eight years, when the Chinaman left 
hhis employ and took the trees with him. 
‘Ho tried the plan which has been de- 
teribed but failed, but he was successful 
‘with an acom datestone which 
were planted each in « thumb-pot in a 
amixturo of peat and loam. The dwarf- 
fg was effected by turning the plants 
‘out of the pots at intervals of six weeks 
and pinching off the ends of the roots 
that showed themselves behind the com- 
‘Thia shows that the production 
‘of dwarf plants is chiefly due to a con- 
stant and systematic checking of the 
root growth. 
To prevent Mildew on 
ll sorts of Trees.—The best pre- 
ventive against mildew is to keep the 
plant subject to it occasionally syringed 
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with a decoction of elder leaves, which 
will prevent the fungus growing on 


moming examine these leaves, and 
will ind & great many taking reflige 
these may be killed by 

‘sprinkling them with a little lime or 
salt. ‘These minerals aro very annoy- 
Ang to mails and slugs; a pinch of elt 
ills them, and they ‘will not touch 
fresh lime,” It is a common practice to 
inkle limo over and 


may be Proserved 


gi 
by applying with a Wrath solution of 


gum arabic to the shells, and after. 
Yards packing them in dry” charcoal 


Preserving Begs.—Another 
Mathod The several odce recom 
for preserving exgs any 
of time are not always successful. The 
egg, to bo preserved well, should be 
Kept at a temperature so low that the 
sir and ids within its sell call not 
brought into a decomposing condi- 
tion; and, at the same time, the air 
‘uiside of its chell should be excluded, 
in order to prevent ite action in any 
‘way upon the egg. 
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Preserving Eggs, Mixture 
for.— The following nixte for pr- 
serving eggs was patented several years 
iy MMe: Jayue, of Shetield,” Ho 
alleged that by means of it he could 
‘two years. i 
pant yh stig od 
chaps the whole of it would be better. 
itinto a tub or vessel one bushel of 
quicklime, two pounds of salt, half a 
pound of cream of tartar, and mix tho 
ftno together, with as much water as 
ill reduce the composition, or mix 
ture, to that consistence that it will 
causo an egg put into it to swim with 
its top just above the liquid ; then placo 
the eggs therein. 


Bad Butter may be i 


proved greatly by dissolving it in 
thoroughly hot water ; let it coo}, then 
skim it of, and churn again, adding « 
little good salt and sugar.’ A. mall 


etion can be tried and approved 
foro doing & larger quantity. Tho 
water should be merely hot enough to 
melt the butter, or it will become oily. 
Rancid Butter.—This 
may be restored by melting it in a 
water bath, with somo coarsely pow 
dred animal charcoal, which has 
thoroughly sifted from dust, and 
strained through flannel, 


‘Tumbling Barrel Mixes Feed 


Farmers wil nd hs bre fed mice 
4 timesaver. Two inveqied V-unite 

dhe ends ofthe supporting frame, the Units 
being connected and braced with boards 
acrosthe ends and one side, foo fang 
On ch doth bret ike shore 
Pipe axle at ane end anda longer pipe, 
‘hich terminates ina crak, at the other 
tnd. Bearings are oles bored through the 
frame and well greased. ‘The door to fl 
the bartelis made by sawing through three 
or four staves In the eenter and fastening 
them together with ight Iron straps 
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Keeping Trees Straight 
Popular Mechanics, 1925 


“As the twig i bent” so runs the 
proverb, "the tfee inclines” and any ob 
teraion of an orchard il show 3 se 
riningly large number of trunks that are 
fot perfectly upright, the trees were 
Planted upright, bet nevertheless some 
Bip ang ny aid some anther 

‘River the planting process, young trees 
arr alien mae to aay nega ae 

they are pudiled in, tree by tree, oF 
if irrigation [y used im seting, the trees 
Should be inspected when the earth has 
Subsided, and. if the trunks are not up- 
fight, the trees should. be straightened, 
pressing more earth about them to 
Ein the ‘new postion. More than one 
Srchard ie made ca tok lekep by trans 


4 


Sloping in. all directions, 
lanter did not observe thi 
In regions wher 
blow tr 


y 
St the wlnd. Trees planted in very shale 
fow ‘holes are partiulariy sensitive: to 
natural influences and. sood Tose. thelr 
“Tite moat atractive orchards ae always 
atinguished by. clean, straight. trans, 
Sind the: thing’ to remember is that the 
time to ingure such results fs during the 
fanly lite of the tree.” Most trees 

nt" in the period directly following 
thee 


setting. out 
‘An Eficient Corn Stripper 
Popular Mechanics, 1925 
For stripping the ears and foliage from 
cornstaka, as well a for removing’ the 
leaves feom sugar cane, sorghum, 
eee other malls 
iehich Srup 


bermade, the str 
per shown in the 


vi 
1 Rect” which are 
S| bent tothe shape 
Shown, riveted to- 
wether 
Sided 
efor convniene in wing. “ta 
Steipper fe snapped over the stalk or 
Sd’ then drawn downward, thus severiag 
ihe teaves from the tae 


Packing it yourself 
cuts dollars 
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THE ANTI-CHRIST IS COME 


By Kurt Saxon 


4 


In early 1964 | attended several lectures by Or. Wesley Swift, a head oft! 
Identity religion, which evolved from the old Anglo-tsraelite theory, (see sam 
ages7® and Scythians, page 1382). He preached a mishmash of bastardized 
‘Christianity and extreme right-wing politics. 

‘One night he raved, “There are 60,000 niggers training with guns in Arizona 
‘A few months later the Watts riots broke out. Where were the “60,000 nig- 
‘gers"? Another time he sald, “There are 60,000 Red Chinese hidden In Baja, 
California, brought over here by submarines”. (He was hung up on the number 
60,000). 

‘Those In the audience were all southern Californians and had to know that 

Baja is a barren desert peninsula which couldn't hide or support 60,000 fleld 
mice, much less 60,000 Chinese troops. Besides, at that time, the Chine 
‘only 30 WW II subs, hardly enough or the type of vehicles to transport 
‘men. 
‘The thing that impressed me about this was, first, Swift was a lar. Second, 
his audience believed him, even though such tles were preposterous and could 
bbe believed only by an exercise in credulity. That I, training the mind to accept 
absurdities as a test of faith and loyalty, ina pathetic desire to belong. 

‘Since then, I've seen this phenomenon often. The speaker tells an obvious 
Wie and the audience swallows it whole to demonstrate thelr loyalty. In 
exercising the faith of children, they have somehow Joined the ranks of an 
elite, like those at Jonestown in Guyana, 

{In the 60's, when certain males were adopting the fashion of long halr, | saw 
Billy Graham on one of his TV Crusades. There were soveral long-haired mal 
Innis audience. Applying the credulity-ioyalty test, Graham sald, “I soe there 
{are a lot of young men in the audience with tong hair. Well, there's nothing in 
the Bible against men wearing thelr hair long”. 

Most in his audience were Bible readers who must have come across 1 
Corinthians 11:14, where Paul said, “Doth not even nature itself teach you that 
ita man have long hair, it is a shame unto him?" | dare you to find any 
clergyman who couldn't recognize that verse and most could tell Just where to 
find it. Graham, a professional evangelist, was lying. 

During the social turbulence of the °60's, many liars and frauds bogan pluck- 
Ing from the population, those who so badly wanted to belong that they would 
abase themselves intellectually for a leader, any leader. In the '70's, with our 
‘changing weather patterns, world unrest, inflation; all this and more, herald- 
ing a rapid decline of world civilization, people are going mad with anxlety and 
helplessness. And in their madness they are increasingly reaching out to any- 
‘one who will give them the assurance that they will escape the holocaust to 
come. 

‘A fable tells of a bunch of frogs who wanted a king. They petitioned the 
Great Frog and he put a log in their pond and called it their king. Ater awhile, 
the frogs got bored with their king and raged at the Great Frog to glve them & 
king that would do something. The Great Frog then sent them anew king, a 
stork, which ate them ail up. 

‘The moral to that story is that the frogs didn’t need a king. But rather than 
manage their own affairs, they wanted a leader, and one with clout. The Great 
Frog simply wrote them off as being of no use to the species. 

With the collapse of civilization staring most conscious citizens in the face, 
desperation is building up. A very few have chosen self-reliance and have 
become survivalists. Part of the non-selt-reliant devote themselves to politics, 
the gutless and stupid choosing the Republican or Democratic parties, the 
fanatic and stupid choosing the extreme right or left. But far to many are be- 
‘coming Charismatic Christions. 


‘The Charismatic Christian believes in gifts from Heaven without any effort 
being needed to secure them; favors bestowed by grace, regardless of the 
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recipient's merits. In short, he wants something for nothing. He may mouth 
words expressing belief, and send money, but he wants his paradise on Earth 
without working for it or deserving it. 

‘As a Pagan, I'm only interested in the social aspects of Charismatic Chris- 
tians and their predators, the collective Anti-christ. Regardless of the sincere- 
ty, or lack thereof, of belief in their doctrines, the prey and the predators are 
yet another blight on our culture. 

Before going on, I'll try to define the term, “Anti-christ”. The term is used 
only four times in the Bible, and only by John. 1 John 2:18 and 22 and 
then in 2John, verse 7. 1 John 1:18-19 says, ‘Little children, itis the last time: 
and as ye have heard that antichrist shall come, even now there are many 
antichrists: whereby we know that itis the last time. 19 They went out from us, 
but they were not of us: for if they had been of us they would no doubt have 
‘continued with us: 

These, and the other verses show that John, who wrote between the time of 
the crucifixion and 70 A.D.. believed he was living in the last days of his cul- 
ture. He was right, since in 70 A.0.., Titus destroyed Jerusalem, killed many of 
the Jews and caused most of the survivors to flee to other countries. He also 
believed that Jesus was coming back any day. 

In Matthew 16:28, Jesus said, “Verily | say unto you, there be some standing 
here, which shail not taste death till they see the Son of man coming In his 
kingdom.” In Matt. 24:34, no said, "Verily | say unto you, this generation 
shall not pass, tll all hese things be fulfilled.” See also, 1 Thes. 4:15-17. 

So Jesus and his followers believed his kingdom would be established in 
their lifetimes. But it didn’t happen and those who simply gave up hope were 
the original anti-christs. John obviously became unhinged when he saw no 
‘evidence of Jesus’ return In his lifetime, so he wrote "Revelations", ‘seeming to 
postpone the date of the second coming. Chapter 20 of Revelations infers that 
1000 years {rom John’s time would come the Day of Judgement. But a thou- 
sand years passed and still nothing. 

‘Anyhow, despite delay after delay, theologians continue to reinterpret the 
works of John and the other writers of the Bible to mean that he will finally 
‘make it back. I's been over nineteen hundred years, many Christian cultures 
have been destroyed or died out and the Anti-christ has evolved from an ex- 
diciple denying the Christhood of Jesus, to a super pretender, passing himself 
off as the Christ 

‘The Interpreter’s Dictionary of the Bible gives a general, updated definition 
of the Anti-christ as: “Closely associated with the concept of the Anti-christ, 
‘and at times assimilated to it, is that of a psuedo Christ, who will deceive and 
ead many astray by his pretensions to be the Christ, by his miracles, and by 
his false teachings” 

‘Some modernists have interpreted the Anti-christ as an omnipotent political 
figure who will take over the world in the guise of a Messiah and bring the 
‘world to total ruin. Somewhat on this order is Iran's Ayatollah Khomeini. He 
has toppled Iran's last two regimes and is in the process of destroying the 
Mideast economy. spreading his Moslem fanaticism throughout the Islamic 
world and threatening the economic security of this planet. 

| don't see his like arising in the western world. Instead, what | would call the 
Anti-christ is the collective gaggle of fraudulent geese known as TV 
evangelists. Commentator Paul Harvey gave a polite rundown on these people 
‘awhile back on one of his TV spots. 

He said: “Years ago, broadcast evangelism was mostly Billy Graham, and 
his success inevitably inspired imitators. | don’t know which is the chicken and 
which is the egg, but when lukewarm and infighting churches moved away 
from evangelization, the electronic ministers moved in. The Wall Street Journal 
recently audited the Electric Church and found Oral Roberts collecting 
{$60,000,000 a year and growing at an annual rate of 25 to 30 per cent. 

“Roberts spends $8,000,000 to broadcast his sermons and ministry. Roberts 
and several other superstars of religious broadcasting raise, mostly from lis- 
teners, a quarter billion dollars a year. 
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Siphon Supports and Float 
Popular Mechanics, 1925 
ig off the clear liquid or solu 


tion from setted or precipitated material 
at the bottom 


Of the con- 
tainer ‘with a 
siphon, con- 
siderable care 
Esnccesay fo 
Prevent the 
Siphon from 
choking, as 
Wwellas to keep 


the bottom of the eontainer— 
A Simple Rain Gauge 
Popular Mechanies, 1925 


‘A rain gauge, by which one can ascer- 


ihr accracy the preepaign 
over a certain periods made froma grads 
uated bottle and two Tunnels “The 


‘spout of the larger 
funnel is removed 
and that of the 
Smaller one is 
inserted into the 
Opening and sol- 
ered, as indicated, 
‘The Spout of the 
smaitet funnel is 
placed in the neck 
Of the Bottle Ta 
order to determine 
the amount of pre- 
cipitation, the be 

tle must be gra 
ated in fractions of 
an inch, and. this 
may be done by 
f marking the bottle 
with a Ble, or by making a seale on paper 


OPS sae eee 
SOME GOOD IDEAS 
By Boyd Hill 
way au 


It is not necessary that you buy land 
{for your proposed retreat. Lease it. Put 
the money saved into a low-cost house 
trailer, and block it up on the land as 
housing 


Find an appropriate place for a retreat. 
Chances are it will be an uncultivated, 
isolated area of a large, working farm. 
‘Approtch the farm's owner and ask if you 
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“Recently my own pastor and I visited the church of Jerry Falwell of Lynch- 
burg, Virginia. We heard his 3,000 plus congregation, we watched his 
television ministry and we could not fault his theology. The fact that he 
receives 10,000 letters a day, most of them containing money, requires com- 
uterization and organizational efficiency and makes it look like a big 
business, because it is. But Is that bad? Falwell is doing what every 
‘evangelical pastor is doing, only he's doing more of it. 

“Herbert Armstrong, trom Pasadena, California conducts a world wide min- 
{try that takes in an excess of $75,000,000 a year. The Billy Graham ministry is 
‘beginning to appear poor by comparison. The Graham ministry collected only 
27.8 million last year. 

“And there's Jim Backer of Charlotte, N.C. and Pat Robertson of Virginia 
‘Beach and Rex Humbard of Akron, Ohio and Robert Schuller of Garden Grove, 
California, each a high-powered preacher with a multi-million dollar annual 
ministry. 

“Should big money, per se, be suspect? Surely the devil's disciples are 
investing much more in perverting the electronic media. Then why do | feel 
‘uneasy? Maybe I'm fearful that they might crowd religion altogether off th 
and that would leave us all poorer.” 


Paul Harvey is @ gentle man and more sympathetic to these people than |. 
But he hit the mark when he worried that the above evangelists, all frauds, 
‘were crowding religion off the air. (1 would have said, ‘crowding religion out of 
the community churches’, since that's what they're doing). 

have no doubt that church attendance has fallen off considerably since the 
‘massive onslaught of TV evangelism hit the country. It 1s an insidious rotting 
of community participation in established religions and social activities. 
Charismatic evangelists, promising Heavenly benefits to their viewa 
‘constitute the collective Anti-christ. 

Regardiess of whether you are religious or not, you must realize that the 
‘community church Is a socially stabilizing influence. The members give one 
another emotional support. Also, the offerings are spent in the community 
Instead of going to various frauds and out of the local economy, 

Moreover, the church offers the traditional fellowship and fulfills the Biblical 
precepts of taking communion, undergoing baptism and participation. 
Charismatic Christianity does away with all this. It is non-participatory, 
Without the physical presence of others of the faith, Idiocy iphemy 
‘comes through the tube, which the lone viewer has no defense against, 

remember the late Katherine Kuhiman broadcasting her healings. One case 
‘comes to mind of a middle-aged woman stricken with arthritis $0 badly sho 
had to leave the office where she was an accountant. She was healed and went 
back to the office. She didn’t do anything to deserve healing and when healed, 
{id nothing she hadn't been doing before. 

‘Thore wore many like her. Many weren't even religious. Many of them didn't 
{90 to church afterwards. No renewal of purpose, no dedication to a better fite. 
Useless healings to the undeserving. Charismatic Christianity Is not even 
religion. 

Once when | worked at the Arizona State nuthouse | was called into the 
women’s ward because a large woman was thought to be on the verge of 
violence. My job was to subdue her if she refused to go to the padded room. | 
{ollied her into cooperating and she went in without any trouble. 

In the next room | saw an eight year old girl who was a mindless animal. At 
her third birthday party she had swallowed a chunk of cake which lodged in her 
windpipe, cutting off oxygen to her brain. She'd been in that room for five 
years. Why wasn't she healed by Katherine Kuhiman's Jesus? 

I watched Pat Robertson of the 700 Club, interviewing a guest giving his 
testimony of Jesus’ powers. He told of two girls leaving a meeting at night and 
going to their car. Two punks were there and the girls thought they were in 
‘danger of robbery or rape. 

‘The punks snickered and let the gitts get Into the car. They told them the car 
‘woula not start. It did, though, and the girls sped home. Looking under the 


THE SURVIVOR Vol. 4 


eee ene 
a 
Be ceenieret 
poscoe 

a 
nares 
Scares 
Soo cee 
etal 
Sure Ss 
fie sates oe 
cons 

Sree ae coh 
sone LT 
Sue. 
offering one percent (1%) of the tax 
Soames 
ae 

Se amurae 

odie ania et ie 
eee 
Beatty 
Senora 
Seas 


‘coming mor 
wise to buy a 
1 carton—before gene 
Big Brother OSHA 


conditions and 
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Mitch shouldbe kept sly packed, 
{in elosed metal contianers, in cool, dark 
places away from possilbe fire or heat. 

Survivors with black-powder firearms 
should experiment, while there is time, 
Using. cut-off book ‘match heads as. a 
substitute for powder, and “strike 
fanywhere™ heads (stuck with a dab of 
Ducortype household cement to bits of 
aluminum fol) as improvised percussion 
caps. Tt goes without saying that, any 
such experiments should be carried out 
with the greatest possible degree of 
Caution, and. preferably under the 
direction of a real expert in the use of 
black powder weapons. 

FUZZ:PROOF SELF-DEFENSE 

That well-known “sinker basher” 
personal protection weapon can get an 
Innocent, law-abiding citizen into trouble 
with the cops. They ean, will, and do use 
to base a charge of “carrying a concealed 

However, there is a solution to this. 

Most sailors, security guards, mainte 
nance men, and others who must carry 
many keys, put their ordinary spliting 
Keyholder ‘onto the loop of a heavy, 
bronze or brass, swivel snaphook. These 
snaphooks frequently weiigh two or more 
ounces by themselves. In addition a two- 
Grthree-foot length of ordinary brass 
“tollet chain” is also hooked onto the key 
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hood to see if the punks had tried to sabotage the engine, the girls found that 
they had removed the battery. 

Instead of kicking that lying scum off the program, Pat Robertson, his 
Stepin Fetchit sidekick, Ben and the audience gave out with awed praise the 
Lords, hallalujahs and thank you Jesus’. Pat Robertson is no more a Christian, 
than my cat. Nor are any of the other Charismatics who testify to 
healing and literal presence. 

A fiend rapes a fifteen year old girl and chops her arms off, Where is Jesus? 
He's off being a car battery. Two other fiends rape and murder an eight year old 
Girl. Where is Jesus? He's off curing some jerk’s alcoholism. A little girl is 
howling in a padded cell in the Arizona State nuthouse. Where Is Jesus? He's 
Off curing a mediocre woman of arthritis so she can go back to the office to be 
with her girlfriends. Charismatic Christians are turning Jesus into a clown, 

‘What is garbage like that doing to believing viewers? It's turning them into a 
bunch of paranoid suckers thinking that the Biblical Jesus has already re- 
turned and will help them with any problem if they only become born-again 
Christians and send money to frauds like Pat Robertson, Oral Roberts, Rex 
Humbard, etc 

Ws also keeping them out of their local churches where such fantasies 
would be squelched. Moreover, as world conditions get worse and thelr TV 
fantasies don't materialize, they'll go mad. They will have absorbed so much 
‘nonsense in a demonstration of loyalty to their TV idols that they'll be cut off 
{rom all appeals to reason, 


‘A prominent survivalist told me of a man who sent back some of his nows- 


become a born-again Christian and expected to be taken up in the 
only “Rapture” he 


apture. The 
‘experience is the taste of human flesh when he's starving. 


‘Then smear some carrion 


ring. Normally, the snaphook is clipped to 
13 7 nt neck of the bottle. Sugar will al 


a belt loop, or over the top of the 


trousers.and the end of the chain is 
secured to a belt loop or pocket button. 

If the free end of the chain is simply 
hooked over and down from the belt to a 
pocket, it ean be easily slipped free in an 
‘emergency. The weight of a dozen keys 
plus 3 heavy snaphook, swung violently. 
by a two-foot chain, can be a great 
dissuader to any person offering unarmed 
physical violence to the key carrier. 


PACIFIC FLY TRAP 

Simplest, cheapest and best of all fy 
traps is the device developed by some 
‘Sea Bee on some Pacific Rock during War 
Two. 

Tt consists of a short and narrow: 
necked, wide-bodied bottle of clear— 
repeat CLEAR—glass. A fifth or quart 
Equor bottle works fine. So does a 
vinegar jug. 

Fill it half full of water. Then lay or 
hang it on its side, with the neck tilted 
downward. Having the top of the mouth 
about level with the bottom of the bottom 
is about right. This traps some of the 
water in the bottle. 


WATER 


bait, but it has the bad disadvanta 
attracting bees and other beneficial 
pollen-carrying insects 

‘The flies swarm to the feast in the 
bottle’s neck. When they leave, they take 
off up and into the bottle. Trapped, they 
buss around until they are tired, then 
‘eventually drown in the water. 

Fresh-caught fies can be fed to the 
chickens. Or they can be dumped into the 
compost pit. Or, if you just leave the 
carcasses in place, they rot and attract 
more fies into the trap. 


Wire Hook for Paint Bucket 
Popular Mechani 


An improved wite hook, for holding a 


Consists of a pices 
of heavy" sire, 
‘Shout 10 or 1 
Tong. with one end 
fastened to. the 
handle of the 
Bucket and bent 
at the "opposite 
fend to ft over a 
Fung of the lad- 
Gers After the 
hook is formed, it 
is placed over the rung and bent so that 
it Feaches across the edge and down the 
side of the ladder rail, 3s shown in the 
Grawing. "A hook of this kind holds the 
bucket out of the way, and keeps it level 
at all times 
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A SAIL-RIGGED WIND MOTOR 
Popular Mechanics, 1919 


MPLE power fr driving light ma- 
AA 'Sins a's‘ repir shop as 
by te we of wind mor lite 
hed inthe thst anda te de 
tht dorce has omer 


those on a sailboat, when the motor is 
at rest, by means of a control rod, F, 
shown in the working: drawin 

“The main structural portion isa ver- 
tical beam, or tower, tapered at the ends 
and bait up of by Hi. rods, strongly 
braced, especially in the lower portion, 
as indicated. It fs 14 fe high, and built 
around an. 18in, square board, "A, 
hotched at the comers to receive the 


fr Resto pricy prea docs cme te om on 
ican ena 
oe a 
oy hae 
Soe sere 
Eek ed net 
roe tage as 
es, ta ge 
Pras pet 
Seat Pores 
caret 
tools, for the 
Wee mt 
eeceers ee 
are ate 
Fats Sia 
Ae ene Stes ie 
mhyoe mexmmeimaamiran memes Sih, 
work and Vaso sae Tr Wert ai swivel, C, 


other parts should be made one-half 
fas large as the sizes indicated. The 
‘wood used should then be three-fourths 
as thick as that shown. The roof of 
the structure upon which the device is 
mounted must. be well braced and 
strong enough to stand the strain, ‘The 
sails are headed toward the wind, lke 


From Popular Mechanics 1927 
Soap Pencil Keeps Paint Off Panes 
Numerous articles have been devised 


for the removal of 
‘panes, but prevention 


ing to the 
flass. Cut a bar of laundry soap to a 
wedge shape and use 


suspended, as shown in the detail at 
the left The ends of the strap pass 
over puileys, fixed to the lower side of 
the plate A, and connect with the sil 
control wires. Spiral wire springs are 
attached to the wire connected to each 
‘end of the strap, as shown only at the 
right sail beam, and aid in controlling 


mark on the glass 
along the edge of 
the sash, Wi 

dinary car 
will Keep paint off 
the glass, and spots 
fon the soaped part 
‘will come of when 
the soap is. washed 
away after the 
paint is dry. 
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the sails. These springs are adjusted 
0 that when the control rod is draw 
down to its lowest extent, the sails will 
be with the edge 

neutralizing each other, and” causing 
the sail beam to be at rest 

= The sail beam extends 9 ft, out from 
the center of the tower, and is bu 
8p of three pices, “The center section 
‘extends through the tower, above the 
plate A, and the brace beam, which 
Erosses ft at right angles, as shown in 
the perspective sketch and also at the 
detall of the strap arrangement. ‘The 
center section fs'of 1 by 4in, stock, 
and the end portions are of 1 by in, 
Stuff, fastened securely, a5 shown at 
detail G The salle 8 

masts, 1 in, square, pivoted at theit 
Junctions withthe sil beam, as shown 


J. The fastening and bracing of the 
affs at the mast ends is also shown 


Tie cana sala are 4 67 41 
mmousicd "on the’ ose, ga 
Iman ‘Toe end ofthe Coote nearest 
the mast are wesghted wit lea 

wnat daa 

Th 


the 
its, and connect 
nd ap contol The 
yy wires Ny of No, 16 wire, support: 
fog the masts are fixed to the ens of 
the sail beam and to the ends of the 
as shown in the ske 

drawing.” The f 
of the sail beam is mi 
3 shown at detail H, which also shows 
fone of the coil springs. All of the 
Brace for the matt shoud be fied 
‘areully,s0 a8 to have the proper ten 
fon without” interfering "with the 
ction of the sails, before the tower is 
fet into its place.” The device should 
be tested on the ground, with the pivot 
shaft set fa suitable support, belore 
Attempting to mount it on a Fool, oF 
ater structure. The support for ‘the 
bearing should be fited into the roof, 
as shown, The power from the shaft 
is transmitted to the bevel years, and 
from them to the drive shaft and the 
belted pulley. 

“The main tower is supported on the 
roa by mean of strong uy es Set 
over four builtup guy towers of f by 
Tin. wood, and 18 1 long, as shown i 
detail E."The towers must be set so 
that the sil beam has proper play, 
and be secured firmly to the toel 
‘he top f the main tower is xed to 
the guy wires by means of a guy pate, 
Shown in detail’ KA plan of the 
Srrangement of the sail beam, brace 
ibcam,and sail Booms is shown at detail 
ME "the sail beam is braced by No. 12 
uy wires, O, attached at the top of 
the main tower, at the junction of the 


outer ends of 


joined in 


THE SURVIVOR Vol. 4 


two sections of the beam, and similarly 
at the bottom of the main tower. The 
fastenings of the wires and braces 
should be made carefully, and they 
should be examined thoroughly both 


1478 


before and aiter the device is mounted 
in place. Grease the pivoted and other 
moving parts, and start the device 
slowly, bringing the sails into the wind 
as required for the desired speed. 
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OLD PENCIL SHARPENER 
YIELDS GOOD CUTTERS 
ROTARY senives from a discarded pen- 

‘il sharpener make good milling cut- 
ters for surfacing soft metal castings or for 
‘edging irregular pieces of wood before fin- 
ishing them with sandpaper, ‘The knife 
js placed on a small bolt, which passes 
through its center, and is held firmly by 
a pat The, end of the bolt i then 
laced in a chuck on the lathe shaft or 
ba the end of a motor-driven flexible 
shaft. This cutter may also be used a 
router on an ordinary wood shaper if 
desired, 


Farmer Grows Pumpkins with Human Faces 
Popular Science Monthly, 1938 


Pumrxixs with hu 
man faces have been 
produced by John M. 
Geeskt, Ohio farmer, 
after four years of ex- 
perimenting. To grow 
the novel frult, Czeski 
fashions an aluminum 
mold of the head he 
wants to reproduce, and 
places it arounda grow- 
ing pumpkin approx- 
mately the size of a 
small grapefruit. After 
‘the pumpkin has ex- 
panded enough to fll 
the inside contours, the 
motd is removed. The 
Print of the features re- 
mains as the pumpkin 
continues to grow, and 
{he Snal result is life- 
Hike full-size image in 
the ripened fruit. 


Needle for Repairing Screens 


In attaching patelies to window oF 
Joor screens, the work requires a con- 
tinual shifting from one side to the 
other, oF two persons, one 
mst ‘be present to pass, the i 
needle back and forth, ‘The operation 
can be easily simplified by using a 
bent needle, which has been heated 
and. suitably ‘shaped. The point of 
this needle can always be made to re- 

from which it entered, 
ig the need of an as 
tiresome shifting back 


ist 
and 


‘Seraper for Dishes 
Popular Mechanics, 1919 
Housekeepers will find the scraper 
shown to be silent and more, rapid 
than a knife for cleaning dishes, It 
consists of a handle cut from a piece 
of straight-grained wood, with a kerf 
in the wide end to a depth of 
34 in, into which a piece of sheet rub- 
ber i inserted. The rubber may be 
ciut from an old bieyele-tire casing and 
is fastened with two or three brads 
driven through the handle. ‘The ends 
of the brads are bent over or riveted. 


‘The edge of the rubber should be made 
steaight— 
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ELECTROCUTING 
INSECTS 
By 
RALPH WYATT 


How to build two simple 
types of exterminators. 
‘One rids the garden of 
joes, and 


moths, mosq 
various flying pests; 
the other is especially 
designed to kill flies 


"WO easily built In- 
sect exterminators 
re lustrated, both, 
of the electrical 


type. One is for ridding 
the garden of the count: 

iis fying Insecta that 
infest it at night; the 
other Is for electrocuting 
house fies 

The device for the gar 
don will attract and de- 
stroy mosquitoes, moths, 
fenats, beetles, and aim 
lar pests, It may also be 
lured inan orchard oF 
wherever night-flying in- 
sects are causing dam- 
‘age or annoyance. 

For the cage of this 
exterminator, cut two 
circles of well-seasoned 
wood 1 in. thick and 63 
In. in diameter. Nail 
them together. tempo- 
rarlly and drill two sets 
of Holes as shown in 
igs. Land 2 of the draw- 
ings on the following 
page. Cut a 14-in, hole 
In the center of the top- 
plece, and a 3i4-in, hole 
In the bottom piece 

Cut eight sections of 
%-in, wood dowel, 7 in. 
long, and beginning % in. from one end, 
make saw slots in each section about 
4/32 in. deep and 4 in. apart to within 
44 In. of the opposite end. Glue the dow- 
el sections and circular ends. together 
0 that the slots are toward the outer 
‘edge. Provide two screw terminals in 
the top circular section, Paint the cage 
‘with Ineulating varnish or shellac 

In winding the cage, any size bare 
Iron, brass, or copper wire from No. 18 
to 26 gauge may be used, although 


Popular Science Monthly 
September 1987 


Sgn and are 


brass and copper are to be preferred. 
Secure one end of the wire to the bot 
tom end of one of the notched rods; 
then, by skipping every other notch 
‘wind the wire to the top and fasten {¢ 
lunder one of the terminal screws. Se- 
cure another wire to the same rod at 
the bottom, taking care that It does not 
touch the first wire, and carry the wire 
through the remaining notches to the 
other terminal serew. Under no circum= 
stances should the two wires toueh each 
other. 

Fasten a lamp socket to the top wood. 
section by soldering to small. metal 
angles, as in Fig. 3. Mount an ordinary 
bell transformer with an § or 20-voit 
secondary adjacent to the socket, and 
connect the transformer and socket, ag 
in Fig. 5. It will be noted that the origi- 
nal secondary winding of the trans. 
former is to be connected to the light- 
ng line through the 100-watt lamp, 
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while what was intended to be the pri- 
‘mary winding now serves aa the high- 
voltage secondary. With this arrange. 
ment it is possible to get a voltage of 
from 200 to $00 volts, de- 
pending upon the size of 
amp used. Using a 100- 
‘watt lamp will provide ap- 
Proximately 200 volts, If 
higher voltage is de- 
sired for special applica 


"When the cnge has been 
wired, the outer \-in. 
Gowel sections may. be 
sglued in place to prevent 
‘Accidental contact with the 
current-carrying “tres, While one may 
receive an unpleasant shock through 


his fingers, the device is in no sense 
dangerous. Since the 110-volt line is 
completely isolated from the cage wires, 
there is no possibility of one's getting 
‘8 sbock through his body to the ground. 

Provide a metal cover with a hook, 
ventilating holes, and porcelain bushing 
for the connecting cord, as shown in 
Fig. 4 

‘The second type of exterminator is 
for house files. It will rid fy-infested 
locations cleaniy and efficiently if sus- 
ended in an open space, hung against a 
Soor oF wall, or even placed flat on a 
table. 

Build two 8 by 10-in, frames 
of well-seasoned wood, aa shown 
in Fig. 6, and bolt them together. 
‘The cardboard spacer should be 
about % in. thick and % in. 
‘wide, so that a plece of card- 
board for holding the bait may 
bbe inserted between the frames. 
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wth cover removed 
fo show bow the bul 
ondarmoreploeed 
slongside the tar 

Socket. Connections 
‘re indccted below 


Winding the wte coge of the 
detigned for moxauito 
peste Below, 


ng 

‘Sma 

Cut openings in the bottom of Figs 

the frame and provide a latch 

for holding the bait card. 
‘Beginning % im, from the in- 

side end of the frame, saw 

nnotehes 4 in. apart and 1/32 in, 

deep, to within \, in, of the op= 

posite end of the frame, Fasten 

a 3% by Bin, 

platform with ter 

inal. screws to 

the 


terminator 


iy 


however, to keep the device out of the 
reach of small children, Provide a metal 
cover, with hook, porcelain bushing, 
and ventilating holes, as shown in Fig. 
‘8. For bait, the cardboard that slips in 
between the frame sections may be 
‘coated with syrup or sugar and water, 
fr pieces of meat or other food scraps 
may be wired to the cardboard. 


Q stext ae, 


every other slot. Fasten the end to a 
terminal screw. Begin at the same 
lower end of the frame, and wind an- 
other wire to the top of the frame in 
the remaining slot, ending at the re- 
‘maining terminal screw. 

Provide two aides of %-In. plywood 

34 by 14 In, and dail Roles for four 

. wooden guard rods. (For the 
tite cf clearntan only O00. de ie 
shown in Fig. 7.) Make two metal 
troughs to catch the dead files. Place 
dowels in the holes for guard rods. 

‘A small power transformer such as is 
used in midget radio sets, with a max- 
imum voltage of 100 volts, is. used 
Other radio transformers or small neon 
transformers may be substituted pro- 


‘Jor House Flies 


vided the voltage Is not over 1,000 volts Disque sete 
‘As mentioned. before, an accidental 4 caboose fies a) Ay aera 


‘shock is likely to be unpleasant, al- 


though not dangerous, It is advisable, ones Eat 
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Growing Grass Turns Roof Into a Lawn 


ovenc,a roa wih roving eat 
right stem fantastic co mod person bat 
Louis Kocfoed, an architec of Eat Rocke 
2a, N,V, has found i racial ab ell 
a decorative, Since he applied a foohng 
at sod over tar paper to he Gveling ast 
Tall be has experienced a welcome decline 
in his cant consumption” Moreover, he 
expects the heatinsuating. covering. to 
cep his home twenty. dgrees cooler next 
Sumner. Pipes slong the peak of the foot 
foray the growing grass with water and 
ep the’ fawn" toot pron 


Popular Science Monthly, January 1983 


Homemade Pump for Shallow Wells 


Popular Mechanies, 1925 
For pumping. water from sha 


box are built the two Joining Rag Strips for Weaving 


seomly | saaare required to 


ate 
4 simple wooden. pump. may be made the pump, but Tess ge¥,the strips of rags together, Wich are 
eas he wel ey ugg ean be snped bya dimple and eat 

tar wis Cone eaek cert ot cach eat be ehh anles te he cad 


lock, anda leather Aap 
valve, similar to the ones 
breviously made, Btted to 


pointed an 

Eatin it, through which the strip mn 

inserted: “Two holes are aso dele fato 
for 


i hole ts 
joelg G2 the ‘horizontal 


cr opposite 
angement of the 
es is clearly shown 


Yokes are made 
ted to the blocks, 


which are also. of wood 
ted 


These 


pump of this char- 


at, owlag to 5 
that there 1S 0 brought through the eye, dad 

‘end, long enough to reach the bottom of ot ad closes When “this ‘hay been done, the 
the welt ap a projet orf above 1 that Set Jntion of the twa arpa pulled op 
the round. Ont two opposite sides. of ss ‘so from below, the portion ig the eke passiog 
this box, at the bottom, holes about 2 in. on the tops of through the sli Per the step h been 
in diameter are bored, ani over these ns frooh the 

flaps of Hexible leather are. Sted ne spout which # placed 
flaps are nailed above the holes, so that handles 

they hang downward over the i 
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Countershaft Adapts Band Saw 
for Wood or Metal Cutting 


Popular Seience, 1943 


‘Wittas a band saw isto be sed for metal 
cutting, the single-coustershaft setup below 
‘ot only provides extreme speed reduction 
‘without the use ot exceasively large pulleys, 
‘Dut makes it possible to abift back to Bigh. 
speed for woodworking by removing the 
‘utermost Belt and inserting a. locking 
Pulleys # and 0 are riveted or bolted to- 
gether and ited with w Deas bushing: on 
‘whieh they spin treely 
fon the Band-eaw sate. 
Pulleys D and are 


doth focked' on the Pulley ales for any 
counterahaft. Pulley ¥ required speed. can Be 
locked of taleulated "aa follows: 


sy abet. Del ‘Multiply the size of the 
‘driving’ pulley. by ite 
‘peed, and vide the 
product by the deatred 
peed of. the drives 
that. The anmwer will 
be the dlameter of the 
Fequlred driven pulley 


from ‘the pulley sur- 
‘aces, and open the Bole 
nF to clearance size 


Lazy Tongs § 
Guide Cutter” 


FOR ROUTING 
AND CARVING 


Popular Science Monthly, September 1938 


‘An od tolophone ve 


‘OR routing and wood carving, I 
support the cutting head of x flex: 
Ile ahatt by means of a junked tele- 
phone extension arm or lazy tongs. as 
IMlustrated. ‘The arm was obtained for 
a few cents from a local telephone 
company shop. Some- It so happened that 
the semicircular brack- 

fet on the end of the 
‘arm conformed exactly 
to the head of my flex: 
fle shaft, so T merely 
hold ‘the two together 


‘what similar lazy tong, 
made as luggage car- 
Flere, can also often be 
‘obtained from auto re- 
pair shops or junk 
yards. 


Oil Sleetproofs Car 


's Windshield 


Castor oil applied with a 
handy homemade applicator will 
keep your windshield clear of 
frost and. sleet during. winter 
rms. The splat is made 
forcing a tight roll of Ban 

it into a small screw 


ie 
patente banp 
Sper canreae 
aaa anes ot es 
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Steel Tape Used as Spoon 
to Reach into Bottles 


‘Wnuex small quantities of dry pigments, dyes, 
‘or other shop chemicals are to be removed from 
eep, wide-mouthed bottles, there is rarely @ 
suitable spoon at band. A good substitute in such 
ceases Js a steel pocket tape of the type shown, 
‘which is curved and quite sift. Tt will also serve 
for mixing and stirring, provided the mixture is 
one that will not injure the metal, 


‘an shown. ‘The cutter 
‘may be raised and low: 
fred during the rout- 
{ng operation by ooa- 
ening the grip enough 
{to enable the head to 
be moved up or down. 
[find i easier to gulde 
the cutter over. the 
work in this way than 


to move the work about on the table 
of a drill press. The cutter can easily 
bbe swung to reach any part of work 
as large ns 3 or 4 ft. square, and the 
epth can be regulated with one hand 
without stopping. 


wish a Fire 
in a Chimney.—80 many, serious 
fires havo been caused by chimneys 
ing fire, and not being quickly 
extinguished, that the following mothot 
of doing this should be mado generally 
Known. ‘Throw some flour of sulphitr 
‘on tho fire in the grate, or ignite 
some on tho hob, and then pat. board 
floeg forest Go fumes ton 
, to prevent the i 
Into ‘the "oom. ‘The vapour of the 
brimstone, ascending the chimney, will 
then effectually extinguish the fire. 
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Soft Soldering 


AMATEUR MECHANICS 
England, 1920 


Sort souneno is © means of foining 
together various etal uch esha one 
par, bras, ron, snc, pewter, and tin-piate 
Fithed etd), and although most novices 
try their hand att few acquire anything 
Ie dexterity with the copper ty” Howe 
ever, it the following hints and inatras. 
Son (tam on ng and practi 
txptience) are adhered, no, 

Ghtaclen will bo encounter 


Soft Soldering and Hard 
Soldering Differ.—Sott. soldering is 
Guite distinct from the method Known ax 
Had soldering or bracing. "his may be 
demonstrated by taking two brass tubes, 
‘ono containing a braged Joint and the 
other w soft soldered joint. ‘The speter 
‘that fuses to form the brazed joint alloys 
itself 90 intimately with the Dinas oft 
tube tha it actualy becomes part ofthe 
tubo ite, and for all practical pur 
‘annat be dintingusbed from ie; whereaa, 
in the ease of the soft soldered joint, the 
soldering is more or les surface treatment ; 

may have been thoroughly 
“"aweated,” and thus rendered strong and 
sound, but still the soldering is a surface 
eaimast compared wil the baoed 
But soft soldering is not always inferior 
to basing. Teed, the surface nature 
af the olderng often contitutes ita valu 
‘apecially in the caso of galvanised 
{inne fronor stel, sin pewter, 
for which meals brazing would. be out 


for tinned iron, tinplate, 


copper_and. 
brass is zine chloride (killed spirits of 


salty) lon thie act 8 ax 
it helpa to clean the 
Suitaces of the metals, It ray be pre- 
pared by placing ual pieces of aie into 
sone Janae hal filed with sista 
of salts and leaving ‘ntl eflerveosence 
tnclaly ceases. Reso, and renin std ll 
Sen the cchnow bare cea teen 
leaned, ther advantage being that they 
do net give roe to ultimate rusting, 
in the cue ofa nc fu, In elder 
now dairy Wena gua meter, electrical 
Spparatua, gos fing, elas ie is Bot 
Permisable fo employ an 


not onl 


flux, 


‘A good fu for tine consints of equal i 


ts of “raw” and. “killed " spirita; 

t galvanised iron, whether new or old, 
require "raw" spirits of salte without 
dilution, this being soon converted inte 


killed spirits by its immediate action 
‘on the zine with which the iron (actually 
steel) is coated, 

‘Tallow, resin, and resin and oil are 
‘muitable fluxes for pewter, tin and lead, 
‘and on no account should ‘spirits of salts 
bbe used. A number of indifferent fluxes, 
known ‘as “soldering solutions,” have. 
appeared from time to time, but these 
have now given place toa very service: 


ble flux known as" Fiuxite,’ which 
anes admirably for moxt metals, and 


lar. "There is an excellent combiantion 
tole solder and fs, known se Tink 
Bits.—Solder is 

me 
iron “), the heat from which causes the 
tlle 16 fw“ copper bi shown in 

Tay baa 

Fig. om tapping 


in, or 2 in. square 
root 
wards 


to receive the screwed end of a 


while «sol 
a 
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Fig 4.—Geeatove for Heating Solderig Bi 


used of higher degree of fusibilty or 
melting-point” than "the ‘metal to” be 
Soldereds the metal will be ruined 
ating, before the alder a fe. 2 
% be partcclary ol t 
Ene inttodaction of a foreign’ eubstance 
{nto the solder for example, the addi 
tion of a itl sine to a pot ot very fino 
older—will utterly epoll It and render 
iP unworkable, 
coarse sclder—one used chiefly for 
pb wie int ona a pata 
to] part tin, A good ordinary soft 
solder for use with a copper bit it com- 
Posed of equal. parts of leed and tin, 
5 consiting of 1 part lead 
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Timning the Bit.—To eorure succo, 
the pont ot the’ ie must be well tinned 
tod baintaned in that condition, it mast 


7.—Incorreet and Correct 
Ways of Holding Soldering Bit 


td fox ‘mun be suitable Fn of al 
from a black to a Gall red heat, - With- 
Sees aes at 
Siem ees 


not be hot enough it will be damp and 
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THE SIX SURVIVAL WORKSHOPS 


GUEST EDITORIAL 
by John Matlock 


The thing that bothered me the most about LUCIFER'S HAMMER was that 
nobody built anything new. They only existed to consume what was there. To 
be sure, when the chips were down they made some poison gas, but that was. 
all. When they sent out an exploring team, they told them to look for a lathe — 
but if they needed a lathe, why didn't they build one? (See THE SURVIVOR, 
Volume 1, Page 28) And in the end of the book they made an impassioned 
pitch for electricity — but if that was so important, why hadn't they taken an 
‘automotive alternator, hung a propeller (or water wheel or steam engine) on the 
front (see THE SURVIVOR, Volume 4, Page 613) and made thelr own? 

‘You, thinking about the possibility of a collapse before it happens, have no 
‘excuse to act this way. Your survival enclave will have to be able to build what 
It needs from its own workshops, just as the plantations and ranches of the 
past supplied their own needs. 

| believe that you will find a need for no less than six workshops. Each 
functionally, and probably physically seperated from each other and from the 
other activities such as food production, defense and even just living 

| say at least six workshops, and break them down like this — if you wish 
you can combine some, or more likely you might add mor 

1. The Woodworking Shop 

2. The Metalworking Shop 
3. The Electricity Shop 
44. The Chemistry Shop. 

5. The Fire Shop 

6. The Office 

Most of these shops don't operate very wall in the prosence of the others 
The Metalworking shop produces small pieces of metal — chips and filings 
that would short out equipment found in the Electricity shop, The 
Woodworking shop produces wood shavings that contain water and organic 
acids that rust the machines in the Metalworking shop. The Fire shop would 
‘have such heat, crud and corruption that it would wipe out all the other shops, 

‘Some of these shops are self-evident in their need and function, perhaps 
‘some of the others might seem less necessary to you — and just what is “The 
Fire Shop.” 

Well, let's start with this thing | call the Fire shop. This is the place where 
you do things that have to have a fire, a big hot fire, not a little one for cooking, 
‘or heat. It's kept seperate from the others for safety reasons if for nothing else. 
This will be no time to have a fire and wipe out your enclave — neither the tire 
department nor your insurance company will be of much help after the col- 
lapse. Perhaps you could avoid the need for big hot fires, but having them will 
‘make life a lot easier. They can be used for — a furnace capable of melting 
brass and ion for making castings; a blacksmith's forge; a pottery kiln; a 
steam boiler; anda still 

‘The Electricity Shop will be responsible for the generation of electric power 
and its distribution throughout the enclave where needed. The power will be 
needed for lighting, refrigeration, defensive alarm systems and for radios, NO! 
Electricity is not going to go away with the collapse — and indeed it shouldn't 
With perhaps a hundred million automobiles around, each with an alternator, 
there will be no lack of alternators. And all that you have to do is make one 
tum to have electricity. Believe me, making an alternator turn and switching on 
even a 15 watt desk type lamp isa lot better than trying to kill a bear to make 
candles out of his fat. And a lot of people will have two way radios. 


Remember the last time the power failed at your house? Your biggest con- 
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insufficiently cleaned on withdrawing it 
from the spirits Some workers have at 
hand a pot of water in which has been dis- 
solved & small lamp of sal-ammoniae, and 
they clean the bitin this; but it in quite 
unnecessary when “killed spirits ” is used. 


Simple Soldering.—The work must be 
fist Eeapeds oe olerwite tethanially 
tleaiedy ted ‘then coated with the faz 
fost where. tho soldering” is" required. 
‘Rpply” the fx by meats of anal 
ABE, ‘Heat the copper bit (do not lt 
itgot ven toa dull we heat), and lightly 
dip it ito the apna to ceah the point 
tikes with a) amall otton oF bob. of 

dee reting on the work, place the Bit 
mentary upon. it to cause the rlder 
to ao wth it where he lr 
fe required. ‘Many boginnerstey to draw 
long’ the solder with an nsufintly 
Heated bit, ‘Tho rest is seren of fumpe 
= putting it-on with w trowel” aa 
is sometime termed, A’ good joint cane 
not be mide’ this way, however much 
folder may te uned.” Nome beginners fy 

‘oiler extrem, and try to make 
neat job. with a rodchot bit, which 
eal i the cde ‘mig dy 
Appecrance and inthe work bang. di 
Coloured. Others try to solder upill— 
that is, they hold oF place the woke in 
uch t'vay ha to cntse the sober to lo. 


Fig. 8 Internal Groovedaeam Soldering 


away from where it is required. The 
correct method is to solder down-ill, #0 
‘that the solder will always collect around 
‘and travél with the point of the bit. ‘This, 
besides facilitating the work, makes a 
strong. joint, and. imparts clean and 
rneat appearance to the job. 

‘A mistake common to amateurs is to 
hold the bit in 9 cramped and awkward 
‘way, a8 in Fig. 6, in which illustration 
twill bo noted that the hand is wrongly 
‘twisted “under the handle, the thumb 
‘being brought to the top and the elbow 
forced to the side. ‘The correct positions 
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cem was how big was the area without power and how soon it would come 
back. You probably used your automobile radio and heard from radio stations 
operating on emergency power. After the collapse there will be enough radio 
stations on the air that you'll be able to hear at least some news. And this 
knowledge of what's happening in the world will be a valuable commodity, im- 
portant in your becoming a warlord or disaster profiteer. Electricity makes all 
this and more possible. 

‘The Chemistry Shop has been talked about enough in THE SURVIVOR so I'm 
not going to say anything more. You know that it will be responsible for 
producing everything from soap to gunpowder to penicillin. 

‘The Woodworking Shop fs, | think, likewise so appreciated that | need only 
‘remind you that your wife will still want a new chair or wagon, despite the fact 
that civilization as we know it has collapsed. 

The Metalworking Shop is worth talking about a bit more because its tools 
are less commonly known than the others. Its function is to make all the metal 
parts you need, from a new firing pin for your .45, to a wind powered alterna- 
tor. You'll need to get the tools first, as they might be hard to find after the 
collapse. It's better to have a few of the right ones than too many ot the ones, 
that you can’t use. 


‘The first too! you need for the Metalworking shop Is a lathe. The second too! 
you'll need is another lathe. The third is elther another lathe or possibly a 
shaper. The fourth is whichever you didn’t get for the third machine, Know: 
ledgeable machinists may ask "Where's the milling machine,” while the 
beginner says “What's a lathe?” So let's talk machines for a while. 

A lathe is the king of machine tools. It s basic operating principle Is that a 
workpiece is made to revolve around some axis, and a knife is then moved into. 
contact with the workpiece. As the workpiece rotates, the knife cuts it into a 
cylinder. The photograph at right should explain this process better than the 
fabled thousand words, but | can’t resist just a few explanatory words. The 

\d in the four jaw chuck at the top of the picture, and is, 
tailstock at the bottom of the picture. The knife 
held in the tool post at the lower lett 


‘As you can imagine, moving the cutterinto the workpiece cuts a groove or if 
you go far enough it cuts a disk off of the end of the workpiece. Moving the 
‘cutter at an angle cuts a cone shape in the workpiece. Moving the cutter across 
the face of the workpiece, where the center is in the picture, machines the face 
flat and absolutely perpendicular to the cylindrical sides. 

What you can't probably imagine is Just how many things can be made from 
Just these cutting motions: A steam engine cylinder and piston, or crankshaft, 
flywheel, connecting rods; gun barrels and firing pins; fishing reels and fla 
lights — just look around the room you're in. 

‘Why three lathes? Size. You need a little one, something capable of turning 
a workpiece of say 4” in diameter, a medium one say twice that size, and a 
larger one of about twice that size. The 16” swing lathe will do nicely if you're 
turning a truck axle down to make something, but would probably be so big 
and clumsy that it would just break the firing pin you're making. 

You'll find that several choices exist in each of these lathe sizes. And with 
the choices you get trade-offs. Price, precision, and size are always conflicting 
with each other. 

In the small size, there are Unimat, Foley, Lorch, Sherline brands, among 
others. | believe my favorite would be the Micro Il, made by Taig Tools. As a 
complete setup with almost all the accessories available for the machine we 
sell if for $224.95. This is about the least expensive of the small lathes — the 
Lorch for instance costs at least ten times this much. 

In the medium sized machine, say between 6” and 12" swing, there are Atlas 
(same as the Sears Craftsman), Myford, South Bend, Logan, Clausing, 
Hardinge and others. Again the prices vary over about range of ten, with 
‘among the brands listed Atlas being the cheapest (Clausing builds the Atias as 
‘a cheaper version), and Hardinge the most expensive. The one that we handle 
is the Mytord, and there are a couple of technical details that make it, in my 
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of orm and 
‘the elbow is 


othe one 
jowed to rest, 


hoald mover be 
win hls wil seal 
the work. ‘The whole weight of 


should be sy pega 


Imoment eee control of the 
and coatral le always aawared When tho 
{hambis underneath the bandle. " Down. 
Hil” soldering may be obtained by tk- 
ing or inclining the article to be soldered, 
1 iatated 
Making Soldered Joints.—There is 
tut Mle atrength tn a butt Joint. with 
the edges of ther metal only Just touching, 
{ae without a. lap; to. take the 
ext oma ind, the body 
icra bave a fet 
Tig 8 peprmeate ta-gmmorie of mere 
frooved team soldering, which maybe 
fied ie npg wa, Ate 
ing the flux, place's email button 
a sold inside the eylinder on the sara, 
rat the it momentary onthe sider 
to melt i, ood then draw it gently slong 
the seam’ "Note thatthe hand’ which 
holds the’ eplinder voids touching’ that 
part of it which comes directly in contact 
ith the ‘copper bit, as otherwise the 
1d would be badly burned.” Note also 
thatthe eylinder i alightly ted. to 
low ‘of the aolder traveling with. the 


or sm Tel be Sen that 
the bottom i hed in postion by gently 
Pressing it against the' bench daring the 
Eiering protean; the lt of the canter 
thd’ the Poition of the bit tae Ube 
folder to travel with the bi 
in soldering these snd wislar arte 
the soldering shouldbe done with one 
of thet, the eft hand meanwhile 
tmaktng the necomary revolution. ‘This 
fave tne and soldered avi the 
ily appearance of serio of sa 
tndStops, "Always avoid the practice of 
tome amateur, who ret the bottom of 
Ueto the tench 
Glring. tho soldering By thie 
tuothed much dirt sand Gust i Unble to 
te picked up off the bench, and. the 
ow’ of older interfered. with 
‘When the work is of larger and more 
substantial nature, a, for example, in 
falvonied. or tinned’ iron work, the 
Eottom of the article i frst knocked 
Up and then soldered internally. Fig. 9 
aprsets an example of internal slder- 
ing where the whole weight of the bit 
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humble opinion, slightly better value for money than the others. Buying one of 
the others at a good price, perhaps used, might make it a better deal, a fully 
equipped Mytord is about $4,000. 

‘The larger lathes are so expensive, say $20,000 when fully equipped that 
you should definitely buy one on the used marketplace. During a recession, 
Which seems to be coming, the used machine tool marketplace almost falls 
apart and anyone walking in with cash can often come out with quite a deal. 
Incidentally, our little magazine, Popular Machining, recently published an 
article "Six Proven Steps to Buying a Used Lathe.” 


‘The illustration of the hand operated shaper should give you a pretty good 
idea of what it does. Instead of having a rotating workpiece, the workplece is 
firmly clamped in place and a cutter moves back and forth over it, The various 
‘controls you see allow you to adjust the cutter to move where you want it, In 
the photograph, it's smoohthing off a flange. Yes, this could have been done 
on a lathe, by mounting the workpiece on the headstock and facing it off, But 
W's faster, easier and better on the shaper. 

‘Amillling machine works much like a shaper, except that the knife-tike cutter, 
Is replaced with a multi-toothed milling cutter. It's significantly faster than a 
shaper, 80 milling machines have all but replaced the shaper in commercial 
‘establishments. But for the survivalist, the cutters are the downfall, Sharpen- 
ing them requires another machine tool, a tool and cutter grinder. The single 
pointed cutting too! of the shaper can be sharpened using a hand stone. 

‘Because milling machines have all but replaced shapers commercially, used 
shapers are readily available and at ridiculously low prices. Likewise our small 
hand shapers are quite inexpensive — $500 to $1000. Not much at all for 
machine tools. 


The prices that I've given here for tools must sound high to you who soe 
them for the first time. But I'd like to point out a couple of things. First these 
‘machines are the same as those used by other people to make their living 
They are real, not toys, and with them you could indeed make your living, now 
or after the collapse. Second, when you Investigate the used machine tool 
market, you'll find that the price of used tools Is almost the price those tools 
cost when they were new. That is if you buy a Myford lathe for $4,000 today, 
use it for ten years and then sell it, (if money is still meaningful at all) it will 
probably still sell for $4,000. There aren't many things you can say that about. 
Think what a $4,000 car will be worth in ten years. 


VOR 


Fig. 9—Letersally Soldering Bottom on Ca Fig, 10.—Beternal Seam Soldering 
ts shown resting on the molten solder to “sweat” the solder into the four 
inside. ‘This is necessitated on account thicknesses of metal which constitute 
Of the great local heat that is required the bottom seam ; and for this work the 
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bottoming bit shown in Fig. 9 is often 
sed. 


‘Pewter, lead, zine and tin—the latter 
should not be confused. with tinplate 
th oot require wasting. co. accent of 
their low fsblty, and any attempt 
ven to aolder them’ with a very hot bit 
Til probably. end. disastroualy. 

‘An example of exteraal veam soldering 
is shown in Fig 10, which representa the 
toldering ofa efiioder body. ‘This method 
{n-inverably. adopted. for simple. ap 
teams, although grooved seams are 
timilaly soldered. A grooved seam, how 
ver, sould. preferably be soldered inter- 
tlt,” Note again, the position ofthe 
worker's elbow and thumb, and observe 
tie tlt of the eylinder (more. pronounced 

this case than the other) fe order to 
secure the dovn-flow of tho solder 

Soldering without a Bit. 
rating ta sncited with 
the wo of a copper bit, quito a mum 
Of fobe ean be done without one.” Moet, 
jointa in lead, ti, and. compo, pipe are 
Sow preferably sade 
Hlow-lamp, cr with »_ mouth Blow-pipe 
Btrip-older in used,” W 


Soldering without « Bit 


se he a os 


flax, stroke it atound the pipe to form 
the joint, Other Jobs may’ be similarly 
negotiated without having recourse to a 


{opie it. "Taing he Taio ee of 
ring a spout in't tinned roghtion 
copper ketl, for example, the apout 
that part of the kettle which comes 
In contact with i should Bist of all be 
Had boght and clean.” Now place the 
tout im postion, appiy the Aux (klled 
pints) and hold it over « Bunsen amo, 
shin Fig 11, uot salient of the strip 
folder milled to. flow around and 
frat through to. make strong soand 
Joint. Should any diftulty be experienced 
"petting the solder to. Bow readily, 
apply tle more fax. 
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SOLDERING ALUMINIUM, 

Soldering aluminium is one of the most 
debated subjects in metal working, chiefly 
for the reason that it cannot be done satis 
factorily by the usual soldering methods. 
‘Almost as oon as aluminium was prepared 
‘om large scale, it was discovered that the 
Ordinary solders and fluxes did pot answer 
‘when applied to aluminium. While it has 
long been known that either pure tin ot 
‘pure zinc would wet aluminium, and could, 
therefore, be used as solders for it, experi- 
fence shows that the tin soon falls apart, 
‘while zine by itself is brittle and discolours 
badly. The failure of tin is due to the fact 
that it forms an alloy with the aluminium, 
which is decomposed by the action of the 


the union of 
‘The customary method is to scrape the 


be remembered that a thin fil 
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se 


Fe 12 Toiat 
pycetnny 
metal before and during. the soldering 
Some workers say that it is uoress to 
tscrupe before soldering because oxidation 
immediately recommences but it must 
Ts certainly 

feasier to. penetrate’ than thick one 
‘Often it antwvers to scrape with the copper 
Sit’during the nldering, previously rub 
bing off the oxide with emery cloth. ‘The 
twork should, if posible, be backed with 
‘ebeston, to keep up heat on the meta, 
Toe that the surface i dhoroughly 
tinned, wipe of lightly, and the untinned 
‘parte will soon become apparent. If the 
Eide nt seraped of torand, il 
ably mix with the solder and form 
Fscom, whieh wil make a neat flow 


4 


Fig 13 Jeeta Semi 
‘Sreuar Work 


dificult.” “When this appears it can be 
lightly removed with an old knife-blade, 
Ieis quite necessary to tin every part to 


solder will not take where 
‘some way, unless previously 


bo joined, as 

not rubbed 

coated, 
Solders for Aluminium. 


‘cadmium, 
lead, manganese, aver, phomphor tn, 
fod’ zines At the heed of the. ‘nexi 
Column i tab of aluminiom solder, 
‘Many’ ofthe best solders for aluminum 
contain «smal proportion of phosphor t 
molten alloy” contaning’ phosphorus 
Placed on lui ee ob 
Sxygen from the impure film an well 
the surrounding ir, In making the above 


Conroemons op ALE SOLDENS 


aBseaguse: 


solder, itis advisable to avoid loss ofthe 
Sore any “wll ot th tals, by 

opting the fallowing precautions: ‘The 
‘lamin is melted fst the zine is added 
in amall pices, then tin in smal pieces, 
fd lastly he phonphor tn, 
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Fluxes for Aluminium.—A large ‘as at 4. This will necesitate a point to cause proper union. If a hole is 
variety of fluxes have been’ tied with empersture than that which. is being filed in, the body of the metal on 
‘more or less success, namely, borax, copper required in making the joints shown by heating expands all round and partly 
thlorid, lithiom eblorde, parafin, resin, Figs. 12 to Td closes the bole; also both the solder and 
falammonise, searin silver chloride, tin Solder always fows towards the hottest the patch whilst hot are slightly expanded. 


chloride, venetian turpentine, tallow, vase- point. This tendency enables one to direct In cooling, the hole enlarges, the patch 
line, and zine chloride, Stearin is un- its course under the blowpipe or blow- contracts, and the solder aleo contracts ; 
doubtedly the most reliable fidx, and is lamp flame. A large fame should only be cracks result. ‘The body of the work, if 
the one best adapted for the solders given : pert 

in the table above. 

‘The Soldering Bit.—The average tem- 
perature required to make a satisfactory 
and thoroughly sweated fouat in aluminium 
{in from 650° B. to 680° B., according to the 
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of the operation. -Aluminiam can be readily soldered to 
size of the article to be soldered, A blow: or brass by the following method 
Pe or blow-lamp will be of great wave Some solders now on the market are so with ordinary solder, namely, a alloy of 
Tolamist the soldering bit. An‘aluminiam Bard thet itis necessary to heat them and 2 parta of tin andl" part’ of leed tin 

the work to redness before they melt. the metal, using stearin a fix previous 

‘Aluminium ‘aking the required joint. 


Ss 
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[reining Fig 18—Joating Bare 0 
Giada Wort" "Seo 


Making and Repairing 
Step-ladders 


Dit ora nickel biti 


‘THE AMATEUR MECHANIC 
England, 120 

A sr annus sen of the Sint things adder ha a een in for iern yary 

sd bas eon found entirely saifactory it 

very way. ‘The mang of 1a not ch 

very simple mater aa ight bo thought, 

bat the sostractions here givda wil make 

the fob quite simightiorward, ‘The sss 

is that which io most frequently required, 

But may be altered where neceuarys Ths 

int bat Hii, being righ 

ined deal and 

groan Fig, Sand 

She we ned 

not be fully 1 in 

in thick! wha 

incall "1 in te 


ing of aluminium must bo 
Quickly to be satisfactory, a8 an aluminius 
turface, not coated at the first attempt] 
may be injurioualy affected. ‘Tinning the 
arts required to be soldered first 
‘nother important factor ; also, the dis 
tanoe of the overlap of the joints should not 
‘exceed more than } in., 80 a8 to allow th 
‘older to thoroughly flow through. 


thing that soon 
ay od. 
rly ew ope 


‘does not flow 0” readily throogh arf fs biten needed in 
Slomintam fom as when soldering othe] %ign temted in Tan ah tay ounce 
‘hect metals. fand there is measurements 

Before ‘on large fob, ge reason for ‘should be kept full, 
sever pices f sluminiam sheet, No.2] it presentable A Fie, the wo de 
B.W.0, 10 No. 16 #.W.c., cut two picoed step-ladder should pices should be cut 
‘about 2 in. square, and solder together aq be firm and eafe to & ft. long. by 3 in, 
shown by Fig’ I2 at a. If properly soldered stand upon,  con- wide, and thaped 
‘as instructed, try to break’ the solde at the top ends as 


[Next cut two pioces 4 in. aquare, bend 
semi-circular as shown in Fig. 13, 
older at A und x. Next turn a ring as 
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otom tiop spe toon bertons bang 
on between 

tilled; ‘thor te feik may be motel 
‘eeording to the worker's ability or com- 
teninoes In any cme, teething ov ate 
tame for honsing or trenching in the ends 
say ht i h(n Big 8) 
‘The top and bottom stapn must be fited 
fmt a0 tat tho exact langth of the others 
may be ascertained, Ifthe joint are to 
bemiled thoy should bo wall ted; 2m. 
‘oval nal should be usd, fist boring holes 
oprevent pliting. Glaemox be spied 

centro ail driven straight, the 


step 

‘tenons, 
should 

‘thick, and 
gluing the 
‘one side and 
‘eods, and then. 
ky. IF neces- 
‘at cach side of 
‘upelose. Then 
3h together in, the 
tenons in the 
that the atep- 
Put 

the 
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Fig 12 Deal Shlf Fad to Supe 
The bracket. pice for hinging on the 
tem fane ly eect tat abie. ond 
Scred on as down by Fig. 10. The 


‘carved shape is not exsential, but improves, 


the 


. wide” The two Longe pico ma 
obec 


fact the poston shown in Big. 27 
then they ca fo marked forthe moti! 
sedi ty hi au mde 
shown by Fig 1, saw kerf bong ext 
{& the tenons fof the’ rcaption of weg. 

‘When the frame in ot and levelled off 
atthe folnt, the top ds should be cut 
fi hel pa the track pn, 
Ad hinged” yah trap. ingen. hes 
‘ould be poe on with the round of the 
binge joint let into the wood, and i may 
be mecemary to countersink the serew- 
baler at the other aide, The Teason Tor 
thie shat the Bnihed step lder ie 
fade’ to stand Bat up agai th wall 
then ot tn use, ain Fg. and i 
Time the round ef the hinge Joint would 
‘rear a deep mak inthe wall "The rope, 
This are window aah line, sould bo 
Shout 2°19 in long to gve'a splay ab 
She fat of aoat 9, ns they 0 
Famed through holes bora jst blow 
oTed sep and ete on the oui 
of the framing. The foot ends must be 
St tof the oor, to stand level and fo 
et the sepa level 

yal be deft shold led 
up with putty and three conts of pint 
‘Mould be given, allowing a day between 
ach to dey and several days atervards 


to harden. The paint should be well 
stippled into the end grain at the foot 
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ends, ‘The painting is necessary to pre- 
serve the woo ell to nro te 
Speerance end’ to provide «washable 
tree Tihs Ista toeve anise 
steps exposed to rain, wind, aod un, os 
atten done. 

A Detachable Shelf.—This is a great 
convenience on napradder, either for 
Srorkman wsing tools, or for the wash 
bowl and chamois leather for cleaning 
windows, ete."'The one shown by Fig. 12 
is simple to make, and when not in use 
may be hang on the back mii as io 
Fig. 13, of hole could be bored init to 
hang: onthe wall, Tt is made froma 
piece of bourd fi, Bin, long, by 1 fe 
Iride by 4} in, thick, cut to the shape 
shown in dig. id.” 'A’batten i ged and 
tailed across even withthe Ick cde 
to gue strength, ands niece fim. wide 
and the thickness of the step in glued and 
ferewed on the front edge; then 1 piece 
Thin, wide by fim. thik i glocd and 
terened on a shown. Te will then hook 
fon to the front edge of the step and a 
‘rood tum button, with the end bevelled 
iny it serewad on fo barn againat the back 
ceigo (1 Fig. 15). A. nmilar arrange 
tment could be fitted to any existing step- 
Tadder, 


mee 


Fig, 19.—Testing Stepladder for Levelnee 


REPAIRING STEP-LADDER 

"Thero aro probably as many ickety 
stops in genet use as there ae alo oven, 
sar eae ha they soul te 
fepaired without delay. An’ example i 
‘Moen by Fp 10, wich ina photograph 
at what ia ete afm cheap Meprdder 
Star about thre year of wwe and neglect 
‘This Lind of stepladder, being nals In 
very Joint and manufactured for cheap. 
fy mnt vey rong to ein i 
ban had fe boon strengthened with few 
textes nal or srews and painted it would 


"fk very lowe fn al the 

Jeni, somewhat aplit and. rotten 
At The foot end (owing to absorbing wet 
from the ground), and wan thought to bo 
ot wort repaiting. Considering, howe 
rer, Wnt a new one of the same make 
sould get into prety much the same com 
dition, dete to Tepid 
this ove 

mt the ointe are extra, akew 
ns on yp ty we 
tie on The bad foot ends ate cutoff 
Soar tind wow plete uted ow ith 
Bins dowel dhe manner shown’ bp 
Fieri, te austratng the tepe gripped 
in iks bere vies for eobwrebnce br wk 

‘When these ave wel glued and 
Kotcked up clo, two piers off, ood 
tro propre to ft from the lower sido of 


‘To give extra strength and rigidity, two 
comer struts (eut from a picee of blind 


the int step tothe foot end, and aro = Kp bemnee 
: roller) re well fitted, gloed and nailed 
srll glued and nailed across the joints a shown by Fig. 18, A back frame 8 
fn the inner ide imade with ‘mortieand-tenon Joins, 00 
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viously described ; but in thin cate itis rested on a step (Fg. 19), and the back 
Boot nee irae’ polled oc tf the’ ber, becomes 
horzontal; then the fot are ext and the 

tied, All the nail heads ae 
litle Below the roface and 


snot necessary to reverse the hinges, as 
the rounded edges of the top step over- 
hang. Next the steps are levelled. To 
teat the stops for levelness, a bar of wood 
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stay 7 
panehs 


AMATEUR MECHANICS 
England, 1920 
vice of the same width 
jaw will cost about 
the smiall bench 


Haig and Poston ° 
Fig 1H sad Psion for ing 


to the elas of work for which it is required 
ether modal work, shect-metal, or 


‘the running ‘of @ motor-oyele oF 
‘emall car, - For model work, one of the 
‘emall 1 vies forged in wrought 


fron with hardened steel Jaws, as used by 
clockmakers "and. machinist, is room: 
‘mended, but ‘one should. beware of the 
‘cheap imitations. in. malleable oact-iron. 
or larger work, such as cycle and motor 
repair, an engineer's vice of the instan- 
taneout grip varity is tho boot, this 
‘owing. from 30s. uporurds. A black- 


» the following flat Slee will 
+ One 10in- 


one Tin, 


fint second cut 


‘i 
i an i date and 
or tnngular fle ont Sn, Kalo edge 
bastard; one Sin. kife ego amooth : 
od one each Sin. bastard and smooth 
‘rarding Glee. For extrafine work, a set 
toon Ses, a ord by watchmakers, 
wera gt the sat at aboot 
Bd. per dons iin square, 
fst, fe, hail-vound, fahsback, tress 
Atangulr, fst raxp, and ball round 


ith regard to the larger clase of work 
cnoountene on the repalt or construction 
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‘the holes filed with putty ; and any rough 
splintery comers first ‘planed and then 
levelled. with coarve glasspaper ; finally, 
the ladder should be: | end will then, 
‘be much better than when new. 


of motor-bost or motorayele work, most 
‘of the above flee will be useful on some 


‘square files are needed, such 
the flat roughs and second cuts, and 10 in, 
second cuts, and 


invariably bo used for the fit time on 
brass or gunmetal, and kept for that 


brass properly. Sometimes, in the case 
of a now fil, one side is Kept for steel 
fa the ote fortran. “Whe, removing 
rom castings oF forgings, it 
Sonoma to tw te tort wars flee 
first; then, after the hard skin has been 
removed, the newer les may be 
{nto use,” Always uso a bandle on 
(irmly driven on) as it is conducive to 
Dotter work and greater comfort; brad: 
fivl handles “are recommended for’ the 
tall fs 


_ Holding the File,—The handle should 
Sane sieaeenanr 
Sere ae 
ard hat Tas post ft fle 
is steadied by the left hand, either by 
popecaricemulaehthe 
See ee renee 
Bano ieirare 
tie le near te point with the Sages 
Case 


Cleaning Files,—The machinist cleans 
his files with a file brush of short stool 


4 chiselahaped piece of soft 
wii Oe pie roel 
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jedge at o can be used to guard any side 
jin succession by simply turing the file 
over. Fig. 8 shows the tis file 
(mina thee equare”) with he tat 
ae {ground out from one flat or side; this 
Fg, 2—fovpied Ser |safecdge can be tumed to either D or 
Croweting Using Point of the File—A surface 
that is being crossiled is always mado 
more or less rounded, according to the 
fil ot te opereer the rounded portion 
is shown at P ane 
it needs to be worked down evenly and 
fist to the “straightedge” by pressing 
hard on the point of the file and giving 
Very short strokes so as to limit the area 
lof cutting to the high place. ‘The same 
thing happens when filing out a square 
lor other shaped hole (as in the section, 
Fig. 10), and here the file handle must. be 
[grasped firmly by both hands (see Fig. 11), 
fand in such way that only th 
‘end doos the eutti 


Er TANCE 


at ite two 
then ‘p 


a(t and 3, Fig 12), and 
a te fle aod draw ts hl 


remove obmtinate clogs of metal from removi 
Tntween the teeth. Steel, wrought iron, sa 
copper, tin, and solder cling to the fle Fig. 


the motion oa the curved part (vee 

arrows in Fig. 14) being obtained by con 

‘a winch handle is being filed stant and dexterous twisting of tho filo 
iho square file having one aaie- by the wrists.) 


Making Dextrine Adhesives 
‘Amateur Mechanics, 1920 

‘Tene are threo chief kinds of dextrine, 

(Land 2) the common or ‘commercial 

white and yellow, library of fice paste and. photographie 

Ib. mountant. ‘The whole scort of aking 

thin kind of paste is to have the water, 


hen alow the solution to cool 
od pour ito wide-nocked betilo, 
tobe immediately slowed. with corks of 
form of dextrine adhesive, because of ite sorn-tope. The adhesive at this stage 
cficecy ‘and. extreme cleanliness ara has the appearance of gum, ‘The filed 

hottes and jars should ‘be st aaide for 
boot « fortnight. ‘The poste ota slowly, 
nt ia tine bacoming of & Pee: 


nd the 


when mixing, at the correct temperature. 
One of the best-known commercial pastes 


The consista of: White dextrine, 2%. Ib.: 
pontag ‘water, 2 qts.; oil of wintergreen and oil 
4 ide with | 2055 of lve, 18 minis each. Place the water 

acetic acid, Lox. water, Sor. (Ept.) in an enamelled saucepan, put over a gas 
‘and methylated spirit, 1 oz.’ ‘These are flame, and bring to a temperature of 


160° F,, no more and no less. Stir in the 
powdered dextrine very slowiy, and take 
articular care not to let the temperature 
‘ary more than 1° either way until the 
whole of the dextrine has dissolved to 
form a perfectly clear solution. At the 
temperature stated, the dextrine under 


mixed in the onder given The gum is 
Brushed rather thickly upon the paper and 
allowed to dry. ee ee 

‘A"common form of dextrine adhesive, 
whic may bo tned in the sume way 86 
Srdinary gm, conte of? White daxttine, 
Tors baling iotiled water, 9 on ; and 
retjated epi, jor, ‘Sur tl Soolved 
id thrain through calico. 

"The whith paste is the most popular 


ert certain cianges, As soon as the 
lextrine has paseed into solution, add the 
cesential oils very slowly, stiring all the 


fecty" white colour, 
firm consinteney tht in character of 
tie commercial pases, if too aiff, add 
Site water, and work it round with 
Brush. "Me paste becomes almost an 
rd an hk expo tthe sr ors 

ied. In course of time, th preparation 
Eevelope eracka and ‘becomes, unuate 
srien thi bappens, ad litle. water, 
and the jar or botle ina saveepan of 
cold water, and heat ‘until the mixture 
tials aod lowes, its whitenees; if lood 
Side for a wesk the whiteness return, 
‘when the mixtare will be as good as. new. 


Ssseseeeeeeess 
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POPULAR SCIENCE MONTHLY 


SEPTEMBER, 1938 


Model Parts 


ANY amall parts required 
Jn model making can be 
shaped on the lathe, but 
when ordinary methods 

of chucking and turning are em- 

ployed, the Work calls for considerable 

‘Baill on the part of the craftsman. The 

method illustrated is a new and easier 

‘way to make turnings from bardwood 

Gowela while they are held in special 

chucks, “As the dowels are always per- 

fectly centered and have no rough 

‘corners to be removed, this system not 

‘only reduces breakage, but also enables 

the worker to make ship-model masts 

‘and yards—eomething that is hardly 

possibleon the latheby anyothermethod. 

‘Two different chucks are required, 
fone for the headstock and the other 
for the tailstock. The one for the head- 


Smell 
Hordw 


By Howard R. Heydort 


How to Make Masts, Yards, 
Guns, Deadeyes, Stanchions, 


Beloying Pins, and Similar 


tings from Common 


Dowels or Rods of 


Type Metal or Other Alloys 


‘tock Sa constructed frst. 
‘wood about 1% in. thick in fastened 
to the faceplate and turned to a di- 
ameter of 34 in. The face of the block 
{a trued, and a turning tool is used to 


A piece of 


bore hole im ite center. The depth 
of this hole should be the same as the 
length of the threads on the lathe spin- 
dle and its diameter slightly less than 
that of the threads 

"The turning is removed from’ the 
lathe, the faceplate being left upon the 
lock. After the threads of the spindle 
fare started into the hole in the block, 
‘the tallstock is placed so that its sleeve 
‘Ats into the spindle-thread hole in the 
faceplate. As the block is screwed onto 
the spindle, the tallstock sleeve is ad- 
vanced, thus insuring a perfectly cen- 
tered turning. 


THE 4 

Now the metal faceplate may be re 
‘moved, and the face of the block turned 
true. A recess 2% in. in diameter and 
% in, im depth is turned in this face. 
Asin, hole is then bored the rest of 
he way through the block. A number 
of disks 1% in. thick are turned to suit 
this recess, Each of these is fitted into 
the faceplate block, and a groove 1s 
turned in the circumference where the 
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In tapering sueh parte a 
the yards for ship mod 


‘courte sandpaper is used 
with» backing. block 
tke the sige pressure 
shown below. 


insert emerges from the block. Three 
‘small screws are inserted Into the face- 
plate block with washers that t into 
{he groove in the insert. If one aide of 
the washers is filed flat, the screws 
need only be loosened and the washers 
turned to. permit the insert to be re- 
moved, 

Each of the inserts is drilled for a 
different size dowel. ‘The sites mot 
commonly used are %4, %, 6/16, Me 
and % in A clamp-ocrew hole ia 
Grilled in each insert, and the screw 
made from a 3/16-in, bolt with a wing 
nut and an ordinary nut locked to- 
gether to permit tightening. Tt may be 
necessary to use another screw on the 
‘opposite side to prevent the dowel from 
being forced out of line, 

“The chuck for the tallstock is turned 
between centers to the shape shown. 
‘The measurements for the taper shank 
may be taken from the regular dead 
center. To permit accurate Atting of 
the turned shank, it is lined lengthwise 
with black crayon and inserted into the 
socket in the tallstock. As it is re- 
volved, the high places are plainly 
marked with black rings. ‘These are 
then sanded. The chuck is next stted 
into the headstock spindle and drilled 
for the dowel. 
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‘Shaping model belaying pln 
from « hardwood dowel with 
too! made trom a small file 
wo special wooden chucks 
110 used at hesdstock and tall 
‘took to hold the dowel fiemly 
‘nd center it with precision 


12 headstock 
chuck Ie screwed onto the 
lathe spindle. Th tallstock Is 
set Into the spingie-thread 
hole of the attached taceplat 
Insure accurate alignment 


If desired, instend of making a éhuck 
for each size dowel, a number of tumn= 
ings may be made with the correct 
size hole in one end and a shank to ft 
the tailetock chuck on the other end. 
‘A small metal pin may be inverted be- 

aween the parts to prevent thelr re 
' Straight, uniform dowels of the de: 
sired size “ahould be welected for turn- 


‘ng. One end is fastened in the head- 
tock, chuck and the otber end all 


into the taistoce chuck. When posse 
bie, this end should be lubricated with 
wai or oil Tein ber with these small 
{urninga to have no more of the dowel 
fxpoaed Between the chucks than nee- 
oman 

‘On repetition work a long length of 
dowel ‘may be used by ‘extending. the 
xtra part through the spindle. Ag itis 
sed up, m new length may be pulled 
Eirough’ the chic, thn sininating 
chucking waste. Fine. tools for’ thie 
Shipmodel yard Yo dive Sail work can be made trom dlar 
ihe dows, + wi is ta : farded three-cormer’ fies of a, length 
Aoogh t vo or bo beet from 6 to 8 in, These are honed and 
fosinet «tack even ino teed in the 
‘heen. ome ‘manner as regular lathe toot, 
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Dowels made from white or type paper folded around a sanding block. 
‘metal or any of the harder metals with To prevent the turning from springing 
‘2 low melting point may be used for away from the sandpaper, a backing 
‘mall parts such as cannon and metal block is used as shown. For the final 


deadeyes, Such dowels are quickly sanding, 2 


strip of sandpaper is 


made. Sheets of heavy paper are wrapped once around the work. The 

‘wrapped around a wooden dowel of the wrapping is pulled from one end of the 

desired size to form a tube. These atrip to the other as the paper is 
longer moved along the work 


BA 


tubes. are slipped from the 
dowel onto shorter ones that project 
from a wooden base. The metal is 
‘melted and poured into the tubes, where 
Mt 48 allowed to cool. The metal rods 
fare then Used in the same manner as 
the wooden dowel 

‘The worker may also make his own 
masta and yards for his ship model 
by the following method: The dowel i 
placed ‘in the chucks, allowing about 
% im. extra stock on each end. AS 
these dowels must be perfectly true, it 
ig best not to use a clamp acrew, but 
to pass a short length of wire through 
the dowel next to the headstock chuck. 
‘The enda of the wire are slightly bent 
to prevent its coming out.” A small 
tack placed in the insert will prevent 
the wire and the dowel from revolving. 
YE desired, the dowel may firat be re- 
duced to ‘the required 


lu done by turing a coarse grade of sand= 


fends of the turning, The actual shaping Ang 
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A Miniature Illuminating-Gas Plant 
Br MORTON SOUTHARD 
Popular Mechanies, 1919 


ER Y few persons 
realize that 
the smoke is- 
suing from chim- 
neys is mainly 
coal gas carrying 
minute particles of 
unconsumed ear- 
bon that gives it a 
dark-gray color, con- 
taining, besides, some 
‘phur and sulphuric’ gases, 


ar Bf bonicacid gas, and other 
impu @ytities. It is only necessary 
to col @iect ihis gas and remove 


impurities to get a gas that 
will Sum with a bright dame 

"he. produce obtained, rom a gas 

lant afe gas, ammoniacal iquor, coal 
Tar, and coke: “(Of 1 ton of coal, 1300 
Ibs remains in the retory or furnace, a8 
coke; 20 gal. of szimoniaca liquor and 
1H0'tb of coal tar are taken from the 


cylinders and washers, When distilled, 
the ammoniacal liquor will yield close 
to 18 gal. of ammonia, which is used ia 
the manufacture of artificial ice and 
cold storage. The coal tar will yield 
approximately 19 1b. of benzol, which 

the base of all true aniline dyes; 6 
1b. of naphthalene, commonly known 
‘as camphor flakes or moth balls, which 
‘also yields some dyes; 4 Ib, of toluene, 
which is valuable as a solvent and is 
the base of saccharine, and about 2 Ib. 
each of phenol (carbolic acid), pyrene, 
anthracene, xylenol, cresol, chrysene, 
and alizarin. The residuum is coal-tar 
pitch, used extensively as a binder for 
Briguetting coal dust for household 
consumption, and also for roofing and 
Street paving. From these various 
coal-tar products, dyes of every tint, 
shade and color are obtained, as well as 
other industrial chemicals, from flavor- 
ing extracts to perfumes, from volatile 


oils to high explosives, and from the 
fetes of alaweet othe biterest of 

‘A model gas plant—one that will be 
instructive and Inno way dangerous if 
Proper precautions are Yakencan be 
built from a few fre brick, some pieces 
of pipe, and a few tin cans, Enough 
fire brick must be secured to build & 
faraace 14 in. square by 20 in. high, in: 
side measurements. Build up the four 
sralls on a level surface of the ground, 
iying the bricks witha cement moat 
to seal them perfectly, as coal gas wil 
find any small crevice and escape. For 
this reason it is best to build 4 second 
wall outside of the frst and plaster the 
Joint between them a eis bale: When 
the four wall are Gnished, make a 

te of fire brick inthe bottom by set- 
ng the brick-on edge and. spicing 
them about % in. Alter the walls are 
dry, make ready the material for the 


fire. Place sufficient kindling on the 
erate fo start a quick fire then cover it 
Sith coal, When this f done, cover 
the farmace with a heavy piece of a8- 
bestos board large enough foreach the 
tuted edge of the furnace walls. ‘The 
foard must be cemented to the top sure 
face of the brick walls. Place the ce 
tment mixture onthe, wall top, then 
press the board on ity and pace 2 
Weight on top until the cement Uecomes 
diy! ‘The cement mixture should con. 

of one part cement t0 two pats 
fine sand. S 
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Procure a large can, such as used in 
canning tomatoes, having a diameter 
of more than 4 in. and with top and 
Boxe whol; alo two) ethic 
each having a capacity of ® gal. wil 

Slosed heads." Connect she kt can to 
the furnace with a piece of in. pipes as 
Shown inthe illustration, The pipe 
fan be bent for conventence, i in ete 
such apiece is not at hand, regular pipe 
Connections can be made with threaded 


‘ends, ells, waste nuts, ete. In either 
the joints gas- 
is used, the ends 


with asbestos 
cement, then do likewise with the end 
that enters the 

Tn cone: and second 
cans, use a piece of 1-in. pipe, ‘This may 
be bent or connected with elle to form 
a Usshaped piece, In either case, one 
end should be longer than the other, 
so that one will just pass into the first 
‘can, where it is sealed with asbestos 
cement, while the other end passes 
through the second-can top, where it is. 
sealed, and extends to the bottom of 
the can. For the connection to. the 
third can, make a hole in the top of the 
second can, but do not seal it up to the 
‘connection’ until the can is first filled 
with water to within 2 or 8 in, of the 


top.” Also put povedered coke into the 
eer about Balivay of the ‘en's 
igh, 


he'connestion ftom the second and 
third cans should be made of glass so 
that the gas can be observed passing 
through it between the cans. This 1s 
not aotuely ecetary however, a 
2 piece of Yarn. iron pipe ean be used 
intead,” ‘This pipe is connected in the 
same manner an that between the frst, 
and second, extending tothe bottom of 
the third can and being sealed where st 

asses through the tops. The third cam 
led with water to within 2 or 9m, 
ofthe top. 


woth ee ary eas kes mote Pe 


‘The fas coming from the third can, 
‘or washer, is ready for use, but a8 the 
pressure would nat be uniform, a stor- 
lige tank must be provided. "To make 
a sorage tank sulable forthe neds 
Of this mail plant, procure two pans, 
from 20 fo in dlamete an from 
3'to'4 in. deep. One pan should be a 
tue sate to ha iin be inverted 
{nthe large pan, as shown, Make a 
Connection from the third can with & 
Tuber hote tothe bottom ofthe larger 
pan, near the center, and use this pan 
[the bottom part of the storage tank. 
Pour ‘nough water to 
make Ps invert the other pan 
and se it into the water. Attach a gas 
Hose to the bottom of the inverted pan 
tnd fasten, a gas jet into the rubber: 
Hose end. ‘This wil make the gas plant 
complete and ready to operate. 
‘To start the furace, bore 4 bole in 
fone sie of the brick walls, about the 
Size of an ordinary lead pencil and dn 
sert a lighted taper to act fie to the 
kindling There may be some: diffe 
culty in getting the fire to burn at first, 
Sand it may be necessary to force con: 
erable ai in however, when the Bre 
is taely stared, wil burn frely and 
the ees wl Soon nd their way 
trough the frst pipe tothe condense, 
hich isthe frst can. There they will 
Tingle and deposit some tar and 
‘ona, then flow out through the sec- 
nd pipe, up through the coke and 
water in the second can and through 
the glass tube, where they may 
be observed passing into the can of 
wate whare ome more tr ad ammo~ 
nia will be deposited After leaving 
this can the gaswill Bnd. its way 
Urrough the rubber tube into the stom 
age tank. It passes from this tank to 
the burner, witere ie can be lighted and 
will bare with » bright fame 
TE itis possible to force steam into 
the furnace when the fre i at its 
height, a much Detter quality and. 
larger’ volume of (gas will be made. 
This i accomplished by. placing. @ 
closed can of water over a fire neat the 
furnace and connecting it to the latter 
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with a piece of 1-in. gas pipe. The 
water ia this can mast be botling hot 
at the time the fire in the furnace 
Tighted. ‘The steam entering’ the fure 
ace is decompose, the hydrogen be- 
ing released as a gas. The pipe con- 
netting the boiler with the. hirnace 
Should be fed in the furnace wall 99 
that the steam will pass in at 
of the fies about halfway up the side 
ff the furnace being about right. The 
Steam will start the gases more rapidly 
and force them through the pipes. 
Make sure that al connections are 
carefully sealed to prevent the esca 
Sf gates, a they wil always follow the 
lines of feast vesitance and pass out 
through a very small crevice. The only 
danger with a plant of this size is from 
fire, wherefore it should be built awa 
from inflammable materials. Te will 
‘not make sufficient gas to be of injury 
to any living being. 


SESSEEEESSSGHH 


A Simple Bench 


A bench, substantial enough to hold a 
hine vise, and of ch 


Svhich a et 
fem’ pleted 
with gravel, 


Forceps for Weeding Garden 
Popular Mechanics, 1919 
Difficulty in removing. small weeds 
around plants in the garden may be 
ofereoe by the 
tse. of 2 forceps 
made “s 
of wir 
Shown in the 
iilystration, The 
ire is. formed 
into two loops by 
swhich the weeds 
Ee ped, and 
the portion he 
in the hand is bent to form a circular 
spring. Its tension may be regulated 
© that the hand will not be tired ia 


the device— 
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HOW TO MAKE AN 


ELECTRIC 


FURNACE 


Popular Mechanies, 1915 


A small electric furnace that will be 
very serviceable in a laboratory may 
be made as follow: 

First procure a small clay flowerpot, 
about 4 in, in diameter at the bottom, 
‘and also a small clay crucible, about 2 
in, in diameter at the bottom and at 
east 1 in, less in height than the 
flowerpot, and having as nearly as pos- 
sible the Same slope to its sides as the 
pot. Now obtain a small quantity of 
Asbestos compound and pack it around 
the small crucible inside the flower- 
pot, Make sure the crucible is in the 
‘exact center of the flowerpot and that 
their tops are even with each other. 
Assuming that ordinary. electricclight 
‘carbons are to be used, which are 
‘about Ye in, in diameter, drill two Se 
in holes, exactly opposie each other, 
through the walls of the flowerpot and 
asbestos compound so that they enter 
the crucible about % in, ahove its bot- 
tom on the inside, A suitable lid for 
the furnace may be made from ¥%4-i 
sheet asbestos and should be large 
enoigh to cover the top of the lower 
pot. 


‘The feeds and supports for the car- 
bon electrodes are constructed as fol- 
Tows: Procure two pieces of 4-in. 
brass, 1 in, wide and 9 in, long. Cut a 


194 in. of 
tach end, ay shown in Fig. 1. Drill 
four Yin, holes, AA, in each piece, a 
‘hein, hole, B, im one’end and a fin 
hole, C, in the other end. Now bend 
the ends up at right angles to the re- 
mainder of the piece along the dotted 
Tines shown at D and E. Next obtain 
two Sein, rods, 107 in. long. Turn 
fone end of each down toa #in. diame- 
ter for a distance of % in. From that 
int thread the same end of the rods 

for a distance of 6 in. Drill a 
hole in each end of the rods a litle less 
than in, from the ends. ‘The dimen- 
ons of the rods are given in Fig. 3. 
Two small rubber or wooden handles, 
lar to the one shown in Fig. 3, 


Should now be made and fastened to 
ihe large ends of the rods by means of 
‘hein, steel pins Obtain two pieces of 
Bios of approximately the following 
dimensions 1 ia. by 1in.by 8 in. Dil 
four holes in each of these picces as 
shown in Fig. 4. The hole H should be 
just large enough to alow the carbon 
fo enter, or about 34 i, in diameter. 
‘The hole G should be tapped to take 
ain. machine screw, the hole. F 
Shoal be threaded so thatthe threaded 
ods will enter, and a-small binding 
post should be mounted om a lag fas, 
{ened in the hole J. Cat away ont end 
of this piece a8 shown in Fig/4 until it 
allie Tess than Ng in, in thickness, 
or 26 it wil enter the grooves cut in 
the brass strips, ai 
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place under the flowerpot so as to 
raise it to such a position 
that the holes in its sides 
will be on a line with the 
carbon rods. Three long 
serews should now be 
placed in the board, form= 
ing the base, in such a 
Boston a fo hold the 
erpot always in place. 
This completes. the fare 
nace proper, whichis 
shown in Fig. 5.” The 
furnace can now be put 
santo operation provided there is a 
able current rheostat to connect in se 
ries with the carbon arc to prevent an 
excessive current being taken from the 
fine. If such a sheostat is not avai 
ails, a serviceable one may be made as 


_ Obtain two pieces of ain, sheet 
that are 10 form the 


‘Toe orance Coty of, Tweet in 

The parts of the furnace are now 
ready to assemble, which may be done 
a6 follows: Procure a piece of well 
Seasoned board, hard wood if possible, 
about 1 in, thick, 8 in. wide and per- 
hhaps 20 in, long. Cover one side of 
this board and the edges with some ¥- 
in. sheet arbestos. Now place the 
flowerpot in the exact center and then 
‘mount the grooved brass strips one on 
either side of it with the longest di- 
‘mension parallel to the longest dimen- 
sion of the board and the inside end 
about 1 in, from the side of the pot. 
The end with the a-in. holes should 
be next to the pot. Assemble the 
parts of the carbon feeds and then cut 
‘out some circular disks of asbestos to 


Fa) 
[i 


214 


Cut off the corners of one 


end plates. 
Biece 40 a6 to form an ostagon, and 


drill a number of Yin, in. holes 
in it, as shown in Fig. 6, 
comeérs of the other piece 
the dotted lines marked L, Fig. 7, an 
then make a second bend in each’ cor- 
nner along the dotted lines K, so that 
the outermost portion of the corner 
parallel to the main portion of 
Drill a number of 


i oles jn this plese, 
indieated. A’ 3-in, openin 
should be cut in the center 


ofthis piece to 
give access to the interior of the com= 
pleted rheostat. Now obtain eight %4- 
tn, iron rods, 10 in, long. Drill and 
tap each end of these rods to accom- 
modate a %4-in, machine screw. Wrap 
several layers of thin sheet asbestos 
around each rod and tie it in place 
with some thread. These rods shiould 
now be fastened between the end 
plates by means of a number of 
iron machine screws. Mount four 
Back-connected binding posts on the 
plate shown in Fig. 6, making sure 
they are insulated from the plate by 
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means of 
washers, 
Procure a small quantity of No. 
14 gauge iron wire. “Fasten one end 
of the wire under the head of the screw 
holding one of the binding posts in 


suitable bushings and 


place and then wind it around the rods } 


about 20 times, making the distance 
between the turns equal to the diam 
eter of the wire, After winding on the 
20 tums, attach a short piece of wire 
to the main wire and fasten the free 
end of the short piece to one of 
the other binding posts, 
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then complete the 
‘winding and. attach the end to the 
Remaining. binding post. Different 
Smounts of this resistance can now be 
Connected in series with the are by 
hanging. the connections. Irom one 
Binding post to another, "The rheostat 
may be located on a bracket fastened 
{the wall ut care must be taken nt 
to place tin sich a position that i wil 
come into contact with, inflammable 
material, As an extra precaution, the 
reuit should be properly fused, 


(re Oakey et Tt 


Wind on 20 more turns, and 
make another connection to 
the thied binding post, 


HOW TO BIND 
MAGAZINES 


Popular Mechanics, 1913 


A great many readers of Popular 
Mechanics Magazine save their copies 
aid have them bound in book form and 
some keep them without binding, The 
bound volumes make an. attractive 
library and will always be valuable 
works of reference along mechanical 
lines, I bind my magazines at home 
evenings, with good results. Six 
issues make a well proportioned book, 
which gives two bound volumes each 


‘The covers of the magazines are re- 
moved, the wire binders. pulled out 
With pai of ples aod te advert 
ing pages. removed. from both sides, 
aller which it will be found that the 
Temainder is in sections, each section 
containing four doable iesves or sbe- 
teen pages, These sections are each 
Temoved in turn from the others, using 
B pocket knife to separate them if they 
Stee, and each section fs placed as they 
were (in “the “magaine upon each 
receding one until all six mumbers 
Rave been prepared. “If started with 
the January or. the July. issue, the 
pages will be numbered consecutively 
through the entire pages of the six 

"The sections are then prepared for 
sewing. ‘They. are evened up on the 
edges ‘by jarring on a flat surface. 
‘They. are, then placed. between two 
pieces of board and all clamped ina 
Wise. ive cuts, 34 in. deep, are made 
With a saw across the. back of the 
sections, a5 shown in Fig 1. Heavy 
Plain paper is used for the Ayleaves. 
The paper is cut double the same as 
the leaves comprising the sections, 
‘making either one or two double sec- 
tions for each side as desired 

"A frame for sewing will have to be 
made as shown in Fig. 2 belore the 
Worle can be continued on the book. 
The frame is easily made of four pieces 
of wood. ‘The bottom piece A should 


A TECHNOLOGY FOR SURVIVAL 
By Kurt Saxon 
| wrote a guest editorial for Mel Tappan’s PERSONAL SURVIVAL LETTER» 
generated so much interest among his readers that | asked permission to 
reprint it for my own readers. He generously let me share it with you. 


‘As a subscriber to PS LETTER, you don't need to be told that our system Is 
In trouble. However, you may be unfamiliar with the steps leading up to major 
problems within many systems as well as whole civilizations. The present and 
Projected disasters facing world civilization are mirrored in the past, 

Unfortunately, few in our population study history {rom the standpoint of 
cause and effect. Without the knowledge of what lod up to the decline of the 
ast cultures it Is little wonder that even survivalists are uncertain of the 
causes of our own decline. The lack of such certainty can cause a survivalist to 
waver under pressure from the ignorant and thus reduce his chances to escape 
the fate of the ignorant. 

Therefore, | want to sum up my evaluation of our situation and give some 
possible solutions for individuals who must change their prosent lifestyles in 
‘order to better enhance their chances for a secure future, 

Civilizations have been rising and falling since long before written history. 
General patterns of development have applied from the most primitive to the 
most advanced cultures. Gatherers of roots and berries advance socially as 
hunting techniques are perfected. Animals are domesticated and, If pasture is 
favorable locally, herdsmen then become farmers rather than nomads. The 
planting of seeds is learned, providing more food for people and livestock. 
‘Animal husbandry develops, providing even more food for even more people. 

‘The most successful at farming and animal husbandry delegate the drudgery 
to those who are less competent and a propertied, managerial class evolves. 
This class, having more leisure time, develops, or encourages the development 
of, crafts such as pottery, carpentry and other skills which make life easier. 

Every advancement in agriculture, animal husbandry and technology has 
provided survival for more who would otherwise have perished. 

Classes developed as specialization became necessary. The most able and 
Intelligent managed the lesser skilled and so tribes evolved into civilizations. 
‘Those least able to perform social routines were driven out and resorted to 
banditry or were hired as soldiers to fight off previously expelled bandits or 
social losers from other societies. 

Often, organized bandits would swarm over a society and their warlord 
would proclaim himself king. He would then delegate titles to his lieutenants 
‘depending on the size and complexity of the respective societies. 

As societies grew through better organization of the systéms, surplusses: 
also grew, providing for even more of those less able to survive under harsher 
circumstances. If the technology failed to grow apace with the population, 
providing employment for those unable to fend for themselves, a surplus pop- 
ulation developed. 
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be a little larger than the book. The 
two upright pieces B are nailed to the 
Outside edge, and a third piece, C, is 
railed across the top. Small nails ‘are 
driven part way into the base C to 
correspond to the saw cuts in the sec- 
tions. A piece of soft fiber string is 
stretched from each nail to the cross- 
piece C and tied. 

Coarse white thread, size 16 oF 
larger, is used for the sewing material. 
Start with the front of the book. Be 
sure that all sections are in their right 
places and that the fiyleaves are pro- 
vvided in the front and back. Take the 
Sections of the flyleaves on top, which 
should be notched the same as the saw 
cuts in the book sections, and place 
them against the strings in’ the 
frame, Place the left hand on the 
inside of the leaves where they are 
folded and start a blunt needle, 
threaded double, through the notch on 
the left side of the string No. 1 
Fig. 2 Take hold of the needle 
the right hand and pass it to the left 
around, the string No. 1, then back 
through the notch on the right side 
Fasten the thread by tying or making 
avknot in the end and passing the 
needle through it. After drawing. the 
thread tightly, pass the needle through 
the notch on the left side of the string 
No. 2, passing it around the string and 
tyhg inthe Same manner as for No. 

ch section is fastened to the five 
strings in the same manner, the thread 
being carried across. from each tie 
from No. 1 to 2 then to 3 and so on 


Prame ar Sraine Betiane 


‘until all strings are tied. ‘The string 
No, 8 is treated in the same manner 
only that the needle is run through on 
the left side of the string a second 
time, leaving the needle‘on the out 
side in position for the next section, 
which is fastened the same as the first, 
the needle being passed through the 
notch on the right side of the string 
No. § and then to string No. 4, pass 
ing around on the right side and back 
fon the left and so on. Keep the thread 
drawn up tightly all the time. 

After the sewing is completed cut 
the strings, allowing about 2 in, of the 
fends extending on each side. The f= 
bers of these ends are separated and 
combed out so that they can be glued 
to the covers to serve as a hinge. A 
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ofthe near 
the surplus was 
killed off and if the leaders were lucky, the civilization acquired more territory 
whose Inhabitants became slaves. 

Slavery {reed even more ofthe higher civliztion's population from respon- 
sibility and 80 more soldiers were drafted to take more teritory. Those unflt for 
Bodiering were put on the dole provided by the looting of weaker neighbors. 

‘While all these advances were developing, less intelligence and ability was 
needed by more and more of the population. Rome degenerated to the point 
‘were there was a great leisure class of landlords, managers and polltcians 
with litle to'do but to diect the activites of slaves. 

‘The slaves, lIke our modem machines and computers, became the hands 
land brains of Rome and the higher classes actually had Ite knowledge of 
thelr overall system. Merit counted for Ite 80 mating was unregulated. The 
feeble-minded cohabited casually withthe genius as ability became lose Im- 
portant. Afterall, the nation’s slaves took over the bulk of the work and 
‘managerial functions. The original managerial class became largely occupied 
‘with partying and pageantry with litie actual direction of the nation’s affairs, 

‘01 course, this same pattern applied equally to Babylon, Egypt, Greece, 
atc., a8 well as to New York City today. 

‘As populations grew beyond the limits of local agriculture, then foreign im- 
ports were crucial. As foreign markets were looted thelr own surplus popula- 
tions revolted against the looters. With lese able citizens being born to send 
out to put down the starving and rebellious barbarians, starving Romans rloted 
as starving barbarians invaded. 

‘The above isa broad generalization and many aspects may not apply to our 
time or in every case to al past civilizations. Sulfa It to say, however, many 
similarities are inescapable.(y.ar1y 6 billion as of 9/189) 

Our planet now has a population of about four and a half billion, two thirds 
‘of which are inadequately fed. Such a population was encouraged by the noods 
ofthe Industrial Revolution inthe progressive societies and the need for hands 
in the backward, agriculturally oriented countri 

But raw materials and fuels maintain the worla's Industries and are fast be- 
coming depleted of are harder to get and therefore more expensive. This is 
Teading to massive unemployment in the industrial natio 

‘Agriculture is in major trouble as the world's weather patterns change, or 
actually revert to the normal patterns of the last century. The basis of our 
present food problems le Ignorance of the fact that during the 1920's to the 
4980's, abnormally good weather visited the planet. Not recognizing the 
bountiil weather as temporary, agriculturiste allowed the lower yielding but 
more resistant strains of plant to dle out and developed weaker but more pro- 
litle food plant strains. 

‘Now the weather is reverting to the more normal turbulent and harsher cll: 
mates which are expected to be with us for the next few hundred years. Tho 
(weaker, less cold and insect resistant strains of food plants cannot prevail for 
tong. Going back tothe less productive, but cold and insect resistant strains 
will be difficult as many have been lost to agriculture. Moreover, thelr lower 
Yields will not begin to feed the world's still growing population. 


Many believe that science will come to the rescue of a food and resource 
‘starving world population. Science is simply the accumulation of knowledge 
‘and is no more a solution to the world's problems than Is any book of know- 
ledge in the hands of an iliterate. Ecosystems, alternate energy sources and 
‘any number of scientific breakthroughs have isen lald before the world's 
‘government 

‘Applied thirty years ago, solar, wind, and other altemative energy sources 
‘would have solved today's energy problems. In temperate weather, Insect re- 
sistant, high yield plant strains developed in anticipation of today’s weather 
‘would have been a stopgap to the present threathened world famines. Antici- 
pation of present trade wars thirty years ago would have held up our 
economies today until rival Industries could adapt to the realities causing 
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iece of cheesecloth is eut to the size 
Of the back and glued toi. Ordinary 
liquid glue is the best adhesive to use. 
Procure heavy cardboard for the 
covers and cut two pieces #2 in. longer 
and just the same width as the maga- 
zine pages. The covering can be of 
cloth, leather or paper according to 
the taste and resources of the maker. 
The covering should be cut out 1 in. 
larger on all edges than both covers 
and. space on the back. "Place the 
cardboard covers on the book, allow- 
ing a margin of Yj in. on all edges 
except the back, and measure the dis 
tance between ihe back edges of the 
covers across the back of the book. 


Place the cardboard covers on the 
back of the covering the proper dis- 
tance apart as measured for the back, 
and mark around each one. Spread a 
thin coat of glue on the surface of 
each and lay them on by the marks 
made. Cut a notch out of the cover- 
ing so it will fold in, and, after gl 


‘Tae owed Bonk 


a strip of paper to the covering be- 
tween the covers. to strengthen the 
back, fold over the outside edges of 
the covering and glue it down all 
around, 

Place the cover on the book in the 
ight position, glue the hinges fast to 
the inside of the covers, then glue the 
first flyleaf to the inside of the cover 
‘on both front and back and place the 
whole under a weight until dry 


OI0K 
‘Homemade Carpenter's Vise 
Popular Mechanics 1913 
‘The sketch shows an easily made, 
quick-working wood vise that has 
Proved very satisfactory. ‘The usual 
screw is replaced by an open bar held 
‘on one end by a wedge-shaped block, 


= = 


1500 
‘modern trade imbalances. 

‘Thirty years ago many people anticipated today’s problems. But they were 
pessimists, alarmists, and who listens to such when times are good? Now It’ 
too late. Practical developments take years for overall implementation. Last 
minute reconversion costs are staggering and can't be borne by even our top 
industries. Moreover, thousands of major industries worldwide are going 
bankrupt yearly. 

‘The devaluation of the dollar abroad and runaway inflation here prohibit 
long-term investments in reconversion to alternatives to our foundering Indus- 
trial and agricultural systems. 

‘About §5% of our population are functional illiterates. They vote only for 
those politicians who promise them the fulfillment of needs best supplied by 
Individual effort, of which they are incapable. So not only do we have an 
electorate of incompetents, but we are at the mercy of thelr chosen represen- 
tatives who are pledged to enslave us on their behalf. Our president wa 
elected by a majority inferior to any electorate since the Roman proletariat, 
Carter's high 1.Q., coupled with his fundamentalist faith in the eventual inter- 
‘cession of his God seems to have given him a Christ complex, whereby the 
trust of the people and his own good intentions will trlumph over any and all 

Ills besetting our system. But his record so farhas proven that he Is no more a: 
‘ware of the overall situation of the solution to society's problems than was the 
last of the Roman Emperors. 

Less advanced societies grow and die, often unintluenced by thelr neigh- 
ors, leaving said neighbors untouched. But as societies merge economically 
‘and become interdependent, despite political, cultural or racial differences, 
the ills of one affect all the others. 

Hence, in our century alone, we have had two world wars followed by Koroa 
and Vietnam. Both of those last wars Influenced dozens of countries 
‘Seemingly disinterested, since both began as civil wars. Today, Africa Is a tin- 
der-box, holding raw materials necessary to the economic survival of the major 
powers. All eyes are on the Mideast since the world depends directly or indl- 
rectly on its oll, 

It should be plain to anyone that our world civilization, being hopelessly In- 
terdependent, is facing total collapse. Whether or not it will go with a bang or a 
whimper, it will go, and soon. Within from three to five years our economy will 
‘be in the midst of the ultimate depression. Within the next decade world clvill- 
zation will undergo a total collapse. 

But there are survivors in most calamiti 
from our planet's surface, some of us will sirvive. Some of those will do 80 
through sheer luck, but their suffering may make survival a curse, rather than a 
blessing. Also, being unprepared, they will probably not live long enough to 
contribute to the next civilization. 

To simply survive will be to revert to a state of savagery genuine survivalists 
‘must avoid. The rational idea of survival is to make the transition from our civl- 
lization to the next with as much benefit to one's self and posterity as prepara- 
tion can insure. 

Location is the most important consideration of survival. Choose a small 
town several miles from urban areas and away from the main highways. Buy or 
lease a home with several acres of arable land. Buy weapons, ammunition, re- 
loading tools, shop tools, survival foods, seeds, canned goods, barter com- 
modities and how-to books. Buy as if you will never see such items again. 
With few exceptions, after the crash, you won't. 

Preserve as much of the modern technology as you can. But remember, if an 
item uses more energy than your home power plant can supply, or if it will 
require replacement parts later on, forget it. 
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1nd unless all life Is scorched 


My main emphasis on survival is the collection of books on 19th Century 
skills. The backpack mentality will lead to the deaths of thousands of survi- 
valists who expect the wilderness to supply their needs. On the other end of 
the scale, the $100,000 survival home with its intricate commercial solar re- 
flectors and $5,000 wind energy system will doom its inhabitants as irreplace- 


THE SURVIVOR Vol. 4 
and the excess taken up on the other 
‘end by an eccentric lever. ‘The wedge 
is worked by a string passing through 
the top of the bench and should be 
‘weighted on the other end to facilitate 
the automatic dowaward movement, 
The capacity of the vise, of course, de- 
pends on the size and shape of the 
wedge-shaped block. 


Homemade Scroll Saw 
Popular Mechanics 1913 

A scroll saw, if once used, becomes 
indispensable in any home ‘carpenter 
chest, yet it is safe fo say that not one 
in ten contains it, A scroll saw is 
‘much more useful than a keyhole saw 
for sawing small and irregular holes, 
and many fancy knickknacks, such as 
brackets, bookracks and shelves can 
bbe made with one. 

‘A simple yet serviceable scroll saw 
frame can be made {rom a piece of 
cold-rolled steel rod, 9/32 or Yin. in 
diameter, two rin’ machine screws, 
four washers and four square nuts. 


The rod should be 36 of 38 in. long, 
bent as shown in Fig. 1. Place one 
washer on each serew and put the 


serews through the eyele! 
place other washers on 
place by screwing one 
serew, clamping the washers against 
the frame as tightly as possible. The 
saw, which can be purchased at a local 
hardware store, is fastened between 
the clamp 
shown 


AA, then 


at 


If two wing mats having the same 
umber and ze of threads are aval 
able, ge them fn place of the ouside 
ats, “They are cases fo turn when 


A Cherry Seeder 
Popular Mechanics 1913 

‘An ordinary hairpin is driven part 
way into a small round piece of wood, 
about % in. in diameter and 2 or 214 
in. long, for a handle, as shown in the 
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‘able parts break or wear out. 

‘You must reject anything you can’t build with local materials in your own 
shop with hand tools or those powered by energy systems you can build. If you 
have nothing but money, the expensive but short-tived survival equipment 
would be helpful in easing you into a more-or-less permanently austere lite- 
style. But to buy only modem survival conveniences will be a mistake and a 
waste of money better spent on simpler and more durable good: 

‘Ideally, you should learn a trade such as carpentry, blacksmithing, furniture 
making, pottery, etc. Such trades are easier learned from material published 
fifty or more years ago. 

19th Contury trades required few if any materials the tradesman had to send 
‘out of the immediate region for. Also, such trades insured a living from the 
neighbors. Say you learn to make shoes and your neighbor learns to tan hides 
‘and another fellow has a blacksmith shop and yet another is a weaver and 
‘another grows flax and so on. You have a community which can perpetu 
Itself completely independent of all outside influences. 


‘The best attitude toward survival is simply to think of reverting to a simpler 
Ife. The best example of such a simple life lies in 19th Century technology. 
That was far {rom primitive, yet was unaffected by foreign intrigues or the 
Federal Government. 

After all, if you have a skill useful to your neighbors, you will never lack the 
creature comtorts. Also, if your trading Is mainly by barter, you will never have 
‘enough money to be taxed. Of course, when the crash comes, there will be no 
government to demand taxes and any upstart posing as a tax collector can be 
put to work around the farm if your generosity compels you to let the rascal live 
at all. 

‘There are grim aspects to survival many people don’t want to face, The idea 
of the simple life makes many become nostalgic and Imagine the life of a 
Gentleman farmer. But at frst, it would be terribly hard even for those living In 
rural areas now. 


‘The further out you go, the greater adaptations you will have to make, If you 
are lucky you will see litte of the suffering and carnage in the urban areas as 
the doomed destroy each other in their own pitiful attempts to survive yet 
another day. 

Even so, there will be refugees from the cities. The most violent will be de- 
‘stroyed in battles with townsmen. The more provident who have at least 
stocked campers in time to leave the doomed cities may still make it out your 


way. 

‘These will be the good people. Decent and law-abiding members of the 
tablishment now, they are the ones who will smile indulgently at your fears of 
a socio-economic collapse. Some time after you've moved to a safer locality 
they'll finally wake up to the fact that the warnings coming through between 
the lines in the newspapers and vaguely hinted at on TV now were all too true. 

‘Thoy'll leave the cities just one jump ahead of the rioters. But even though 
they may have a range of a couple of hundred miles, they won't be able to sur- 
vive long once their gas supply is exhausted. 


‘They'll most certainly have guns and if they also have a couple of children 
‘and a wife in their van, they will present a definite problem. These will be the 
‘most dangerous since they will intend to save thelr families even if it means. 
doing so at your expense. 

‘So if you think you will just move to a secluded spot and escape the troubles 
‘ahead you may be mistaken. You must plan to defend you holdings from any- 
fone, even those you admire now as exemplary citizens, 

Aside from the rigors of change, your survival may mean the beginning of a 
dynasty your descendants may revere you for creating. Even more, you will see 
the end of the mightiest civilization in known history. What you have seen and 
experienced in your lifetime will not be known again and its like will not come 
again for several generations. You'll be a living part of history and will get free 
beers wherever you go. 
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sketch. The hairpin should be a very 
small size, To operate, simply insert 


the wire loop into the cherry where 
the stem las been pulled off and lift 
‘out the seed, 
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It you collect and pass on information and skills for the new age, you may be 
‘great and even merit a chapter in later history books. So to the real survivalist, 
the coming collapse may be your chance to help to inaugurate the next step in 
the evolution of human civilization. With but little education you may found 
colleges. With no military background you may become a respected warlord. 

But always remember, if you plan to survive, you deserve to survive. Your 
foresightedness makes you too important to future generations to let anyone 
(or anything stand in your way. If your ancestors hadn't believed in this con- 
cept, you wouldn't be reading this now.) 


‘THE AMATEUR MECHANIC 
England, 1920 


‘pow of mouling to be rtd 
in'tha chapter apply both to plaster a 
{s poriaed “catty bet “ode 68 tro 
Alterenes should be reniemibered : planer 
feu pay dural ray to be 
Sart om te mould ot at te 
tro, whit very considerably Tonger 
‘ould Be allowed in the cate of coment. 
‘Re “hat mentions "ans more 
Chan pltter, nad thie shrinkage shou 
tet rin work where good At 
4 required 

One f the simplest casting Joba to 


_— a 


Fig. = Model without Fig. 2—Underets Filled 
ie it. 2 Undereue 


dering 


Fig 3.—Platerers Mixiog 
Spoon’ 


undertake is « panel in fiat rele, and it 
Sil here be assed that it desired 
te ever cat ‘ 
worker's posession. ft ic 
Eultingy ain the model shown in elevation 
iy Figs it obvious thatthe mould wil 
Ui off quite ely, without breakage ; but 
ould there be sindereut, a8 in Pig. 2, 
ie Wil be beter to Hil then in with 
fn"ahiown by the shaded. parts of ‘the 
itutation, and then the mold wil ft 
off without dficulty, leaving an amount of 
Mork to be dane on the eas tel. There 
{re two broad clases of moulds: one of 
Tinster, that bas to be chipped off the 
fast pee by pice, this being sually 
employed when only one cat is required ; 
Sud the other of geting, which can be 
ied over and over again 

‘The casting ofm clay relief in plaster is 
a compart single mate, The po 
Ges, brely gutlined, consists of frst 
‘aking a mould by covering the cay with 
iret plaster toa thickness of an inch or x. 
Rite colouring matter added. to th 
‘eater with which the plaster mixed wi 


Casting in Plaster and 
Cement 


may be used for mould 

‘Making the Mould.—Spoon a little 
first on tothe doep hollows of the work, 
and blow it s0 as to expel any air bubbles 
in the interstices. ‘Then lay an even cont 
ing all over, endeavouring to cover the 
work as equally as posible. Some workers 
prefer to scoop the plaster with their hands, 
‘little at time, "flick ”i¢ upon the work, 


enable the worker to distinguish the moukd 
from the crt inthe alter operations. When 
the plaster ard, the lay should be 
removed from the mool, the latter 

nent Sane, spd ad ed Pr 

ern poured fat’ the mould, bac 
Sith canvas, allowed an hour. sto 
harden and then separated from the mould 
‘ound the 


CASTING FROM A PLASTER MOULD 
‘The proceses of casting a relief model 


in lays im this case, rosette, are shown 
by Figh 4 to 11. Owing to the under. 
cutting, the mould has to be chipped off 
in fragments, the colouring defining, the 
two, But should several casta be required, 
its better fo fil the undercuts with clay, 
or to makh the mould in two oF more 
pieces, which are clamped together for 
“The clay model shoald be on « board, 
tod have & strap of clay built up around it 
to keep the wet plaster from running of. 
Bast up « clay strap, damp the board, 
‘and affix in position as in Fig. 4. 
Mixing, Plaster Considerable, judg 
‘ment is necessary in mixing plaster, so 


Fig. S—Mould Relnfored with Strioe 
‘and then blow on it, # as to make doubly 
ure of getting rid ofall ae bubbles, "Tis 
first coat is then backed up with plaster 
mixed more thickly, to make the whole 


that it may be sufficiently liquid to enter 
model, and yet have 


all the lines of 


about 1} in. thick. "Moulds of any i 


deep yellow tint. Take the 

ire dep Jew tat Take te pa 
ecdy fre plaster" up with the hands, 
fd sprinkle fein gradually, adding more 
Dlster unt it begin to ale at the top 
Df the water. Clear sway the plaster round 
the ‘ban. edge, and, with» plasorer’s 
‘mixing spoon (Fig. 3) or substitate, beat 
up uh pice coll tool do comicony 
Of thick cream, and without any lamps 
‘whatever. Good, But not superin, plaster 
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‘reinforced with strips of wrod oF iron laid 
‘on the back and secured thereto with pads 
‘Of tow soaked in plaster (see Fig. 5), ‘The 
Teinforcement ia" extremely useful, as, 
‘thould fracture occur, the pieces are held 


strep 
is removed, and the model and ita cover- 
ing of loser pulled off the board. Ts 
how quite easy to separate the clay from 
the mould (eoe Fig. 6), although in the 
fase of a model where there is under- 
futting considerable care is ° 
Snnure the romoval of the clay fro all 
the crevices. ‘The mould, which will now 
foppear at in Fig. 7, is noxt. well washed 
in running water with a brush, and thea 
scoured with mixture of sole soap and 
‘warm water (see Fig. 8) until the whole 
turface shines. ‘The soap will serve aa the 
eparator between the east and the mould 
that the work must not bo hurried, half: 
hour's application being about right; the 
superfluous suds are ten brushed off and 
mol ded 

faking the Cast.—The mould is now 
ready for fling, which proces in shown 
by Fig 9. Mix up some muperfine plaster ia 
clean basin, and pour it into the mould, 
‘which shouldbe rotked so as to distribute 

Tt in thon backed with plaster mixed 
toro thiokly, and finally with a piece of 
conrve canvas soaked in plaster and lad 
fover the back.” After about an hour, th 
fast can be separated from the mould 

Tf there aren undereits, few light tape 

con a chisel applied to the join—that te 
‘where the white plaster touches the yellow 
“thould’ be sulicient to release it It 
there is undereutting. the method of 
breaking off the mould in pitees, shown 
by Fig. 10, will have to be reworted. to 
‘Tho mould is placed ‘on n soft. bed, 
folded sack answering quite well, and by 
gentle taps on the face of the work, the 
cloured plaster is broken off kn pls 
tie colour acting as a warning (0. th 


ig, 7—The Mould 
operator not to chip the cast, which 
would probably occur if the cast and 
‘mould Were of one colour. A chisel jin 
‘road is a convenient size 

pater sah tool of mediam size 
should be used to brush the fragments 
from the work occasionally to see the 
progress of the chipping. Needless to aay, 
‘the brash must be kept scrupulously clean, 
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cor it will discolour the cas. 
the finished cast. 


Fig. 11 shows 


Fig, 9—Filig the Mould 
CASTING FROM A GELATINE MOULD 


tet made of gation 
Taking ‘gesting mould from © 
och af che bom unrated by Fig 
bedeseibed, The day model, having boca 
Completed lo detail bt for a day 
to's harden ad is then, with the tard 
Nit stand, twice coated. with 


on wh 
French polish (a solution of 6 02. of shellac 


Fig, 10.—Chioing of the Moold 
in tpt. of methylated spirit). For making 
1 plaster shell, with a space left between 
the model and the plaster for pourin 

fl the model 


a lay 
‘about jin. in thickucss. Now spread over 
the clay some plaster mixed rather thick! 

to form a shell from I in. to 1d in, thick. 
Fig. 13 shows a section of the whole at 
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thie stage of the work. Aer seting, a 
knife is possed round where the plaster 
comes against the board, and the plaster 
Stal is temoed, without injury 10 the 
Fl which et on he oa. Next 
Temove the paper and clay from mode 
Drill a small hole in the centre ‘of the 
Blaster shell (oe Fig. 14), oat the whole 
Frith french polish, next, when dry, with 
Gil and plactthe sell carefully” bac. in 

ion over the model, scaring it with & 
few nals which pase into the boa (sce 
Fig. Is), “The space between the clay 


model and the plaster shel is now to be 
filled with melted gelatine, poured in 
through the hole in the top | hut, before 
pouring, see that there ame no crevices nt 
Tire fount. of the sel with th 
through which the gelatine ea 
Pour carefully, leave plenty” of pa 
tne side of the hole for the nit (0 ewcape 
freely. ax tho gelatine is bring: poured 4, 
and fil right up to the hole. "After the 
felatine has set, the plaster shell und ga 
Ene ate removed bodily, and any number 
of casts may then be taken. Tt will be 
understood that the undercutting indicated 
in Figs. 12 and 13 is rather exaggerated. 
CASTING OBJECTS FROM THE ROUND 
Making a Piece Mould.—The casting 
‘of an object in the round, such 05 figure, 
presenta more difficulty than a model 
the flat. ‘The suocessivo stages of casts 
2 figure, fom the cay to fined model 
fre shown by Figs, 18 to 24, The mould 
is made in sections, usually (1) a large one 
that encloses ‘the greater part of the 
re, and (2) several small ones which 
sie ex Tide tat ean bo rectoved from 
the main portions for pulling out the clay, 
leaning, ete. The various piooes of th 
mould are shown by Fig. 20, and » fit 
the large of the buck shown at (Fig. 18}; 
fits the opening at the top of the head | 
 fite the end of the right arm ; and 
fits the left arm. Fig. 15 shows the clay 
fmodel and the first stage necessary for 
dividing up the mould. Clay straps are 
beaten up on a flat board, and cut into 
lengths. ‘They should be about 2 in. wide, 
aud fin. thick, and they are applied the 
model where the Joints are to be, The 
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strap ere ad, nd the on a the 

tril of the right arm and a portion of the 

ftrap at the back, are. larly shown in 
15. Th parts of the mosel enclosed 

by ite strap ar not covered wih paper 

to protect them, the main. body 

mould being made fit. 

Next, the parts noe covered with paper 
aro coated with plaster, colouted with 
Osh ait boa 1 in 
ght up to the clay atrape, taking care 
{ort the hollows fist, and obtaining an 
tn thickness au far ab poeble all over. 
‘The umual precautions axe taken to expel 
tir-bubblee by blowing into the crevice, 
Or adopting the profesional casters plan 
af flinging on the plaster with the hands, 
to that no parta shall be mie 

nthe cov of 8 large tds, aa that 


‘Sora in Ponton 


‘which is here illustrated, reinforcing irons 
ttre applied at this stage to preserve the 
work against breakage; } in. or 3 in. 
guar fon wil be found the most ese 
for the purpose. The irons are bent to 
take the lines of the model to some extent, 
to hold the whole together, and, in the 
tease of a large model, they must not be 
omitted. They are clearly shown in Fig. 16, 
fand, before being used, are heated and 


gue Model with Fig,16-—Fias Going of Model 
ind Reaforin Iroae 


CO 


Fi 1 eon rate Mode, Fi tau Sl ed 


isn ener te 
pe ee ego 
a eee 
Peat Beets 
Seieae metas 
es et tot eo 
See oon ee 
Steere 
Societe 
not 
pated 
papi 
ate Stade ciao 
Sr oe done 
pape ae 


Fig 17-—Moulé parc 
‘Complete 


being brought correctly together. Cis 
wach the edges, and fill in the openings in 
the same manner as the main portion of 
the mould, and the figure will then be 
‘entirely covered, and present the appear- 
‘ance shown by Fig. 18, which shows the 
‘caster applying the last touches. After an 
hhour oF eo has elapsed for the plaster to 
‘et, the mnaller sections can be removes 
from the model by applying & chin rosnd, 
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ig. 19—Part of the Mould 


the joins, which shoold be (rely mele 
wih wate hey ar carly in 08.08 
Tie, the work now having the appearance 
Shown by Pig. 17. The ely in than pulled 
‘out in pisos unl the mould is empty, 
ea i's ited of the wood tae aad 
tet under a tap to wash th 

fainter’ cath tol of firs be fous 
= afl ax any for the porpows, «smaller 
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0 being neosnry forthe deeper hollows, 
the Mould.— ‘he cleaning 
of temo Yo tpran mtr 
ifanice white east in desired, end al pains 
shouldbe taken to remove irc of lay 
from the plaster surface” Very often, 
tions of cay remain quite uobecrved in 
tone inblnive cme, adore et 
Spparet unt the paser cars sctaally 
tiddo;b0 bo cual explore cron 
Al tho remote comers pecially and 89 
dou iater” ign 19 an 20 show 
ihe sostons of the finshed mould 
‘after cleaning, make up  mixtare of 
soit soap and water and thoroughly boa 
the moa wit thin: Bra well ent 
te ‘mac te iy lorated and 
fmumes a pli, and Gem remove the 
burp Set the mould wp to drain, ae 
ry i witha bruh, mo that oad 
Temainin the hollow, and ae surface le 
pertcly clean 
"The next prices it the olin, ased 
cil being uoed and being applied with 
loan brs all over the mal "The appl 
sation af the sop in theft instance con. 
tideraby omens the action ofthe plaster 
‘Te extromties of the od moa sch 


sm the arms, 
in with teh 
Plaster, strengthened 
ith ‘peers of iron 
Vent to the rough 
form, inserted through 
tie era, and 
tecured in position 
si pater 
to untlertood that 
the main body of the 
thould filed fon the 
Veto "bu, before 
fitting the portions 
the mould fogether, 
inv to Bf the x: 
tremties frst in came 
Ie thoult be. deat 
to'run the plaster 
Shag othe 
tions ofthe mould are 
next fted together and secured with pads 
Gt tow soaked in plaster placed a intervals 
he jos, | Brequenty, where there 
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are several lange pics 1 oo mould, the 
Sections are tied together re Fopes 
sere wah tom, land the mou onthe 
joor bottom upwards, ai to 
bend up & piece of iron, as in Fig. 22, to 
extend from the hase to the head of the 
figure, the round part being a little less in 
diameter than the base. Run in a little 
plaster to fill the head, insert the ior 

Grhich ‘should “have been  brunswick- 
lacked), and secure to the base with a 
Tittle plaster mixed thick, which, when 
set, will hold the iron perfectly rigid. 

Making the Cast.—For the actual fil 

ing, the services of an assistant will be a 
great convenience. ‘The method is to mix 
4 large basin of plaster to the consistency 
‘of thin cream, and pour it into the mould, 

whieh is then 


Fig 2—Porions of the Mould 


rust now be it for an hour or two to 
fast ite hard before proceeding withthe 
ext operation--that of chipping off the 
‘mould "This part of the work bas imagin 
fry terms for the beginner, but rel 
nok ial altho reing eat 
tare. The caste stood up on its bate and, 
fst of all, the pads of tow joining the 
seo ar emowe Then with «broad 
sel. try to prise off one of the small 
Sections of the mould, at a place where 
‘Eis known there i no ‘undercutting 


‘Then, when a portion of the face of the 
work i reached, the mould is broken of 
Dece by piece with mallet and cise, the 
foloured moold warning the worker not 
to hip at the cr, on wl be foe 
{0 separate quite easly, if property so 

sd ed in the tnt stance” Great ore 
is coential, but slips are bound to ocenr 
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Fig. 23.—Chieping OF the Mould 


‘and will have to be repaired afterwards 
Fig. 23 shows a figure in the stage of being 
chipped out ; the strengthening irons ine 
serted in the mould can be clearly: seen, 
‘and they must bo worked round until Oey. 


Big 20 The Finished Figure 


Vig. 25—Piasterer' Steel Tool 
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glass 


How to do Leaded- 
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‘can be broken away. After the greater also of a special shape, although the ordi- 
farbol the moulds been chipped sway, ary artic ean be weed. Fig. 8 shows the 


there will probably be many small 


fare mado 


iy pieces forin ucually adopted, the copper bit 

to be removed with = penknife or plas: being a flattened ee 

terer’s tool, and then the nepessary repairs ing pyramid.sha 
‘mixing up a little plaster, ‘The wooden hand 


Taare ending in & taper 
Piece called the nose. 
is loose, and is re- 


fand applying it as required with one of moved when the bit is put on the stove 


the steel tools shown by Fig. 25, or by for a lon 
nason's requited by heating it, rowghing over the 


means of an old penknife 


mallet shown. in’ Fig. 26 is that most f 
generally used by easter, but an ordinary 
Ge server the purpose almost equally sx 

fa. photograph showing 


Fig. 2 


the finished east. 


Work 


‘THE AMATEUR MECHANIC 


England, 1920 


‘Tae proper manipulation of the tools is 
inrevery art and craft. ove of the most 
potent factors in the production of good 
Ron, but in-noue la Te noe necessary 
Than‘in that of fend losing. "The imple 
fponts, used are few and” inexpensive 
lany gazirs prefr to make thir wa, an 
funy matter In rst instances. 

Litin Knife.—The first tool to be 
anton Whe iting ote which 
wuully mado from an old oyster opence 
To'de dh the blade near the point 
Heated n'a bunsen or other tame, and 
Aightly curved as how in Fig. 1. Tt is 
Und general practice to load with lead the 
tnd of the handle, whieh i used to deve 
{nite tacks ‘which wil be. mentioned 
Ihe omnicef quck works a 
{tobviates changing over from the ki 
to the ha en er load 3 the end is 
fiaped. as aiovn in Fig. 2 by means of 
tramp; then sever thickens of sro 
brown paper ave folded round and se 
with sting as in Fig. 3. The lead, having 
eon muted in a lle 6 then poured to 
over the extreme end to a depth of about 


Zin. and left to cool. In the hands of an. 
Able glazier this tool is made to perform 
‘8 variety of functions, but its principal 


‘one isto atest in lifting the glass into the 
Tead, of to open or press down the strip, 
anit when the glass is fixed. 
Larrikin.—Closely allied to the hitting 
Ienife in working is the larrikin, ladkin, or 
Tadakin, as it is variously called. It is 
‘used for running down the groove of the 
lead to open it out the more easily to 
receive the glass, and also for pressing 
den the stp: skll nother we is 
rub over uneven places and press them 
out, oF to bumish off any rough or 


in Fig. 4. 

Cutting Knife.—The cutting knife for 
the Ted is of @ special shape, and is 
eri made from lair’ kee ot 
from a table-knife cut down to a square 


edge, or shaped as shown in Fig. 5. 
ia tee i atone in ong Te 
wide, the ing sharpened so that the 
knife can be used vertically like a chisel 
‘Soldering Bit.—The soldering bit 


Treat. ‘The nove is tinned when 


frit ool ie avd then rubbin 
trth m Httle solder eid solution of ng 
Slorde over'a piece of tin; sometimes 
i rb on ef halting 
tron clean pitee of eotton waste improg: 
fated with ap its of alt 
Piiere.—Tie pliers used are of the 

, the only point to 


possess. Many, however, 

Sin Incense eh lea 

‘Tong time, and is not costly to replace. 

inte war don the wea ‘aie: 

Wy simply placing it on ite 

on « good olstone and running 

it backwards and forwards o few times, 

turning it over on the other sido 

ting the action. Care should 

‘that the wheal does not stick: 
hat ploty of ol aed, 

fequisites.—Tho tacks 


taeet they should be about 1} in. Tong: 
Glaciers’ benches take more than one form, 
sometimes being © substantial, well-bult 
Structure, and at others merely pieoo of 
oard. on trestle, ‘That much fr work 
tn gas should be pioced together on much 
an unstable support es this i sometimes 
Sept mnie bu th tees 

Toul have the advantage that they 
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can to moved about quite ety as bit, 

feted for the parpos'of geting all that lms kept 

tound the work, ee 
shi of cour, the pie 

mata and fu sli in therefore 8 


‘and irregular surface. ‘There is described and venetian, and is not usually stronger colours 
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which is made on the principle 


‘at a red heat for a com 
fends to a state Known and bottom), which are 
+. it eryetallises ont 
into definite erystal ‘compounds. Am- 
Bitty” is consequently of sparing 
fppearance, tanning much ght, but 
fot being transparent i 
‘Muriel 


tppreciaeds It P las much woe an in fuiey elle ith oar (rane 
EES on reheating tnd voling well Knows. It ise varety of antique, Parent and tied largl 
coescrscunies of uboat 2 of uneves, intermediate. between antique as frst cheap work, » When made in 
Bictnee 


‘ reaminew which gives ita tranalucence, made in white glass 
nd. rndors it. lean transparent thea "A comparatively recent introduction 


frinary gue, v0 tat it Cocomes very i wh 
nino Sel canbe sed very eectively Engi 


” and to others as.” Norman, 


‘what is known to some people as “Early 


jin certain work, Another glass lately It is made by blowing out to the shape 
‘coming very much into favour is“ Am- of a large square pickle-jar, 


x= + 


Fig. 9.—Sections of Lead for Gazing 


Fig Parl 


tirer 


pat oe 
i, rt e- — 
SS 


Fig. 1—Setting out Panel 


SY 


Fig. 12—Catting Gauge 


Fig 19-—Aege Joint 
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shi in ou tin alg, 
Inving five tice us ie 


uch thicker'in the centre 
‘than at the edges 

Cathedral glass is probably 
familiar to everyone, It is a 
‘thin rolled glass of many 
Aelicate tints, nearly trans 


sae 
Sears 
Seekghita alate 
Satara hat 
are ey 
ees aa 

Ca 
known as double. rolled, a nd ferable 
es cane 
ee 

ST dn tv er 
onto Soa tare 
ges 

le Piso ate, 
Pl tts 
sci bie 
ena eps oe 
et 
Sate ces ener 
Soi deat cite tay 
peer ater 
Sosa ae 
ce ee 
Bis ach aa 
‘Roundels are much used in panels, and 
are very effective if judiciously placed. 
sary Scie ae 
Eee sarktedns 
By aac Sa near 
eee es 
is kere St 
pipe Rare 
settee ato 
fa Helateaitrth 
ete ener 
Sian ee 
Scares 
omy ar ga ht 
Sar te Eat eee 
evict mmenvoae 
natn ret 
See 
rather thicket Once ‘than usual. ak 
wig thiren cele ata 
wet sient ate 
oSoet hi rae a 
feos Meeker ae 
is Sere ese 
Septal ieee 
Se Sarees 
per tat pearte 
Scans cteamieee 
ets 
serecenese heat tae 
iene eens 
Hriia cat sake 
bE ea te 
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| 


Coco 


ToT 


ED a’ cH 


cae 


Ll 


5 SED 
as: 
pes 


who is ndvised to leave the other patterns 


alone at the start, and when better able 
to manipulate the tools to take up 
sootion anid then section. 


Working Drawing.—An attempt at 
practical work may now be made, Correct, 
measurements are of the utmost import= 
ance. Never take the responsibility of 
working to sixes which are in the least 
doubtful or insufficiently eheeked. Dis- 
faster sooner or later is bound to come if 
this warning is not serapulously observed. 
‘Thereforo it is well to start by obtaining 
both sight and rebate sizes, and in every 
cease of a shaped opening it is bost to have 
8 template of thin wood or cardboard. 


Tn some cases, where the opening is small, 
‘il brown paper wil sate. = 

“The deugn set out on continuous 
cartridge juper to te full we. mecordiy 
{0 the exact measurements’ aid tn gees 
metrical jutters, sere numberof pltcce 
of ghss dre required all of one shape and 
size, a. small template of tify paper 
fut out carefully and. coretly" tothe 
‘ginal design. ‘These templates are used 
for placing on the glass, which is eat out 
to their shape ntl the requied. number 
5 obtained and by this means all ae 
ut alike. A good way of ensuring aceuracy 
isto take a pice of tif tracing oth ned 
Jay it upoa the fullsize drawing, ‘Thea 


trace along the insides of the leads with 
forthe’ depth ofthe. opening 
Jead. : 
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pencil, and add an allowance all round 
‘the 


‘A Simple Panel.—The panel shown in 


Fig, 10'is composed of plain squares, and 


isa simple job on which to make a start, 


‘The first thing to do is to ent the gloss 
into what aro called ranges, that i, lengths 
the width of the squares required, ‘Thin 


necessitates a litte forethought, allowance 
having to be made on 
hheart of the lead (ore 


ii been Accurately nccomplsd, place 
rapes ead nah eof gene 
refer to the drawing. If tbo contre 
ol" the cores come exactly over te ines 
on the pmper all wal and the 
un go aed: but if tho aes 
ven by a hid, a fra range 
rn eu 


Cutting the Glass.—In cutting theso 
ranges it fs usual to use a gauge, which i 
ya piece of wood of the minpe shown 


18. By placing the notch guint 
ee of the’ gan and the damon 
for cattr Sly gate the end of th 
uuge, and moving both along together, 


perfect “uniformity” is obtained: "To cut 
1A these lengths into squares, measure. with 
the gauge, and, bringing the T-square o 


straightedge up to ity a8 in Dig 13, Hold 
the Teague. frmly 
nd mate a lem 
in Pig 1 ba 
bold the 
aecuracy dope 
Tule begins pros too heavily, ca 
{pliner to be town up on tach 
B good clean cut leaves behind n clear, 
Sieriike lin. To make a straght brea, 
ine gl bh of he toc rd 
Apply prema as though the object were 
{2 bend he glam. With 8 carved pee, 
2 knock oreo with the tol of tne 
Sider side, filing slong the cat vil 
eneraly spare the pees. Awkward 
ccc, sil to Fig. 12, ae best avolded 
rch an possible? when they must be 


remove the gauge, 


‘cut, trouble generally arises, and the pliers 


‘may have to bite out—or “ groze," as it 
is called—every bit. 
Incutting out a lange mnuber of squares 
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39 and 40,—Two Leaded Lights for Door, 


04 quarts, as outer line. At righ 

atsped ieee : , should be nailed along the botton 

tion of cutting board (see Figs. Gand 17), 8 thown in Fig. 20. Next take the lengths 

Aie'use of which saves time and enrares of lead, and straighten them by placing 

cereale: fone foot on one end and giving a sharp 
I Sha strong wprerd pall at the other with the same with another length of loud 


the lead, and cut off an inch or two from 
the end, so as to remove any dam 

portion there may be. Place this lead 
‘gainst the lath at the bottom, and keep 
it in position with a few tacks) ‘Then do 


Leading the Glass Tho fulluise s'puirefipien. ‘Next take n legit of side the ieihand lth, taking cae to 
aabending the Glan Toe, false © Eo fond fobs med fr the outa aad FA® the end of one led inte the thet 
Gegrng sould aaah Iclchand ran the larkn along the groove to open at the ange. Next take » length of 
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ov 


NN 


LLL 


Fig 


narrow lead, and, cutting off the end, 
Fi nto i again of lam aod pce 
{nto portion, the narrow lead at the top 
having its end fixed in "bo oute lee, a 
in Fig: 19. Cut tis off oo. shorter than 
the glass, and tack in to keep in place 
See thatthe fit is perfect, and that the 
tmooth side of the glass (if there is any 
Aiference) is put to face what the out- 
tide of fhe fel, aru that most be 
‘obeerved with every piece, ‘The second 
Square is'placed izaedinely above it 
ind the ‘ext above tht in exactly the 
fame. way ax the fit, the tacks being 
Temoved te required ; and an this is very 
toon after putting in, they should not bo 
‘Stven in. very Ugh 

"The top piece in the first row having 
bean placed take a length of narrow ‘ead 
nd Beitinto the bottom broad lead. Ten 
Alp it over the sides of the squares, and 
{cut off Jovel with the top piees of las 


Paatighe with Segmental Mead 


Of cone, the tacks have been 
to accomplish this, and they should now 
be refed tothe right of the load to Keep 
it im place until the next row i» fixed 
The procedure for this is exactly the same, 
ina th short leads ofthe last row are eu 
flash with the plas; and when the lat 
poe of gas has been fixed in the right- 
Bend ‘corner, «length of wide lead. is 
‘opened ell out with the lariki, and 
tied up the right hand side of the work, 
taking in th eo The ht fad 
With length of lath gently tapped with 
oat Er th elo. ‘sod Shen nail 
lown ¢0 the bench to keepin. postion 
srhile the top pice i xed. This x done 
Inve similar way. and when the Ith i 
secured the work can be soldered Before 
this is done, however, the larikin should 
be gently premed over every led to ma 
‘rm and clean fitting of the lea! to 
lass, and the outside cdges accurately 
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trued with a stmightedge. 
sally Sitti the slong in prtably 
{he inost mwkvard job for the beginner, 
‘and some practice is recommended before 
Starting on any important mork, For lux- 
ing enn, tallow, of" killed” spirits of salt 
are frequently used, but the formers di: 
ult to slean off, and tallow is Tete better. 
Probably for this work’ fuxite.is tho 
quickest medium ; itis clean and easy to 
Tandle, “If resin is used it'should_ be 
powdered, nds Ltd placa on each 
Joint, the’ tip of the solder jut touching 
4t,and the hat bit applied, Great care must 
be taken not to melt the lead oF to drop 
too great an abundance of solder in one 
place. Melt a blob of solder on to the bit, 
{ind spread it evenly, v0 as to make a good 
job, ot allowing th hot bit to rat too 
tong one ple for fn of malting tho 
‘Repeat the process at each Joint. 
‘When one side of the work has been 
soldered, remove the laths, and tum the 
panel over. ‘There is m Knack: in d 
Bini i word earning i con 
in drowing tho panel forward until the 
riddle reta on the edge of the bench, first 
balancing ithen place the left hand under~ 
ath, and Ue right hxnd on the fr edge; 
how quickly tip it on end, and give its 
Halftuen round. Then Iny it-hulf prow 
he aneh, and 
postion, 
roceed. to voldet 


4 


Filling-up.—When the leadi 
soldering are completed it will be found 
that however well the lead ft ound 
therd are various mpicen between i a 
the gus which most be filed up. Thin 
{s"aone with cement made Qs" mixin 
together whitelead and ianpblack, wil 
Tineed ol ‘The best way of applying thin 
into placa ite along the edger with 

eign to rab it nto te spaces wi 
{hard bush, auch atthe pointed ond of 

‘rash, All superfigous coment 
hls tobe cleaned of carefully. 
te aan Backs If the Corey are 
sini ange they wil oir strengthen 
ty stanchion bare. These are xe to the 
of copper wires bout 
i (No, 12 .v.0,) soldered 
its of the lads at two oF thes 
its along the part where tis proposed 
{o place the bars. These are generally of 
iron, of a length and thickne to uit tho 
Strain the work may be expected to resist 


Leading-up in Sections.—In_ largo 
lighta it in sometimes necessary to lead-up 
in sections for convenience of working. In 
fastening these together, the lead that is 
to be above the other when all is fixed 
in the frame must overlap in order to 

the light water-tight. A'method of doing 
this is shown in Fig. 18. 


Some Leaded windows and 
lights of ta Sencmentl shaaca ore 


‘effect of excessive length, an effect 
that is frequontly particularly’ noticeable 
‘whon looking along the party-wall from 
the front door. ‘The hall' may consist of 


1511 


fan entrance passage leading io a square 
spose containing the tara.” Between 
these two parts, and dividing their re- 
spective ceilings, is assumed to bo a beam, 
round which the cornice is carried, and i 
is under this beam (which is present in 

ost houses) that the soreen is placed. 
‘This may take the form of « fanlight 
fixed direct to the wall under the centre 
of the beam, and filled with lead glazing, 
alternative designs for which are suggested 
by Figs 41 to 43. The bottom rail is 
made ‘ufficiently deep to take a. picture 
rail, carried all round the hall, forming « 
very de p white frieze, which’ should be 
afterwards painted with a simple border 
A green cartain, sliding on a rod, may be 
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fixed along the back ofthe bottom rail to 
complete the screen. ‘The walls may be 
tockvort pained « dest bows Te 
the Kiem, rl gui alles iosoyecanca 
‘Soul have lure. proper of cae 


white glass, and the examples given only 
require a few shades of red. and green, 
‘and a litle“ double-rolled ” “glass (an 
extremely beautiful muffled variety), It 


is well to have a com 
amount of green to obta 
result in work of this kind.) 


yuthetic 


anish ste usler 
to Swill Carvings 


Popular Science, 1943 


ROPERLY applied, «coating of synthetic 
or “pea fee ii ometinen 


‘Choride In 12 oa. of water ta 
other chemical-resistant vensel. Tn 8 
 dlasolve 4% 0% of hyponulphite of 

in 36.02, of water. Plter both solutions. 
te of oda aolution to 80 

¥) and. add ft to the 


heavy precipitate of barium hyposuipaite ia 


Pllstenlng crystals will form and settle 

‘gully to the bottom, 
"To purity, pour off and discard the clear 
solution. Add water to the precipitate and 
“allow the 


precipitate to settle, 
Eler solution. “Wash the 
way in seven changes of water, then spread 
Won clean blotting or Slter paper and dry 
it at room temperature. 

‘Application of the syathetic pearl coating 
requifes care, but isnot diticult. he work 
‘should first be given a heavy coat of enamel 
ff type that is soluble In acetone. Your 
paint dealer ean adviae you oa that point. 
Bee a white enamel or one that ia tinted 
{aintly, and allow it to dry thoroughly. 

‘Place gome of the pearl powder i a small 


earl 


Of the enameled surtace, The acetone aol 
vent will soften the eaamel sufficiently 10 
cause the powder to adhere. ‘Take up an- 
‘other brushful and apply it toa second small 
Area, and repeat untl the entire murtac 
covered. When the coating has dried, d 
carefully with a dry brash to remove atrplas 
Powder and uncover bare spots. When these 
laces are touched up and dry. cover the en 
fire surface with an even coat of clear 
lacquer 

‘Should acetone-soluble enamel be unavall 
able, good results may still be bad by using 
‘iny ard eoamel covered with a booding 
Coat made from the following formdl 
Shred 1 of. of celluloid into a widemouth 
Dottle Atted with = screw cap and add 12 
2. of acetone. Old photo film, from whlch 
the gelatin haa Deen removed by soaking 12 


factory celluloid. 

‘Thoroughly agitate the cellulold and the 
acetone from time to time ual all the cel- 
Tulold has dissolved, and then mix thorough 
ly with § ox. of B5-percent ethyl or methyl 
‘lcobel and 4 oz. of amyl acetate or cello- 
olve acetate, Use fo conta of thin com- 
ound for the Bonding wurface whlch, whea 


a 
caustic soda or caustic potash, i'= mail: (AY 


Insects in Birdeages, 
—To keep aoray insects suspend a litle 

of sulphur in the enge. This is 
sab toe health for binds rnerally, 
fs well as useful in keeping awa 
ects by which they boconte infested, 
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ENAMELLING AS A DECORATIVE ART 


‘Methods of Using Fired and Ocld Enamels 


Dealing Sst with a pendant to be decorated by feed enaree, this ale oes on ie 
Sealing enfsasts Sgn foe's box in ation iauoonk =” =e Oe eof 


CASSELL'S HOME ENCYCLOPEDIA 


‘England, 1920 

Ta meat cae enamllng fue in conjunction place it on, tho ates! stake and tap it with the 
‘with "metalwor V"lotoonné enasnela, for plants mer, mocking oven pits im ciccles 
eae ae Sioperctie, oe wins beng Sve util it ‘ag wooden ies (hie 6) 


falnding tock casings Ne Gea 

aig ig te ead pe eereines "cre mat be fen Ste mising, 

me lee FY trl Sct, © and te tans fo ert 

seers SRT Sele eer yal Gees 

tongs, a porcelain postle and mortar, a pair of Tent part wuiphuris ret} to 30 parte 

foal deo ting fl sleran sero ee are Soa fe en 
i vee ; 


‘ted pourod ia quickly, 


(Greate hicat 0a 
“After leaving fe a few seconds 


ready for uve.” Placo the bow! upon a 


zt 


3 
ei 


GE 


Seimei i 
Si take an age 
Shit chemise aes 
ie See Rat it 
ieee donner agi eee 
sad fam Gale parca” Woe 
ie re ei ol 
Speer orcs ie era 
Sees bh thned ole op 
ete S. 


all 


37 


‘Annealing and Doming the Silver 
Having in tho frat instance obtained « goog 
heat on on the las 
iin the 
Tun mivor reaches 


E 


taw it immodiatcly, as 
‘The silver may be plunged into water to cool. 
Te'vnll now be soft and pliable, ead ie ready 
fer doming, Holding’ tho'silver’ by the edges, 


‘will molt if left longer 
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Se eT TTT aoe wot 
mit Sat OS oe oa 
a : 

= 

i 

= 

Ree 

ie 

mew 

esta arceapented ie 
s 

& 


how 
‘emain in tho rule, ‘The 
aa ged toa 
{35 She'cctaae Ue, seb tn man: 
‘orig’ the molten etale, 


gy — fain 
Smite card capie 
Cente od 


res 
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‘hold the tongs over it, and when they aro ro- 
‘ected in it, the enamel is fred and must be 
4 1 iagtrous, and 

may cantly spol the pendant 


3 


cand 


And tolding Te between the packing 
‘Sroka Yo thet 


When edta, 

pois ok ein al sablo 
uals fe teat for Uh pi 
Spode of wna de other Ugh 
hie “opernaton. “Agata 
nly ‘a elght” Sing in 
tive, ao tht usewe pots 

fro gloted ‘but do not 

ink fo the surace level, 


Urn, 
weter, 
swith 


endard aver 
weg the Nae alee poe, 
‘in ‘lelsouns ena ts ‘ira or lianas 
ioetal plates Fi “t 
etme the ier, ol 
lutonnie: Epoque conte are wea 
ployed in thin ipo Bf wore 
Nonefing Enamel, ‘Thorw in np comparison 
totwocn the two Kinda of enainey but fot 


‘Th eurlaco 


with pointod gnd. Enamel of this kind can be 

Tod ith equal succees on wood, Teather, glass, 

tnd meta, and its application i «simple foatter- 
‘Ono laa of euartuling is'an excollont repen 

votion of eloinonnd works and ia not dificult, 

Ir acumncy"ie tet” Tha diagray of C36 
ign’ (Figs 14). with Wi end ade ahown in 

‘ule, Int 

pines of eo 

tin’ tho wood 

tracing 


{hee nothing has oon. omniteds 
Aeig can bo done more accurately with w onto 
very eurdtul 


ig this, trace 
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box. Glue tho rest of the aetal.on to the wood, 
‘tng metal glo. It the beck, curing the in 
‘ver as before, and nailing down, thon give the 
Post “Tho front ts teated fa the samo way. The 
‘Gnd of the front and back must be tmade heat by. 
EBtmamoriag oer Uho edges of th sido pieces, 

Hound tho lid glvo alipe of copper which have 


Seon punched, ike cat be hamocred 
ver dbo top ot the bor coMbout aie Pie tes 


‘When the whalo of the box has been 
‘covered with copper, give iva hued tub with a 


Stick mold for the purpose. 
‘rom tho centro to the eage, which ia rained, and 
EZetsired by mining st laps Vigo with roe 
Mix it in « sraall container made out of a pieco 


‘scrap copper.” ‘Do not Anger the enamsh, 8 
the" marks of the kia show, and endeavour (0 
butt; 3, mauve 

palo ‘mauve 

‘The enamel, spreads, 40 leave it well inside 
the deaign, anit doea not look wall ifthe eolours 
[sip pea is a enael digs har ite division 
‘between the different parts, eo fllawing out 

the idea of ‘cloisonne, ‘do ‘outlines aro 


ormed by the wire divisions,” When tho brushes 
ro i ey an had 
Iethgiated spirit tea shoul bo corked 
‘well whion they ‘aro put smog, andthe 
sired beter itis used. If tho colour decor 
‘thick pour ito ‘of tho speci wedium tata tha 
Yottle'and sur thorougye 


ice of capper ut the varie pices out eave 
in. on tho bottom of th side, and atleast fin, 
(nthe eadof each site. 

tho! top. Fit the tre 
‘vee the ins and mel 


ing lett al ro 
‘ides eee farang 
atthe bolton of the 


Fig 
Fig 10 
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POWERFUL METAL-CUTTING SHEAR 
g 


(A SQUARE shear can be constructed 
for about five dollars by using worn- 
‘out planer blades for cutters, The one 
iMlustrated will cat steel plate’ up to 14 
gauge by 15 in. wide, or Ye-in. plate up to 
6 in, wide. On light stock the compound 
lever may be disconnected for speed. 

“The accompanying diagrams need not be 
followed exactly except for the angle of 
the cutting bades. Old planer bits for 
‘making the blades may be had at almost 
Any planing mill or sash-and-door factory. 
‘When grinding the blades, which are 15 in. 
long, itis best to set up a guide in order to 
get the correct angle and keep the edge 
Straight. For cutting heavy ‘stock, the 
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blades should be 14 in. thick, but thinner 
blades may be used. It is essential that 
the blades pass each other very close to- 
gether and be parallel—W. C. CHENEY. 


7% i 
Shoctaue 


read 


ronan) ar 
56 wane 
ery 


ye ie 


cobouyo vce wanoue “tei 
enitaeons) stan) 


INEXPENSIVE 


Machine 


Bends Angles 


WITH ACCURACY 
Popular Science Monthly, November 1937 


JECAUSE of its rapidity, accuracy, a 
‘simpileity, a bender of the type usteat- 
f will prove a timesaver for biackamiths, 
tinemitea, and ornamental Ironworkers. If 
made according to the dimensions indicated 
fn the drawings, it will bend any angle from 
Straight to 148 deg. in wire and rods up to 
‘pine in dlameter and Mat irom up to 1 bY %G 
In. Heavier or lighter models may be made 
to sult any requirements by malkiog only a 
{ew changes in the design. 
Cul the die blocks from any avaiable caat- 
lon scrap as shown or have them cast at 


‘foundry. Drill and tap them as indicated, 
land bolt the larger Block to a plate 6 by 12 
by 3/16 In The reason the main die is 
ut ata 30-deg. angie tao aa to overcome 
{he aatural springiness of various metals 
whee Bending angies. 

"The ‘cin. pivot hole for the bending lever 
must be died 7 in. from the left-hand edge 
‘of the base plate and 1 in. from the front 
ge. The lever is made from T-in, square 
Shafting 20 in long, with Uhree holes to al- 
low for adjustment A washer 5/16 0. thick 
{S placed under the lever to provide clear- 


fengtn and width gauge. Four stops 
required for use on the gauges; these 
Bevof cast iron as afown or lade from’ 
scrap stock on hand. 

‘The completed bender should be securely 
ousted on a heavy stand or bolted on a 
‘Srorktbench. 
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Lifted from the 


Compact Workshop aq iris 


FOR A NARROW GARAGE Pope! 
Popular Science Monthly, July 1938 for ony ot foes 

HIERE space is at a. great 

premium’ as, for example, i 
ah exceptionliy marrow garmge, & 
Sompact home workshop can be in: 
Stalled ax shown below. twas de 
vised by Lloyd Singer, of Glendale, 
Cali, Yo enable him to drive tn is 
‘ar without epltting hairs b0 to 

rthe bench extends from the 
all ouly about s foot, and inate 
Gre counterahaft or several motors, 
there fo single aiding power unt 
‘The latter ban eight speeds and a 
reverning awiteh. in one. view It is 
Shown ‘belted toa. umall grin 
‘whieh, when not in-use, wings 
Ger the bench, ‘The power unit can 
funy be lifted of its track, mounted 
gn carters, and. used in connection 
with w foxibe ahat.—it Sumy. 


Sere 


a Sm 
Acids for a 
‘ y 
Etching Metals 
‘The Amateur Mechanic, 1920 \ 
“ 
‘Tae fluids employed in etching designs on 
Petite nigelateens bch} Pee 
a faoing ae 
2} fe ony water 6 for.; mix. (0) Sab 
Stamoniag, wen salt, and. verdgeis, each 


Arye and vate om | nwo ma 
fo for one or two minutes in 8. gl 
Wed, cool and devant the clear portion. ame ant 
(Salt ake wc ular ai tem ane ee 
{et rap or deep biting add more sci, and smwnt xa te are 
ieop in soppered bottle ena Surin A Ar stone 
lor steel, take) Todine 1 on, iron feceum 

flings drs and water flo. (0) fodine 

"Nodido of ‘potasium i dr, proot 

2 fev te) 


nitric acid,” (d) Hydrochloric acid 5 parts 
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fand water 05 parts; mix and add the 


liquid to a solution of chlorate of potassa, 
1 part in 50 parts of water. 

‘or gold, nitro-hyidrochloric sca, diluted 
to the requited strength, is used. Without 
dilution, this will dissolve gold 

For silver, use nitric acid diluted to the 


required strength—sbout 20 of acid to 
80 of water 


Gold’ and silver are seldom etched, as 
‘the process is wasteful 
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ACCURATE 
Layouts 


. . . THE FOUNDATION 

OF FINE WOODWORKING 
Popular Science, 1943 

By Edwin M. Love 

FORE than ait In using tots is 

Yavolved in doing Ane woodwork 

tng._ So tar as results are concerned, 


swing” accurately. toa carelessly 
‘drawn ae Ia equivalent to 


rine 
Knowledge of It a vital to the crafts 
man who wishes to do good werk In 
the, shortest me’ possible without 
‘waste of materials, 

"in what ways cam length be marked 
off? ‘Por large, rough work, such as 
Mate ences, hook the ring of a tape 
over, a. nail driven. inthe. starting 
point, ‘and. marke 


Reavy penell. On small lumber, use a 


ff the board should be fbiahed, or 8 
fine accurately drawn to 
fined edge, ‘Turn the rule oF square 
fon edge to bring the division raarks 
lose againat. the aurtace, and use a 
harp kale rather than a pencil to 
tore the line, Mature {rom the 1 
mark tostend of from the end of the 
fale, which may be worn short. A 
re-polnted atd penell could be used, 
but aince it becomes blunt quickly and 
Is then worthteas for exact Work, fre 
‘dvent wharpestng is needed, ‘Too much 
fellance should Rot be placed tn fold 
{ng rules, aa swear im the jolnte may 
stretch them, 

How 1s the width of a board gauged? 
‘Gauging can’ be done only It there. is a 
straightened edge to work from. On rough 

he rate often 


land ts sild along the lengths of the board 
‘while the penell is Rept pressed against ts 
{d, A-combination square (ig. 4) is use 

ful tor gauging, the head belog sid against 
the working mirface of the material. With 
‘either method, be sure to allow for the fact 
that the pencil line is always a ittle dis: 

tance beyond the end of the blade. 

‘The inarking gauge ia an old stand-by 
for laying out widths. To set it, loosen the 
fetscrew and move the bead to the divi 
mark ‘on the beam: then tighten the set 
Screw and verity the setting. with & rule 
Since resharpening, may ave displaced the 
point of the spur from the Index line. The 
{ual method of using’ a marking gauge Is 
{to grasp the beam and head in the left hand 
forcing’ the ead agalost the work, and 
[pushing forward, Rall the gauge slightly in 
the direction of ite motion. Deepen the line 


swith vo or three euta for whic the spur is 
Turned toward the vertical. No more than 


a fine, distinct seratch is required. Many 
times its convenient to use the gauge in 
the right hand, and sometimes ite better 
{to pull rather than push it, so that cootrary 
rain of the wood’ sill tend to. draw the 
ead against the working face instead of 
Sway from i Figure 2 shows such gauge 
Delng used to lay out a mortise. 

‘What ts the right veay fo square Unes? 
‘Use a try square om small work a framing 
‘square ca large. Tee handle of the try 
‘square or the Blade or tongue of the fra 
fog square is pressed Srmly against’ the 
Working edge. ‘Since the outer edge of the 
framing square will be lifted from the 


THE 
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Tales ips on the correct use ef mln 
Iplaments fo" mare acetocy of the wer 


oard, the life blade should be run along 
Beers which once the work Te 
Squaring to's mark, ly the exe pint on 
‘ind ide the square up to the ince 
‘Bow ts bevel une used? Te used 
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like a try aquare, but, of course, with the 
Dade set to the required angle Use pro 
tractor to set the blade Dy degrees, or 
framing square as in Fig. 3, f the arcount 
of incl 


jon is given Im laches per foot 
‘Tables also are available for setting to de- 
frees with a framing square 

What isthe right way fo lay ont curves? 
Draw circles or arcs with a compass oF 
Wing dividers, setting the span of the points 
to the desired radius. Locate the center 
With eroas lines, and If the surface isnot to 
be marred, lay a thin piece of scrap down 
fd press the compass point Into this. To 
draw curves the center of whieh es outside 
the work, clamp a board to the work, oF ay, 
the work on f bench against a scrap plece 
‘of the same ‘thickness, as In Fig. 1. For 
raving large arc, a Dear compass I used 
Irregulte curves can be laid out by mark: 
Ing of station potnts m 
line, driving malls at the 
{ng’s atten agsinat the ‘nails to form & 
moth curve, a shown io Fig. 5 

"The dividers and compass are also useful 
for nying out geometrical forms. Ita circle 
‘rnegment i to be divided tnto equal part 
hese can be stepped of by setting the di 
Viders approximately right, makiog « teal 
fivison, and resetting’ by” adding ‘or su 
tractg the fractional part of whatever er 
ror appears. Accurate results are often ob 
tained more quickly this way than by using| 
2 protractor or making other calculations 

What ts the layout operation called vert 
ing? Tala in a form of mechanical tracing 
that accurately follows aby trregulasities io 
the patter 
ret must be fed agatast a wall, for ex- 
‘ample, scribing Is used, Place the front 


‘edge of the board plumb by blocking. the 
lower ead, If necessary, and et & compass 
at the distance from the wall to the marke 
Indleating the desired width of the side 
‘ilge' the scriber point against the wall, 
Doldlng the toot horizontally, aad the pencil 

line following any ieregu- 


Walle the free ed 
He the timber Ia crowned, place the level 
the center, where it will be parallel with the 
in the leveling of corners for a foun: 
‘dation, errors in the straightedge and the 
level and also a the reading of the bubbte 
often result. tn missing. the ‘evel of the 
starting point by « good fraction of an inch 
Dolng the work over again i the only 
remedy. “However, it's stake is driven at 
{he center, and one end of the straightedge 
ested upon it, the level can be used to 
mark all the corner stalker accurately at 
the samme height, and all itieutty wall be 
iminates 
‘A. quick way to check foundation tines 
{for aquareneas Is to use a steel tape and the 
basic formula that the squares of the shies 
‘of aright triangle, added together, yield the 
square of the hypotenuse. ‘The fgutes 3% 
find express thie relationship. perfectly 
fad are easy to remember. Mark from the 
Intergeetion along one line to distance that 
may be any multiple of three, such as 
‘Measure along the adjarent line to the same 
multiple ‘of four, which. inthis Instance 
‘would be 12. If the lines are square, the 
Slagonal measurement between the points 
tarked will be the same multiple of five, 


THE SURVIVOR Vol. 4 


Seat oarren mason 


sted b, svatch'@ sh 
We ond 


‘or 15° In the example illustrated in tho 
‘frawing at the bottom of the 

‘A straightedge Is generally needed 1 
‘outside plumbing. On tivtonr work, you can 
tie the level oF plumb tacit for’ drawing 
thort lines on wells, but for tong ‘mnes. & 
Stralghtedge rose sally he conployed 

What inn chat tne Tavs i'n cova that 
a stretched taut between {ars pints rub 
with chalk, pulled away “ro, the surfa 
Against the surtace, i leaves a depo nt 
‘Chalk in a thin, perfectly straigne line 


Wrecking Bar Serves 
as Metalcraft Tool 


Popular Science Monthly, January 1938 
Ir THe U-shaped end of a wrecking 
bar of the type illustrated is heated and 
bent until almost closed, a useful tool is 
obtained for metal working. Bars may 


be twisted as shown, and If they are too 
heavy to be worked cold, they may be 
heated in the basement furnace or with 
4 gasoline torch. 
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FORGES AND FO) 
CASSEL'S HOME ENCY( 
nei and Toston 


A knowledge of elementary amith's work is of 
valve (othe sinatour worker” ‘Much ean be dose 


"Hetty tee’ Wee cowed 
mame ett tare ies 
rf ae . A cold- 
‘row id wot pros fot ay 
seiThan ocean bgt urtec ant Exe fot 


ie ina St ot ning are ae 
See ee er en 
popliteal 
ier seein nak ee ce 
sibs a 

RIMES sas cela 
pes he os 

ire, atest oe 
aera 
Barred bathe 
sire ieee 
rane gre ae 
io he ae Some sD 


ton about 


Vins by ieee riveted 
pen at 


10 tho dtr fh 
the'top, and Brace to 
yack and ta 


typ 
‘Tho outlet pipe ia eva. 
‘ected “by as ifon pipe to 
the eck pare of tho! 
ng tnbdard eo 
tinge" for this" purpome, 
‘and taking aro to inalle ah 
‘irtight, eonnexion. by the 
tise of “red Head paint 
tegeared on all joa Veforo 
torewingthem together. bo, 
‘be preased it 
Bn eftient 


Stor length of iron pipe 
‘preyed othe air pie nth manner shawna 
ban atthe Cutie nd or nonales “The nage 
should bo about @ «93 in. from tho bar af this 
Dan, and nearly at tho bation 


tie former f 
Betanat fl tho 


Taked ut from the fre. 
ited. ‘Tha ectal asuhl 
saver mark 
‘Tho metal in 
inthe pogeves of 
‘tev height 
fed nt generliy known asa cheery Fed 
‘Anull and Tools, Tho anvil should not be 
teeo than Test, tn weight, and eavive for pe 
ferences Itshould star ot solid box a8. bos, 
tnd the top of the anv sould be about 26 i 


1518 


IRGING PROCESSES 
GLOPEDIA. England, 1920 
bore the oor. The parts of en anv 
ts follows in Fig. S: Ais the body 


THE SURVIVOR Vol, 


4 


alia neney clos 
then atom the ean 
Teal probably Ee found thot the ber has 
ten Knocked over ao that the tive kegs ef tes 


are letened 
early 


fande of wrought roa ; B isthe horncaudC the angle are not tn fine en this haa be Sect 
‘ae ofthe hom sD int Sees woe of hand Sylora the incl mate ane to corte 
seul welled to ie body; Bis the hariig hol, eating fats Donat’ work on tie soetet 
tnd F the prtchcl hole.” The handic hole a uard nite hos eocied to a black heats fe'snset 
{o hold the shanks of the tools nnd the prick reheated and he-woek tang then areeent™ 

Hote to permit the pessoge of stock snctal wile flatten the anglofacen; they ave fal ang a th 
snaking Gott heads, ter The two side cdg ef face of the wevil end the va ei Be 


the face orooften rounded off fora short distance 
{rogn the hoe to fellate bending rod rote 
“The het hammer for allwound use e's tall 


aistan, while tho worker tik the top of te 
flatter with the he i, 


is eross pene 
{rs hand sledge of about the tame weigh 
iates A sicige hamee’ 

Seeded when a helper o atikee fs avaiable, 
‘Apeic of fat jawed or open-enouttd tongs and 
‘par of hollow-jawed tongs ore rewired To 


het 


3 10 bent the ber downward, 
Thats and forward’ and continwo ti 
‘anti the bar is bent nese fio 
the other end and ame 

‘end of the hern a 4 
‘Tien tay the hooks on the 
Astten t 


it nocomers 
Tea? Iretal ond lay itt on the faces ad wit 8 fe 

MING) ‘Welkairested’tapa compete the sinping. 
| ‘Doth’ the fomoing eve exsmnpley Sf, imple 


boning whieh could be accomplished colds Ive 
so of forge a more apparent we the sectional 
fren or shape of tie bur fe to bo alveds 9% for 
Instance, when converting « round (0.8 aquare, 
Aegean yin end ipl be 
Hic eae iting lve of ra 
iit ena to the sizeof thechead and drawing 

" ‘down the bar to aroun 
siinpe. Thi fe done. by 


oe unnrowring it over the bane 
ii ie 
Se ares, recat 


| 
g 


‘etaxenaly then 
Wicd “nnd inaly fine 
hed withthe rowiding 


tools o 
‘Th 


‘fhe skank of the bottom tool reste fa the 
Inttie hole ofthe ame ‘The-vice mnt we good 
irasth's er lee 


strong ene of the npilar Di 


fn the end Local awellings a8 for exampin the 
Spe mronnd a brit holy, ave formed by el 
‘punch theouzh the hot metal a 0 


same tine kesping tie bar deen Up 


Wii, ood feom atook fi wide and pin ole. nthe 


hie kee pocce of metal ofthis ae and st 
hice of 4 it fesen tne eed make two ea 


tive wore 9. accomplished 
‘of hol wets This 


‘trong epenier oF ith 
folie of miso to mit the bar 


‘eaults are given by arsoping tho work tho 
‘Seo and then knocking ovts the part to bo Lent 


fread plaze 
Dat thas mot be done quickiye = 


trawl of sik oF the ba 


te edge ofthe lne, the bull of te bat 


THE SURVIVOR Vol. 4 


Overhauling You 
Shop Motors 


By HAROLD P. 


Popular Science Monthly, November 1937 


JEW shop owners seem to realize 
‘that thelr electric motors require 
periodic overhauling just as much 
fs thelr automobile motor does. 

‘This Is especially true if the electric 

motor ja Used on shop machinery in- 

tended for operations that give off dust 
oF sawdust, such as woodworking ma- 
ehinery. ‘The dust is bound to get in the 
motors, choking thelr operation and 

‘adding friction to the bearings. ‘This, in 

tum, causes overheating and possibly a 

burned-out motor. 

Tt is a good plan to make a practice 
‘of blowing out euch motor once a month 
‘with compressed air or a palr of bel- 
Jows, ‘This will remove all. dust and 
Toone matter within the motor, After 
fa time, however, an accumulation will 
form that muixea with the oll and grease 
from the bearings, and the only remedy 
fv to take the motor apart and wash 
the parts with gasoline 

"There are so many different types and 
makes of motors that It ls dificult to 
‘doscribe each case in detail; but the in- 
structions to follow are much as to cover 
motors of similar design as well. Our 
example is a %-hp., 3,400-rp.m,, single- 
phase, repulsion-induction motor that is 
lused ona wood shaper, molder, and 
other high-speed machines 

Four base bolts are loosened, and the 
motor ia taken to the beneh. By the re 
moval of two long machine screws, the 
bearing housings or end bells can be 
pried off with a screw driver. 

‘When the motor has been opened up, 
we can see the hard-packed sawdust: 
and-grease mixture that covers the en: 
tire Inside surface of the housing. ‘There 
ls also a good quantity around the ar- 
‘mature and field windings. ‘The brush- 
holder plate should be litted out and ex- 
amined. As shown in one of the photos, 
the brushes are pressed in by the thumb 
‘against the spring tension. ‘They should 
work freely in their guides. Their lengt 
{is compared with a new brush and if 
they are much shorter, It is a good plan 
to replace them when reassembling the 
motor. The plate can be washed clean 
with gasoline after the brushes have 
been removed. 

‘A shallow pan half filled with gaso- 
line and a clean‘brush may be tsed for 
thoroughly washing the Dearing hous- 
Ings. Tt will be necessary to disconnect 
the rubber cord from the terminal box 
In order to get the commutator end 
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toten apart and cleaned, Above, removing the end bel 


The ormature is fist 


housing free. If the motor does not hap: 
pen to be equipped with ball bearings, 
fC will probably have either waste: 
packed bearings or an oll ring for Iu- 
brication, with plain sleeve-type bronze 
‘bushings. Tn this case wash out the old 
oll and grit from the oll reservoirs and 
replace the waste with new material 
when assembling. If an oll ring is in 
tse, see that itis in good shape and nts, 
properly in the groove in the bushing 
here it belongs. 

‘The armature is next given attention. 
Use a stiff bristle brush to 
remove all sawdust from be- 
tween the tums. The ball 
bearings should be thorough- 
ly washed out in gasoline by 
holding the armature over 

the pan, im which some fresh gasoline 
has been poured. Old grease will be re- 


pin ieely 


moved, and much grit. Washing: should 
be contintied until the bearings will spin 
freely with no evidence of friction oF 
grit. 

While commercial motor repair shops 
have many different devices for test- 
ing motor windings, the home work 
shop ovner will have to be contented 
tarually with making “ground” test 
‘A socket, three pleces of wire, and a 60- 
att lamp are required, and the test 
is made as shown in one of the photos. 
‘One bared end of the wire is touched to 
the iron core, and the other is touched 
to the commutator. In this test no light 
should be obtained. If the lamp lights, 
it indicates that the winding is grounded 
or leaking to the core, and the arma 
ture should be taken fo a motor shop 
for repair. 

‘With the test lamp rigged up, it is 
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‘well also to Lest the fleld windings by touehing one 
‘wire to a spot on the motor frame that is clean c 
paint, and by touching the other one to the bared 
ends of the two field lead wires. Af in the other 
test, the lamps should not light 


A test cireut with «60m lamp ia sven 

sind op gh the righ fo maly ne the 
imolore winding is ot grounded or lckisg to 
Te cara Altor thin the connor mest be 
smocthad with 00 Sondpaper os shown alos 


Tt the armature tests satisfactorily, some 00 
sandpaper Is cut into strips and used to clean the 
commutator thoroughly 

Should deep ridgea of grooves be found In the 
copper surface of the commutator, no amount of 
sanding can remedy the condition, The armature 
placed tn a lathe en centers, with a face 
plate and lathe dog clamped to the shatt. A light 
ut ia then taken ucrons the commutator with a 
harp turning bit. If, after examination, « groove 
till exists, a second cut may be necessary. Finish 
up with the 00 sandpaps 

"The cleaning of the stator and windings is done 
with 1 small Found bristle bruat or aa old tooth 
rum. “Every crevice and visible turn of the 
windings should be carefully brushed out. Air 
pressure or the bellows can then be used to blow 
Out the loovened dict. A cloth molstened with 
‘usoline will wipe the outalde of the frame clean, 

‘Another photo shown the motor after the arma 


Right, testing the b 
‘hat they 
noth 


ar 
cxeiheharent 
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vindiogt wih @ smell’ round 
bristle brash An ald. toothe 
eh server loa 

Above, pressing 

the beoringe with 


ture has been replaced, and the brush holder plate 
is in Position. Grease is applied to the bearings 
with a slim stick. It should be pressed well into 
the bearings. It is now a simple Job to replace 
the bearing housings and clamp them together 
with the long machine serews 


et 
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Sail for a Boy's Wagon 
POPULAR MECHANICS 1915 


Every boy, who loves a boat and has 
only a wagon, can make a combination 


affair in which he can sail even though 


there is no_water for miles around, 
One boy accomplished this as shown 
inthe ilusteation, and the only assist- 
ange he had. was in making the sails, 
‘The box of the wagon is removed 
and the boat deck bolted in ite place, 
‘The deck is 14 in. wide and 8 {t. lon 
‘The mast consists of an old rake hat 
de, 6 fe long: the boom and gaff are 
broomsticks, and the tiller is connected 
with wire tothe front axle, which gives 
perfect control of the steering. The 
falls are mate of deiling 
‘Ona brick pavement the sail wagon 
can draw two other wagons with two 
boys in each, making im all five boys, 
Of course a good wind must he blo 
With re toys i has made 
mille in Be: minutes. on pavement.— 


An Army in a Small Box 
Popular Mechanics, 1919 


A play device that will afford much 
amusement and which is interesting 
for boys to°make is that shown in the 
sketch. To make the peephole cabi 
net, obtain a box of suitable size; 
fasten a piece of looking-glass inside, 
at each end. Make a peephole at one 
‘end of the box, and rub the silvering 
from the back of the looking-glass at 
the hole, Place a few metal soldiers, 


horses, etc,, along the sides of the 
box 1 or 2 in. apart, one being set to 
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TOY MAKING FOR PROFIT 
& SKILL DEVELOPMENT 


by Kurt Saxon 


‘About 1943 when | was a child in Chicago, | got my first plastic toy, a large 
car for Christmas. it was about a foot and a half ong and came with inter- 
‘changeable parts. The top could be taken off to make it a convertible. It had a 
regular hard-top and a clear plastic top. There were different colored fenders 
‘and various other parts so it was about ten cars in one. 

1 was delighted with it — for about three days. The parts fitted to the car by 
plastic pins projecting from them to be snapped into holes around the car. The 
pins and their holes were very exact and there was no room for error or forcing. 

It would have been obvious that any vigorous child would have the pins 
broken off in no time. Nothing would stay on without the fragile pins. Soon | 
had a convertible with no fenders, no bumpers, no hubcaps, no hood and no 
trunk cover. | rolled it off the window sill and watched it fall four stories to the 
pavement in the alley below. That was the most fun I'd had with It since the 
first day 

In the '60s | was a housepainter and about a week after Christmas | was 
working in a poor, black neighborhood redoing the insides of some homes for 
the landlord. As | would take empty paint buckets out to the trash cans in the 
alley, | noticed the Christmas carnage. Trash cans all up and down the alley 
were overtiowing with broken plastic toys. 

remembered my first plastic toy and pitied all the kids who must have been 
‘80 excited at the new toys, then must have been so disappointed when thelr 
wonders came apart $0 quickly. 

It might be far-fetched, but some juvenile delinquency could be caused by 
the impermanence of modern toys. Afterall, if achild's toys break 80 easily, he 
might well come to accept breaking things as a part of life. 

But enough social comment. After my first plastic toy | never got another or 
approved of such junk since. Increasingly, | hear parents complain that toys 
‘cost too much and don’t even last through the holiday season. 

‘This In Itsolt creates a ready market for the old-fashioned toys of my early 
childhood and of the 19th Century. Not only are they quaint and interesting, 
bbut they last until the child gets tired of them, 

‘Aside from the general toy market, you might also consider the growing 
miniatures field. Most large stores sell elaborate doll houses furnished with 
very expensive miniature furnishings. The miniatures can also be bought 
seperately. 

Depending on the skill with which miniatures are made, they can command 
extremely high prices. Of course, they are bought by collectors and are not to 
‘be played with by children. 

It you learn to make miniatures of a quality to interest collectors, you'll have 
‘a steady job. You can sell them through craft and antique stores in your area. 
Shop around at stores selling miniatures and check their prices. I'm sure you'll 
see where the money is then. Many pieces of miniature and life-size furniture 
are detailed in THE SURVIVOR. 


In making miniatures, you don't have to be wealthy, as the cheapest lathe 
and improvised tools from the hardware store will set you up. You don't even 
have to be strong. An older or even a handicapped person in a wheelchair can 
‘make miniatures. 

Miniatures, however, are not strictly toys. If you have a smart little girl who 
appreciates them, you might ourfit her dollhouse with fragile miniatures. But 
your time would be wasted if she were the typical grubby child. They wouldn't 
fast ten minutes if actually played with by the average youngster. 

‘On page 1123 there is an article on wire drawing. By making your own wire 
drawing plate, described on page "29, you can turn out any number of 
‘decorative wires in copper, brass, steel, etc. These wires can be used to make 
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hide the reflection of the hole. By look- 
ing through the hole an endless army 
may be seen. Light is provided 
through the skylight at the top, which 
is fitted with ground glass or tissue 
paper. This device perplexes most per- 
Sons who are not familiar with its 


earl hae 
i fi aunt” We 
Soph onceceets ae 
sel erp ean Se 


1 uses as well. In a store of other 


lace where a person on duty cannot 
fratch all partt ofthe estab 


i 
i 


shment, 


eR RES 
sieht i 
a cer oererene  a 
people mc net 
Sis eres ocean ee 
apse ern be er roe 
emer went oes 
phen : 
eran ae, ee 
Teebepetl Se 
Borel pegh al 
sesieck ade cartier 
cere pees eee 
pp aeremn kona 
Diss ee ct te ke ee 
Ae eae eee 
se ceonine sine sere 
for fa ares nan 


on of rection by mierors that 


ibe for soldiers to see di 
tant. objects without exposing them 
selves to fre, by the use of the pet 
ope. 


1522 THE SURVIVOR Vol. 4 


miniature brass bedsteads, chairs, candlesticks, chandeliers, decorative 
balustrades for doll houses and all sorts of miniature metalwork. 

‘You might also consider making and selling lengths of such decoratively 
drawn wite to other hobbiests. You could sell it through hobby shops or 
advertize it in hobby magazines. After making the whole range of decoratively 
drawn wires in various metals, you could have them laid side by side and 
photographed with numbers under them. Your local print shop could print a 
‘one page brochure with the photo, description and prices. These could be sent 
to those answering your classified ads for decorative wire in the hobby maga- 
zines. 

‘The article on page14ss, concerning adapting your lathe to accomodate 
‘smaller items will enable you to make any variety of table and chair legs, 
bedsteads, tiny vases and any number of miniature components from either 
‘metal or wood. 

Now on to toys to be played with. Throughout THE SURVIVORS 

are some of the best. These toys are sturdy and fun and thelr variety has 
‘something for any little boy or girl. The tools for these are simple and you 
might consider at least making all your own children’s toys and those for 
children of relatives and friends you feel obligated to. This will save you quite a 
bundle and give you assurance that you can, indeed, go into making toys to 
soll 

In starting your toy making projects, you should know something about 
child psychology concerning toys. Babies like bright, moving things. Toddlers 
like bright things they can move themselves. Their dolls are teddy bears or 
other cuddlies which make them fee! secure. Little girls like dolls, which are 
their babies. Little boys like soldiers, which are their armies, 

‘When a girt stops playing mother, she wants grownup dolls, which repr 
herself as mother or glamor girl, hence the Barbie Doll and the little girl 
imaginary boyfriend, Ken. When a little boy outgrows his toy soldiers, he will 
play with Incredible Hulk, G.t. Joe, Mr. Spock and other hero dolls in whom he 
projects himself to fight the bad guys. 

‘When | was seven | got a Pinochio doll. | liked it but | don't remember playing 
with it. After all, | was a real boy so I couldn't identify with the puppet of the 
‘movie. | can't call to mind any hero dolls in my day. My toys were mainly 
Soldiers, forts, guns, a milk truck, fire engines, cop cars and such. 

| don't approve of hero dolls or Barbie and Kon dolls for girls. | think the hero 
dolls are t00 exagerated, as was my Pinochio doll, and boys who Identify with 
them are fantasizing in a kind of wierdo training. Barbie and Ken dolls are 
fashion hacks which make little girls fantasize being frivolous and worth 
Maybe that's why so many teenagers who identified with hero and glamor dolls 
‘are such frustrated, unfulfilled creeps. 

All children will fantasize while playing with toys. But the fantasizing should 
bbe imaginative and creative. Older boys will always want combat toys and 
older girls will always want glamor toys. But they should be encouraged to 
want constructive toys which will fit them for adulthood. 

In the meantime, children under ten should play with toys which develop 
their imaginations and motor skills. The toys in THE SURVIVOR largely quality 
in these areas for all children from babyhood up to the age of ten. 

If you set up your own toy business you should keep away from the “hand 
made”, so very high priced image. I've seen several examples of such toys, 
such as some simple, unpainted animals on wheels. They were like the lame 
‘duck on page 132, only didn't bob up and down or anything. They sold for over 
$4.00 each, even though the materials couldn't have cost over 15c. Any 
competent craftsman with a bandsaw could have cut, sanded and nalled on tne 
wheels in about 15 minutes. 

Although they were skillfully made, they were not at all colorful. The maker 
obviously thought that the hand work made them collector's ‘items and 
somehow worth such a price. But a child would not care how they were made 
and their drabness would be a tumoff. 

If you want your toys to sell, you must consider the child, not the parent. 
‘Any colorful plastic rolling toy for 50c would attract any child more than the 


t 
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Equilibrator for Model Aeroplanes 


Popular Mechanics 1913 

On one of my model aeroplanes T 
placed an equilibrator to keep it bal- 
Snced. ‘The device was attached to a 
‘erosspiece fastened just below the 
opeller between the main frame'up- 
Fights, Asti was made to swing 
‘on a bolt in the center of the cross 
piece to which was attached a weight 


‘Warning the Asvolane Wings 


at the lower end and two fines con- 
necting the ends of the planes at the 
upper end. ‘These are shown in Fig. 
1. When the aeroplane 
shown in Fig. 2 the weight draws the 
Hines to warp the plane soit wil right 
Automatically—Contributed by 
Florat Park, N. Y. 
How to Make a Cannon 


Popular Mechanics 1913 

‘eannon like the one in the cut may 
be mae from a piece of Tin. hydraulic 
Pipe, A, with avsteet sleeve, B, and a 
Tong thread plug, CG. Be sure’ to get 
hydraulic pipe, ot double extra heavy, 
22: sometimes ale a6 common 
fas pipe is entirely too light for this 
Purpose. Don't have the pipe too long 
br the cannon will not make as meh 


cise Seven oy Slt inches'ls sbogt 
ihe en ors tin bore Sr 
the plug and pipe wp tightly aad thea 
‘rll’ yin, fase hole at D. 

Te deed the. cannon maybe 
mounted ona block of wood, F, by 
means of 2 Uctolt or large staple, E 
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‘$4.00 item, even though the plastic wheels might be off in no time. 

‘When competing in the marketplace, you must lose all illusions about the 
value of handwork. “Handmade” is meaningless to a child and the parent 
knows this. So if you want to spend hours making a simple looking toy you'll 
do it for you own satisfaction because you'll certainly not get paid by the hour 
froma store owner. 

The best way to price your toys Is to take them’to local stores which take 
ccraft items. The dealer will have a better idea of their market value. He'll 
probably take at least 30% profit for himself. If your toys sell, when you 
expand to the point where you can put out your shingle as toymaker, you can 
knock off 30% or leave it on, depending on how easily they sell. 

If the dealer actually pays you cash for your work, you can feel right in 
‘matching his prices when you sell them yourself. However, if he takes your 
works on consignment, that is, giving you nothing until he sells them, the 
pprice might be unrealistic. Selling anything on the consignment plan is the 
worst way. First, the dealer might price them as high as he thinks some sucker 
might pay. Second, since he has no investment in your products he will not 
promote them. If he has to pay cash, he'll display the goods prominently and 
‘even talk them up to prospective buyers $0 they will move and give him his 
investment back. Otherwise, he'll put them in the most out-of-the-way place in 
the shop and never mention them. So if you have to sell on consignment, price 
them as low as you can afford. This does not apply to shops selling only dolls 
‘and other toys and miniatures. They deal mainly on consignment and so will 
promote your products to their best advantag 

I you don't have a workshop, you can start by getting simple hand tools 
‘such as a fretsaw, drill, etc., from your local hardware store. With a small 
investment you can make one of several of the toys shown in THE SURVIVOR, 
‘Once you realize you have, or can develop the skills to turn out toys, you can 
{90 on to invest in the proper machinery. 

I would advise against buying the cheap hobby machinery on the market. 
‘Such tinny junk doesn't hold up, especially if you mean to go into mass- 
production. 

Ideally, you should have # well equipped workshop with all the needed 
machinery, whether you are interested in toymaking or not. But when you buy 
‘a machine, buy the best and sturdiest you can possibly afford. 

Fora lot of toys and miniatures, you'll need a lathe. 

For doll houses and other flat toys you'll need a fretsaw. 
For thicker toys, one inch and more, you'll need a bandsaw. 
You'll also need an electric sander to both smooth 
‘and to grind down splintery areas. 

Materials for toy making are fairly cheap. For the more solid toys, you can 
pick up scrap lumber at the junk yard or even in alleys. Dollhouse material 
‘should be quarter inch plywood of good quality. You can get all this, plus 
veneer for dollhouse window frames, etc., through your local building supply 
‘company. There is no purpose served in buying expensive wood for toys which 
will be painted. 

For miniatures to sell to collectors, your wood must be the finest. Your 
building supply company can order any kind you want. Wood for miniatures 
should be of the hard, straight-grained variety. Although expensive in terms of 
bbullding real furniture, a block of redwood, walnut and even teak, would go a 
ong way when making miniatures. Also, few miniatures are painted. They are 
‘mostly polished and stained and sometimes varnished. 

Paints for toys to be played with should be lead-free enamels, bought 
cheaply at any paint store. Regular wood stains should never be used on toys 
to be played with. Many of them have toxic ingredients a tot might ingest by 
putting the toy in its mouth. 

‘A good use for your bulkier seraps would be building blocks. Children love 
to stack blocks of any shape. Just make sure they are not small enough to be 
‘swallowed. The blocks should be sanded smooth to prevent splinters. Rather 
than paint them, you can soak them in various colors of safe vegetable dye: 

Aside from miniatures, dollhouses, animals and other wooden items, dolls, 
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By giving the page a revolving or 
tinstog, motion the firee circular fg- 
tres printed on the nest page appest 
to rolate. ‘The best effect wil be pro- 
dluced by laying the book down fat on 
the desk of table and revolving, first 
invone direction and then in the oppo: 


site direction, in such a way that any 
given point on the page wil describe a 
firele of about ¥f in. diameter. Fig. 1 


pears to rotate in the same 
‘as the revolution; Fig. 2 ap 
pears to revolve in the opposite direc- 


tion, and Fig. 3 appears to revolve 
sometimes in the same direction and at 
‘other times in the opposite direction. 
A curious effect can be, produced 
with Fig. 1 by covering up Migs. 2 and 
3 with a piece of plain paper and lay- 


ing. a coin of other small object on the 


1524 THE SURVIVOR Vol. 4 


are easy to make and greatly in demand. Also, if you have a pottery kiln, dol's 
heads, miniature tableware and other ceramic items can be made for the toy 
market. 

‘There is no limit to the toys you can make. If you are imaginative and skilful 
you can count on a good living, now and after the crash. The skills gained in 
their production will also assure you of a future in any number of crafts. [7 


ave Tae Figures Racy with « Rianne Maton 


paper. If the visiow is then concen 
trated on the coin or other object while 
same is being revolved, Fig. 1 will be 


ESIGNED to be an attractive 
piece of furniture as well as a 
toy, this doll house is a source 


of endless pleasure to its ittle 
owner, ‘The front swings on hinges so 
that it can easily be opened and closed 
even by a very small child. ‘The side 
entrance gives access to kitchen and 
breakfast room. 

‘The house proper, without the over~ 
hang and projecting porches, is 20 in. 
long, 16 in, wide, and 20% in. high. The 
‘overall size, including the table, is 43 in. 
Tong, 24 in. wide, and 36 in. high. 


Sides. ‘These and the back are ¥4-in, 
pine (or %cin. veneer). After trim: 
‘ming them to dimensions scaled from 
the plans on the following pages, cut in 
all the openings, ‘The strips of '4-in, 
walnut that represent the casement 
windows are half-lapped where they 
cross, and are mortived into the side 
walls fush with the inside. Celluloid 
serves for glass. The fireplace also 
should be built at this time. The one 
pictured was made of a modern plastic 
material i in. thick—a yellow plece 
railed to the wall, and a polished black, 
piece cemented on top. Extend the aides 
‘of the plastic below the floor line as they. 
will be covered up later. Glue and screw 
the three sides together and onto the 
table with cleats placed along the edge 
80 as to form a support for the floor. 

Firat floor. Gum veneer % in. thick 
with Tines scored parallel to the grain 
\ in, apart, stained walnut, shellacked 
and waxed. Floors and partitions come 
within 1 In, of the front; each one ts 
to be completed on the front wall later, 

Stairway. Fach step is a separate 
block of wood. ‘The tread can easily be 
cut on the circular saw by running tt 
through a second time. Nail from the 
bottom. When each straight section is 
completed, cut a rabbet along the front 
lower edge to receive the paneling. 
Build firm supports before it is paneled. 
‘The banister is wood except for the 
sti wire posts, 

First-floor’ partitions. ‘The exact 
height of the stairs will dictate the 
height of the partitions. A strip of wal- 
‘ut on the front of each wall will pre- 
vent it from warping. 

‘Size all surfaces and apply wall pa- 


DOLL HOUSE 


By Louis A. Lembach 


Popular Science Monthly, October 1987 


Tt happens that this house is a scale 
model of an actual residence, but those 
who wish to build a similar toy need 
‘hot, of course, copy it exactly in either 
esign or dimensions. 

Table. The house rests on a substan- 
tial table built of walnut as shown on & 


following page. This keeps it off the 
floor, where it might be damaged, and 
‘enables the small housekeeper to play 
comfortably with it without sitting on 
the drafty floor. There is a large drawer 
{in front. ‘The joints may be either mor- 
tsed or doweled, as preferred. 
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per, preferably of a sunproof, washable type. A 

large sample Is suficient to paper a room. Pa- 
per over door and window openings, then cut'to 
Size. The border, a strip cut from a large one, 
{left until the house Is completed. 

Woodicork. Am assortment of i, Mn. Ho 
‘and Zs-in, walnut wil be found handy for all the 
finishing. The door frames are cut in one plece 
‘and run through a second time to make the 
molding, ‘The mop boards are % by % In, one 
‘edge rounded, The French door is made by cut- 
Ung two pleces of Yj-in. walnut to shape and 
cementing them to @ sheet of celluloid. Each 
oor is hung on pins, top and bottom. ‘The lower 
pin goes into the tread, which is nailed on last. 
Kil other doors are solid, Hang the first-floor 
Windows at this time, using celluloid for glass. 
‘The windows are more easily. Stted if made be- 
fore the sides are nailed together, then laid 
aside, 

Ceiling, Score the top for flooring as on 
the first floor. Since the frst floor cell- 
ng carries ali the wiring for six lights, 
run grooves with the circular saw fust 
eep enough to bury the wire. The light 
fixtures are amall Christmas-tree light- 
Ing strings, Cut these apart, and using 
the same cord, wire in parallel. Insulate 
‘well where the wires cross, and bury 
‘them in plastic composition wood. ‘This 
wire carries only six volts as supplied 
to flamh-light bulbs by a toy transform 
‘et fantened Inside table. Size and paper 
the celling before the light fixtures are 
nailed down, 

‘Second floor partitions. Make these, 
then paper and install the woodwork. 

‘Second-floor ceiling. Since the entire 
front of the house fs open and the sides 
faupport the front wall and porch, the 
‘second floor ceiling will have to be 
heavily braced, from each comer to 
the diagopally opposite corner, with one 
by two's to prevent the house from 
warping. Wire the ight fixtures through 
the attle and run the lead down the 
fireplace chimney to the transformer. 


LIST OF MATERIALS 
3 peat laa dy 6 
Ror 


ape 
thom or we: erty 
1 pe come lamb by 0. by 
for yard and back of table 
Yeekm fr veower 3 by 8 ft. for 
ealing, root, apd raver 
1 waa veneer 3 by 3 ft. for 


ata 2 by 2 by 30 for table 
1 pat 1 by oi 06 8 
a Theat rod sire wal. 


tea Si 
sad 13 Bs als 
=" 
en in a 
Sep Per ae 


We Deere cane, ws 9555 
3] 
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The house closed. There ore 
feenty tives outside windows 
Sin Caled “for the lass 


4 


BUILT LIKE A FINE PIECE OF FURNITURE, THIS 
TOY IS A COMPLETELY EQUIPPED MINIATURE HOME 
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WORKING DRAWINGS FOR DOLL HOUSE 


screws into the side walls, and 
rivet those into the front, 
Chimney. Build up of wood 
with fines scored in’ to. repre 
sent bricks. Cover with wax 
Paper for protection and attach 
to house temporarily, 
Exterior fish. ‘Two coats of 
‘applied “for 


Roof. Quarter-inch veneer is used. ming panels to size, build on 
It is painted green, ruled to represent pieces for ground and porch, 
shingles, and varnished. Real shingles Before fastening  permancatiy, 
fare an improvement, but only if they wire the two fooms at each 


‘ean be made to scale, side of entrance and the en- 

Front. To prevent warping, trance for lights, paper them, 
this is best made of two sheets and install woodwork. If long 
of %-in. plywood, glued togeth- Piano hinges are not available, 


fer and dried under pressure. Af- mortise in three strong butt 
ter cutting openings and trim- hinges on each side. Use long 
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‘2 foundation, and a 

wy coating of plas: 
paint to give the 
effect of stucco. Then 
cane . aud with the end of 

cos ss ‘agin. brush. “Apply. 

white enamel when 

thoroughly dry to pro- 
tect the fish. 

i 
trees 
wood, “Paint them and 
the lawn green, Side- 
walks are given a coat 
of light gray enamel, 


=e 
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Model Paddle-Wheel Boats 
FROM POPULAR MECHANICS 101 


Only a few boys have ponds of their 
own, in a pasture, perhaps. But there 
are miniature lakes in our city parks, 
pools at our summer camps, aud old 
Water holes in the woods; if ail of these 
fail, a boy can stil sail his ships on the 


bathtub sea—A simple sie-wheclen 
baile of wood, fe shown in the sketch, 
Tt winds up with a crank and rung 18 
to 204 “A Hat is made by pointing 
the ends of a thick board, the dimen 
sions of which are given in Fig. 1. "On 
this the paddle-whecl frame #6 nailed, 
45 shown in the top views Fig. 1, the 
sie view, Fig. 2, and the end view, 
Fig. 8. It is made of thin wood. A 
broom-handle section, just long enough 
to slip into this frame, i, whittled to 
form a winding dram, and fitted. with 
paddles, wie Sales, and a crank A 


second shorter section of the broom- 
handle, set between blocks nailed to 
the stern, serves as a roller for the 
rubber bands. These, linked together 
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and tied toa length of heavy cord, as 
shown in Fig. I, are fixed to the bow 
and run over the roller to the drum. 
‘The addition of a top, oF lid, of cardé 
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board, wood, or tin, and painted to re- 
semble cabins and pilot house, and 
fitted with masts and a smokestack, 
completes the model. Fig. 5 shows 2 
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similarly built stern-wheeler with the 
stern-wheel shaft set on brackets 


Back-Yard Playground Built at Low Cost 


Popular Science Monthly, June 1985 


How to Make a Wondergraph 
By FE, TUCK 
Popular Mechanics 1913 


An exceedingly interesting machine 
is the so-called. wondergraph. Tt 

tasy and cheap to make and will fare 
nish Both entrainment and instruc 
tion for young and old. Tt is a drav- 
ing machine, sind the variety of designs 
itil produce, all symmetrical std 
fomamental and. some wonderfully 
Complicated, is almost: without limit 


sions given in Fig. 1 
‘ment requires’ comparative 


‘The perspective drawing 


If the wood below ground 


Fig. 1 represents diagrammatically the 
machine shown in the sketch. This is 
the easiest to make and gives fully as 
great a variety of results as any other. 
To a piece of wide board or a dis- 
carded box bottom, three grooved cir- 
cular disks are fastened with serews so 
48 to revolve freely about the centers. 
‘They may be sawed from 
board or, better still, three of the 
plaques so generally used in burnt 
‘wood work may be bought for about 15, 
cents. Use the largest one for the re- 


GCRAP materials picked up at 
‘minimum cost were used 0 a 
large extent in building the com- 
pact playground equipment il 


and side members of the slid, for 
‘which new materials were bought. 
‘As can be seen by the dimen: 


Space and can be erected fn a 
{pare comer of the back yaTd. 

Fie 2, 
shows how to go about building 
ie "Note that he. rights and 
iro pipe ave sein coneet, but 
ths fe not absolutely neceteary 


soted, it will last almost indef- 
nitely. The pipe, if not galvanized, 


‘should be protected with paint, 
ise ul the ade bp the 
method shown in Fig. and 
femble with the pipe and 2- by 4 
upright. supporting the plat- 
form” Note thatthe ladder steps 
ae mortised into the side mem: 
ters. ‘This is not absolutely nec- 
sary, but makes" a beter job, 
The slide can be built "upon the 
round and erected Inter, The cone 
Struction is given in Fig. 4, The 
Side members are Tap-jlnted. as 
Shown in a. perspective sketch, 
Molding is naled over the edges 
of the galvanized sheets, which are 
{aid “overlapping, thingie fashion, 
‘The tap should not be nailed, 
‘When competed, the side is 
joined to the platform as shown in 
Figs, with bolts through the cross 
members at the joint) 
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‘he aay Wade Woaderarare 


fone end of the board. This strip 
made just high enough to keep the 
ruler parallel with the face of the table, 
and a row of small nails are driven 
part way into its upper edge. Any one 
ff these nails may be used to hold the 
other end of the ruler in position, as 
shown in the sketch, If the wheels are 
not true, a belt tightener, B, may be 
attached'and held against the belt by a 
spring or rubber band. 

‘Aiter the apparatus is adjusted so it 
will run smoothly, fasten apiece of 
drawing paper tothe table witha cou- 
ple of thumb tacks, adjust the pen 
fo that it rests lightly on, the paper 
and (urn the drive wheel. ‘The results 
will be surprising and delightful. The 
accompanying designs were made with 
a very erude combination of pulleys 

belts, such as deseribed, 

The machine should have a speed 
that will cause the pen to move over 
the paper at the same rate as in ordi- 
wary writing. ‘The ink should low 
freély from the pen as it passes over 
the paper. very fine pen may be 
necessary to prevent the lines from 
running together. 


The di of the wondergraph 
aay vary. The larger designs tthe 
IMluteration were made on a table, 8m, 


in aiameter, which, was driven by 3 
je wheel, ¢ in, in diameter. ‘The 
flee of the driver has no elflect on the 
form or dimensions of the design, but 
a change in almost any other part of 
the machine has a marked effect on the 
results obtained, If the penholder is 
tmade so that it may be fastened at va- 
§ positions along the ruler, and the 
{guide wheel has holes drilled through it 
At different distances from the center 
to hold the peg attaching the ruler, 
these two adjustments, together with 
the one for changing the other end of 
the raler by the rows of nails, will 
make a very great number of combina 
ns possible. Kven a slight change 
igeatly modify a figure or give an 
‘entirely now one. Designs may be 
changed by simply twisting the belt, 
thus reversing the direetion of the table. 
‘If an arm be fastened to the ruler at 
right angles to it, containing three or 
four grooves to hold the pen, still dif 
ferent figures will be obtained. A novel 


effect is made by fastening two pens 
{o this arm at the same fie oe fled 
with red ink and the other with Black 
. "The designs will be quite dissim- 
lar and may be one traced over the 
ather or one within the other accord 
Sng to the relative position of the pens. 
enn change the ise of the guide 
wheel and note the effect. Tf the 
diameter of the table is a multiple of 
that of the guide wheel, a complete fig- 
ture of few lobes will result as shown 
by the one design er ight- 
hand corner of the illustration. With 
avery flexible belt tightener an ell 


‘Phe most complicated adjustment 
to mount the table on the face of an- 
other disc, table and dise revolving in 
directions. It will go through 

of changes without con 
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permits, ‘The designs given here were 
liy traced on drawing paper 6 in, 


square. 
Remarkable and complex as are the 
‘carves produced in this manner, yet 


thoy are but the results obtained “by 
combining simultaneously ‘two simple 
‘motions as may be shown in the fol> 
lowing manner: “Hold the table sta- 
tionary and the pen will trace an ova. 
But if the guide wheel is secured in a 
ion and the table is revolved 

a circle will be the result. 
So much for the machine shown in 


Fig. 1. ‘The number of the modifiea- 
tious of this simple contrivance is lime 
only by the ingenity ofthe maka 
ig. 2 speaks for itself. One ond of 
the ruler is fastened in such a way a8 
{to have a to-and-fro motion over the 
are of a circle and the speed of the 
table is geared down by the aidition of 
another wheel with a small pulley ate 
tached, N give many now do- 
signs, “In Fig. 3 the end of the ruler 
ia held by a rubber band against. the 
edge of a thin triangular piece of wood 
which is attached to the face of the 
fourth wheel. By substituting other 
lain figures for the triangle, or oute 
lining them with small finishing nai 
many curions modifications sul as are 
shown by the two smallest dosigns in 
tho illystrations may be obtained, Tt 
fs necessary, if symmetrical designs are 
nade, that the fourth wheel and 
diameter. 
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wheels which may be successfully con- 
neeted with the double horizontal drive 
wheel if the pulley between the twa has 


a wide flange and is set at the proper 
angle. A long er is given 
8 unifon as the| 


‘The pen, P, has a 10 
compourited of tivo simultaneous mo- 
tions a 


al wheels are 
er fastened in 
sajou’s curves 


way. 
ected and the pa 
place the well known Li 
are obtained. ‘These curves may be 
traced by various methods, but this ar- 
rangement is about the simplest of them 
design in this case will change 
ie ratio of the diameters of the two 
rhecls are changes. 

‘These are only a fow of the many 
adjustments that are possible. Free 


quently sone new davice will give a 
igure which is apparently like one ob- 
tained in some other way, yet, if you 
will watch the way in which the two are 
commenced and developed into the co 
plete design you will find they are 
formed quite different 

‘The average boy will take delight im 
making a wondergraph and in invent 


selves to him, 
all events it will not be time thrown, 
away, for, simple as the contrivance is, 


it will arouse latent 
AL develop along so 


wergies which may 
useful lines ia mae 


WEIRD DANCING 


PUPPETS 


Operated by Rods 
Instead of Strings 


By 
LESLIE P. GUEST 
Popular Science Monthly, September 198 


AVANESE rod puppets are 
‘simple in construction, easy to 
‘manipulate, and quite’ diferent | 
from the modern types of hand: 
puppets and string marionettes 
sly described in POPULAR SCIENCE 

‘MowtuLy® 

‘The two puppets iMlustrated above 

are genuine Javanese, obtained on a 

world cruise by Mrs. Irene Mulholland, 

mother of John Mulholland, the magi: 


clan. ‘They are above the average of 


Javanese native arts, and the heads are 
ite bits of wood carving. 
janese rod puppets are displayed 
by native showmen known as "Du- 
Tangs,” Whose plays are all based 


Tw fine exomples of Javanese rod puppel with faces corved to repretent 


on ancient religious dramas and 
rites, the cycle being called 

ang Golek.” Although the puppets 
are limited in action, thelr articu- 
lation fs such that they can repro- 
duce the weird, intricate motions 
of the Javanese ceremonial dances, 
The faces are not true features, 
but rather ceremonial masks, 
while each bit of carving in the 
omate headdress has some special 


significance, 

‘Any reader can make similar 
Puppets for his own amusement 
from odd bits of wood with little 
more than a pocketknife for a 
tool, ‘The Javanese style may be 
followed, of the same construction 
may be lsed with heads of a more 
familiar kind. 

“The torso is carved in one plece 
as shown, nicely rounded and 
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smoothed off, then drilled to take 
the center rod loosely. Between 
the shoulders, a larger hole is 
‘bored or eut into whieh the neck 
will ft and revolve freely. 

"The upper and lower arms are 
carved without respect to anatomy 
fof detail, ‘They are quite loosely 
Jointed at the elbows and shoulders, 
with string. ‘The hands are ab- 
tract, but if the proper angle to 
the wrist is observed, they are 
most expreasive when’ in motion. 
‘The rods for manipulating are 14 
m, long and loosely joined to the 
hands with string. In the original 
Javanese, these rods are thin bamboo, 
‘but thin’ wires or pieces of umbrella 
riba would be lesa conspicuous. 

‘Tne head Is carved from one plece 
of wood, and the extreme arch of the 
neck gives the figure poise and person- 
ality.” The neck {e drilled a snug st 
for the center rod. 

‘Coloring. is a matter of personal 
taste, "In the examples illustrated, the 
neck, tor 
the projections at elbows and wrists 
enameled. red. The face is chalk- 
white, with Diack air and eyes, and 
Ted ‘lips, ‘The headdress includes a 
filded crown lined with red. Top and 
Baek parte are abiny black, while the 
‘decorations “are red, gold, and two 
‘hades of green, Glass-bead pendants 
‘ending in fuzzy red pompons hang from 
the front of the ears. 

"The figures are costumed in hand- 
made batik, the pattern a reddish 
brown. ‘The’ akirt is rolled and sewed 
‘above the ledge of the waist, thus giv- 
Ing some fullness to the figure below 
the hips. The skirt should extend about 
3 in. down beyond the end of the rod. 


a 


“t” menipolation 


and arma are gilded, and tet 


How the parts of a rod 


poppet are cet out 
Sarombled 
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‘To operate, hold the center rod 
with one band inside the skirt. 
‘The other hand holds the two 
arm rods, and with a little prac- 
tice, these may be manipulated 
separately or in unison. This 
‘same hand can twist the shoul- 
Gers, while a quick twist on the 
‘center rod will move the head 
from alde to side, If you raise 
your hand until you can reach the 
ase of the torso and push this 
up and down on the center rod, 
the Puppet will appear to duck 
ber head. 

‘To complete the illusion, op- 
‘erate your puppets from behind 
‘a screen, the upper edge forming 
the stage. These figures can also 
bbe used to advantage in a Punch- 
fand-Judy or hand-puppet. stage. 


‘These were the original Muppets. They 
operate on the same principal as Kermit, 


the Cooky Monster and Mi _ 
stead of the Javanese heads, you can 
make mitten-like heads from felt or cloth 
‘80 you can put in one hand and open and 
close the mouth and move the head. 

Tt shouldn't take long to learn to hold 
both sticks in one hand to manipulate the 

Muppets would make fine toys, both for 
the kids to play with and for you to 
‘entertain them. 


Getting Music from Pumpkin Stalks 
Popular Mechanics, 1925 

Hollow leafstatks of pumpkin vines ean 
Sel male foto munca instrument the 
quality ofthe 

thusie’ depending, 
Fo corse on the 
ragae J eit i stripped from the 
sth stalk, shout breaking off 


is'formed at the upper end b 
making » knife sht, 6 shown, By 
sine stl that vay in fength and 
thickness at thelarge end, is pose 
sible to tary the fone of the "ine 
Hrument™ to almoxt. any degree, 
Successful reuits Gepend altogeth: 
gr on the manner in which the 
Sreed” icats Some practice will 
pethaps be required before the knack of 
Going this is sequired. Finger holes are 
also eut into the stalk, as shown, In use 
the instrument. is. played inthe same 
manner as a clarinet, OF any other reed 
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Making Lead Soldiers and Similar Small Castings 
Popular Mechanics 1919 
Br E. R. GARFIELD 


AT HE ber uo kes to play games in 
‘which the lead soldier and other 
features of imitation warfare have a 
rt an make hn own ead sors, 
End other castings, by the use of 3 
PlasterofParis mold.” It he cannot 
Eindertake this work alone, the process 
is interesting for his older brother, or 
even for “daddy.” A mold of plaster 
of Paris, as shown in the illastration, 
ibused for the casting box. The hollow 
inmpression of the soldier is filed with 
ther molten lead, which poured in 
Through the sprue hole atthe to 
When the lead Se 
cools; the mold is 
‘pened, ‘the cast- 
ing Femoved, and 
the "process. re- 
peated. An entire 
rmy can thus be 
mae wi ain 
Orirst obtain a 
small ead soldier, 
and coat it wi 
Shellac. Make a 
box. somewhat 
larger than the 
pittern for. the 
foldier, as shown 
in the. sketch 
Make it about 1¥% 
in deeps and. set 
bolts near the core 
ners, at shown, 
pouring. the 
plaster around them, Fill the box half 
{uivot plaster of Paris. While stil sot, 
press the pattern into the center 
Plaster so that half its thickness fs im= 
Fredded. Permit the under motd to dr 
and remove the pattern. Shellac the 
feast the plgater and the pres: 
around the bolts, "Replace the patter 
{in the impression and fil the semaine 
ing half of the box with plaster, and 
permit it to dry, 

‘Alto mate a small wooden plug, and 
set it in the center, its point touching 


Experiment with Meat 


Place small piece of paper, Tighted, 
‘in on ordinary water 
glass, While the pa- 
burning turn 
fd set 
to. a rancerpre- 
viously filed with 
The water 

the glass, as shown in the sketch. 


the pattern, and pour the plaster around 
it When the mold is dry remove ths 
plug, thus forming the sprue’ hole 
through which the molten lead 
poured into the mold. 

‘When the second part of the mok 
dry, hit it carefully from the unde 
mold, and remove the pattern. Shellse 
the surface of the top mold, cleaning 
away any small bits of plaster around 
the edges. Trim down the box s0 that 


the top mold projects over it about 3 
. making it easy to drop the top mold 
To use the 


into place over the bolts 


top. into place. 
Fasten down the 
wing mats ot the 
relat that the 
‘old is dry. as hot 
metal poured on a 
wet surface may 
ase a dangerous 

lath. Repeat 
this process, and 
ate ie taken, 
bout 300 castings 
tan be made with 
fone mold. The 
Soldiers can be 
Painted ‘suitably 
nd even sold in 
Sets, “The process 


Imany forms of other small elon 
Shing other suitable metals, or wae, 
Mthere the casting le to be molded its 
thape further 


A Gas Cannon 
Popular Mechanics 1913 

If you have a small cannon with a 
bore of 1 or 144 in,, hore ont the fuse 
hole large enough to tap and fit in a 
small sized spark plug such as used on 
a gasoline es ill the cannon with, 
gas from a gas jet and then push a 


cork in the bore close up to the spark 
plug. Connect one of the wires from a 
battery to a spark coil and then to the 
spark plug. Attach the other wire to 
the cannon near the spark plug.” Turn 
the switch to make a spark and a loud 
report will follow. 


can be adapted to ft! 
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Hand Car Made of Pipe and Fittings 
Popular Mechanics 1913 


Although apparently complicated, 
the construction of the miniature hand 
car shown in the accompanying illas- 


tration is very simple. With a few es 
ceptions all the parts are short lengths 
of pipe and common tee, elbows and 
nipples, 

the wheels were manufactured for 
‘use on a baby carriage. ‘The sprocket 
wheel and chain were taken from a 
discarded bicycle, which was also drawn 
upon for the cork handle used on the 
steering lever. ‘The floor is made of 
1-in, white pine, 14 in, wide and 43 in, 
long, to which are bolted ordinary 
flanges to hold the framing and the 
propelling and steering apparatus to- 


ier. ‘The axles wore made from f= 
in, shafting. ‘The fifth wheel con 
of two small flanges working on the 


face surfaces, ‘These flanges and the 
auxiliary steering rod are connected to 
the axles by means of holes stamped in 
the pioce of shoot iron which encases 
the axle. The sheet iron was first prop- 
crly stamped and then bent around the 
sie. The levers for propelling and 
steering the car work ia fulerums made 
for use in lover valves. ‘The turned 
wooden handles by which theso lovers 
are operated were inserted through 
holes drilled in the connecting tees, 
‘The working joint for the stecritig and 
hand levers consists of a 4 by @ by &- 
in. tee, a } by Fin, cross and a picce of 
rod threaded on both ends and screwed 
into the tee, ‘The cross is reamed and, 
with the rod, forms a bearing. 

‘The operation of this little hand car 
is very similar in principle to that of 
the ordinary trieyele, says Domestic 
Engineering. ‘The machine ean be pro- 
polled as fast as a boy can run. It re- 
sponds readily to the slightest move- 
‘ment of the steering lever. 
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Model of Fokker’s War Plane 


The Famous 
1-7” 


By Donald W. Clark 
Popular Science Monthly, September 1931 
Gees face, and daring are ll sym 


bolized in this simplified seale 

‘of the famous Fokker D-7. At the 
lose of the World War, Fokier ships 
were supreme in the Gerinan army, and 
the D-7's especially were accredited with 
ent scout and fighting 

‘who remember 


ed ang hw afet lal ile 
se he Westch Bont hve 


z+ Circus” will recall the aerial history write 
mist ten by these knights of the aie in thelr 
famous Fokker fighting ships 

Like all the models in this popular series 
of white planes, the B-7 ima alot 
entirely ‘wood, The fuselage is 
seit fom a1 by 196 by 794 Jn: Banke 
When the fuselage is completed, cut the 
two slots to take the horizontal and ver~ 
tical tail units as indicated in the drawings. 

‘The lower wings are whittled as 4 single 


fm 


HORIZONTAL TAIL ~ 


ane 


ake 


Wine Brace ore 
caee 
sy na 


3 Fusenoe (eta Paitin) 
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unit from a 14 by 114 by 9% in. blank and 
then cut in half and attached to the fuse- 
lage with ins, 
“These 
wing” struts, together with the wing 
braces, landing gear struts, tail units, and 
propeller, are cut from thin sheet metal 
While the Germans had no official color 
scheme for these planes, a majority of 


Vol. 4 


1534 
them were colored as follows: Wings, ti 
Unis nd foselage, dark geen; and strats, 
thee, and propeller. orange: The Cer: 
than insignia, the Maltese oss, spears 
fn, both sides. of the vertical ‘tail unit 
Snd “useage, and_ on. both ends of the 
Soper surface of the top wing and under. 
aace of the lower wags. The cross 
fn the wings are larger than those on the 
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and all are black 


fuselage and vertical ti 
‘with 2 white border and an outside stripe 
‘of black. As in other model work, artists 
‘colors are excellent for decorating the 
Fokker D-7. 

If desired, a small machine gun whit- 
fled from a dowel and painted black can 
be mounted on top of the motor covling 
along the center line of the plane, 


Child’s Sewing Cabinet Tells Story of Mary and Her Little Lamb 


Ip meter. Spo 
(Sa hondy on four na 
{2° the’crbing slong the 


boards overlap, the 


RY had a little lamb that followed her to school, but in 
this case the schoolhouse turns out to be a novel sewing, 
cabinet for dolly’s dressmaker. 

“The schoolhouse is of thin wood or plywood, and of course 
it must not be quite square because nursery-rhyme pictures 
fare not made that way. ‘The roof should be single-ply thin 
‘wood so that it will bend to the required curve. ‘Two curved 
‘leats on the Underside of the lid will hold it in shape. ‘The 
lid is hinged on the side opposite the chimney, and the latter 
serves az a handle for raising It 

For an extra touch, the grooves in the siding where the 


planks of the door, the bricks in the 


‘chimney, and the ties of the roof can be marked by hand or 
‘with catters used ina bigh-speed exible shaft. 

‘Mary and her lamb are cut from plywood, as ts the side 
walk. "The curbing provides « good 


age 


place to which to fasten Mary and the 
Tamb, Four nails are set into the curb- 
{ng to hold spools of thread. The lamb's 
tall holds the thimble 

"The whole should be painted in bright 


colors, The schoolhouse can be red 
with the window panes colored blue. 
‘The tile roof may be green, orange, oF 
white, Mary's dress is bright orange 
with blue and blacke Sgures. ‘The lamb 
Is white and has a pink ribbon around 
ite neck, The sidewalk is painted white 
‘with black lines for the joints between 
the stones. 


How to Discharge a Toy Cannon 
by Electricity 
Mechanics 1913 


A device for discharging a toy can- 
‘electricity can be easily made 
by using three or four dry batteries 


Popular 


capable of giving a Yin, spark 
Fasten a piece of wood, A, to the can 
non, by means of machine screws or 
if there are no trumnions on the can- 
non, the wood may be made in the 
ihe imuzzie. “Phe fuse’ hole “of the 
cannon i counterbored as shown and 


a small he 

ceive a sma copper wire, F 
‘The wood screw ly touches 
and is connected t6 ane binding post 
Of the induction coil, ‘The other bind 

ig post is connected with the wood 
serew, D, which conducts the current 
into the ‘cannon, and also holds the 
pieces of wood, A and 1, in position, 

When the cannon is foaded, a sma 
quantity of powder is placed in th 
counterhore, atid the spark between C 
and E ignites this and discharges the 
cannon, A eannon may be fired from 
a distance in this way, and as there 
is no danger of any. spark remaining. 
after the current is shut off, tis safer 
than the ordinary cannon which is 
fired by means of a fuse. 


a 
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Toy Barn and _ IN 
One-Horse Shay 
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box stall, to permit taking the horse to 83 y ie, ame material and doweled to the seat, 
pasture. “Make a large sliding door, set in Hardwood ig recommended for the springs  Suu-dried lawn clippings make fine hay, 


Fabbeted guides, or the carriage room. and running gear. Holos should be drilled which can be pitched down the chute Into 
"The carriage ie constructed entirely of for the escutchecn-pin axles {he manger. Fl the feed bin with Birdseed 
‘wood, the wheels being digsswed from %- Cut the horse fram 1s” stock and sit st “oats.” Provide a wooden pail for water, 


material Cut the spokes and rims ax thin {a.n base. ‘The driver may be cut from the 


E: 


Popular Science Monthly, June 1995 


"Toy Man-ofWar 
Blows Up 


WHEN HIT BY TORPEDO 


ECK, supersteucture, gun tutes, 
‘and stacks are blown from the 
toy ‘wooden man-ofewar ils 


trated when itis struck in a vital hole in the side of the bout 
spot by a torpedo shot from the sub- id pinned to the fing 
marine. The source of this spectacular ears ‘These two “joints must 
explosion is hidden within the battleship = ‘work freely to release the 
and is nothing more than a mousetrap. trap when the button is 
fo damage is really dooe tothe ship struck by the torpedo. 
js made ready for action again merely! ‘The tra 
by seting the tap laying the deck on the baseboard and moved back 
hill, standing the deck house and turrets about in., and the bai 
con the deck, and putting the stacks in plac. hook is left off altogether, 


‘The hull’ of the battleship is cut from The button Yein, disk cut from A piece of the baseboard 
syle Mao te US cL scene hen, wih 4/2 eo ot be saved of order 
made irom the 216 By 64 tn. piece that ceive the end of the plunger. The bution {orallow the trap to be 
Fr cut out of the larger hull, Drill a hole 884 plunger are riveted together, and a bailed in the boat so. the 
in the ships side to allow the 54in plus slot is cut in the end of Finger wil hold the: 
ger to pass freely throogh. T inserted a ine plunger forthe finger, tat When the tap 
Shoe eyelet hereto serve as a bearing which isvcut to the shape alld in place, the bon i 
Eat ceo pieces of 34-n, plywood, one to Shown. ‘The bracket is also Complete 
fe glued and nailed to the bottom of the at from 16gauge ison, ‘Aer shaping the sub- 
Bui the other to be used as a deck. The tent to shape, and died marine, dil 9f 16am. ole 
deck house Isa block 34 by 194 by 334 in. S0 that it can be fastened 3% in. from the bottom, 
The three stacks are pieces of 9/16-n, to the bottom of the boat Dassing through all but 
Sel 19 i lag The tres ae ‘vith small wood screws in. Cut the slot in the 

194 in, in diameter, with two 1% ‘After the bracket fs pot if the hl show, 
Hes died on a slight angle to rece in place, the finger is the center of the 
the guns, which are turned from 34a pinged to it The plonger 9/164, hole dil a 6 


dowels, is then passed through the hole the rest of the way 
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roe ul. Pls he ng the 
‘ith is free end pasting through the 
Smal hale. "The fee end then ent down 
‘Stunt ‘the outside of the al and ed wth 


periscope, wi 


? Seni of Yuin. dowel, anda 

iy : Screwed to one end, Tt is pushed back int 
et tube of the submarine and held there by the 
Aik Upon the tigger 


"The man-af-war and submarine are painted 

tig oe bck Te tre. a 
Scope, and tiger are tart ut: 
ton and torpedo ate red) 


Rey ies 


ik-white elee- 
Title ower 


BACKYARD CRUSHER 


A tree stump, a pole held down by stones oF a tree with a supple branch 
‘ean supply you with a erusher for grain, glass or anything you might want to 
pulverize in large quantities. A cirele of quarter inch steel nailed to the 
bottom of the wooden plunger should make ita tool of great usefulness and 
power, 


vases are easily made. The neck of the 
inal is seratched with a fle, or glass cute 
ter, and the brass tip removed by gently 
‘The fame from a gas blow 
irected against the neck of the 
lobe wntil the glase is red-hot, when the 
Sige is formed into any of a variety of 
Shapes by a forming tool made by driving 
a nail into a wooden handle and. cutting. 
off the head, as shown, After the edge 
ftas been formed, and the glass has been 
allowed. to. cool slowly, vthe flame is 
directed against the rounded bottom which 
isMattened after the glass becomes sufi 
Giently heated, The resulting vases 
‘omamented as desired with oil paints 
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MUD IS USED TO BUILD MODERN LOW-COST HOUSES 


Popular Science December 1995 


have fectively block out heat and cold, and ai 
cengis strong enough to withstand pressures a3 
fexperl=  great_as twenty tons {0 the Square foot 
in design Because the materials are cheap, the tools 
houses were simple, and the consteuction process easy 
dations “and to learn, mud houses are expected 10 
rials. Damp prove popular with home builders, es 
was mixed pecially in rural sections, To convince 
into wooden twilders that earthen houses are durable, 
‘on the foundations, and engineers point out that some of the oldest 
into solid walls seventeen buildings inthe country are made of 
The rammed-earth walls ef- rammed earth, 


Coste 
just been 


Fruit 


icking Pole with Gravity 
Delivery Chute 


INSECTS SHOW COLOR PREFERENCE Popular Mechanics, 1919 
or picking Irut without bru 

the home garden, oF for exhib 
tion. purposes, 
Tur insects, lke people, have marked. the frul-plking 
preferences for ceruain hts Is the Ge pole shown it 
Every of Prot. W. B. Heoms, University the sketch is 
of Califo entomologist Placing them use(ul. “A wire 
in a cage where they were free to AY to: ring is fixed {0 
ward windows. of diferent colors, be thet top. of the 
Found “altsmarsh. mosquitoes expecially pote, And thre 
part to blue-green ight; while violet bag” suspended 
Hg tre the reh-waer variety. Red feu iy fae 
and yellow atract many nighfiyiteape- {ce (8 the pale 
Gis, while day tyes wnually prefer toe, Seeyesoate he 
the’ tits show. Applying Ms. ndings; itu ie'semoved 
Prof. Herms has devised clecteie tape, {yea nr ike 
wth colored lamps to attract the iseca, PY emeane of 

to the bottom of 
the chute, which 
eiheld cloced by 
the hand. For picking large quantities 
fruit receptacle i carried by the 
picker. 
Feeding Geese in a Poultry Yard 
Having four geese in a yard with 
chickens, 1 found. that the chickens 
would not allow the geese to pick up 
the food. To teed the geese I placed 
the corn i the bottom of a pan and 
‘eh as Filed it with water. The geese will 
tt att j casly pick up the corn from under the 

water, whete the chickens would not 


‘rence forcertaimesiors attempt to touch it 


Popular Science Monthly, October 1983 
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Airplane Equilibrator.....1523 
Aloe Vera for Radiation Burns 


Barn, Toys. 
Beekeeping 
Bench, Si eecerees 
Bicycle Grinding outeit, 
Bicycle, Keeping Pit. 
Binding Magazines. 
Boat, Paddie Wheel. 
Boot Soles, Waterproot ing 1416 
Butter, Bad, Improving. ++-1472 
Cannon, Electric. 


Chismey Pire Extinguisher 
Cleaning Clothes vith Vaccum 


1435, 
Cockroaches, Killing, 

Corn Meal, Gritted...+ 

Corn Shetier,... 

Corn, Stripper: 


Dextrine Adhesives. 
Dish Scraper. 

Doll House. 
Dwart Plant 


Experiment with Heat. 
Fallout Detector. 


1421 
Fatigue, Baking Soda for. .1416 
1472 


Feed Mixer. 


Fisk Lure from Teaspoon. 
Fish Skinner. 


1539 


Fruit Buds, Protecting. 
Fruit Picker. 

Fuel From Paper Pulp. 
Gas Piant, Miniature... 


Generator, 
‘Cleaning Paint from 
‘1424 


Goats for Survival. 
Grasshopper Catcher 
Grass on Roofs... 
Greenhouse, 1920: $1443 
Grubs, Destrying in’drchards 


1428 
Hand Car, Boys. 

Herbs, Drying. 

Hoist, Simple Farm. 
Hotbeds, Blectri 
House from Mud 
Tdeas, Good. 
Insect Electrocuter......+1479 
Insects and Color. 

Insects in Birdcage: 
Knot, Sheepshank«.« 
Lactic Acid Cultured Foodal463 
Layout: 


Man-Of-War Toy... ++ 
Match, Lighting in 
Matches, Making in 185 
eevee kT 
Metal Cutting Shear. ......1514 
Mildew, Preventing on Trees 
1472 
Mink Pait Carrie: 1423 
Mitk Pail Strainer. 11423 
sevedecncl@S? 
‘Artigiciais1a7 
Nicotine Spraying Solution1417 


Night Shooting Aid. +1403 
Ofl, Uses for. Uitaaza 
optical Tilusions, 11524 


Packing for Moving. $1473 
Paint Bucket Hook, 

Painting Around Window 
Pearl Finish, Synthetic. 
Peephoie Cabinet. ..++.++++1521 
Peneil Sharpener, Use for.1478 
Periscope, Toy..+ 11522 
Pickling. 2221438 
Pillows from Cattaii Dow.1402 
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Plague. «+ 
Plane, Modelsss.ssecees 
Playground, Backyard... 
Pumpkin with Face, 
Puppets. 

Radio Trancmitting Set, 


Preparing Skins.1418 
Role Reversal & Survival, :1438 
Sail for Kagon. 

Scarecrow. +++: 


Screen, Needle for Repairing 
1478 


Screen wire 
Scroll Sav, Honenade, 
Sewing Cabinet, chi1a? 
Shop Motors, Overhauling. «1519 
Siphon Support...» 1475, 
‘Slectproof with Castor 0111482 
Soapmaking at Home +1438 
Soldering Iron, 6 Voit bé.1427 
Soldering, Soft 

Spectroscope, Amatou 
Sprouting. ++ 

Steel Tape 


Step-Ladder, Making. 
Stove Wood Carrier 

Survival Thinking 
Survival Workshops. 


‘Tissue Paper Prevents Moths 
1425, 


‘Toads for Gardens... 1472 


Weaving, Rag Strips 
Weeding Forceps. « 
Well Pump. 

Wire Spiicing Tool 
Wind Motor. 
Wondergraph. 
Workshop, Compact. 
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Chambers’ Encyclopaedia 189) 


Continued from page 1401 


ap yee a 
Cae race See et 
oo els BE hd hoes ae 
Sait oot Soar een or re 
Sad Abrfves th the extoect of the wets "In sail 


vith atrychaive 
fn exeemsve atinulation of 


"few minnten, however: 8 quar 


the smallet fatal dose of strychoine recorded, but 
Patines have survived tose Inger tneeate 


ay "Te tentment, ater emptying the noma, con 
Sulphate of sist ia Keplng the patie ss qlet ms yrs, 
Sirontia cco native in Ceetne, «mineral whieh tein alnintng debsances Sich il Seen 


‘in found in beautiful rhombic prisms in Sicily. the spinal cond, nd. thereby allay’ the tetanic 
darian a ee, He oe a, te 
Eek Crema a Fee eee cet 
pacientes fire Seer 
ie eet Seek SNP 
Sith eee sae See a 
Peete Se A, pete 
Tealeholetamentecutfa re orerinsancnoar, qi tGblmntton, chemical proms sins to 
Jn comnequence ofthis property it in empl 4 


tana fo wick fe appl Wile in 
ita (nee PYROTECHNY) : bat the mixture mae ey He asi 


ig bea 

for thi purpose in ‘aod has form vually Uy the cooling action of water i 
Stud “bd teciene fy ia spoutcou wl teien sano ed 
‘The mont important o the fait sal of stron 
tn the Chlorate, SeCly which may be obtained in 
tyne conaling sf eauvaonn of water The 
‘alors eapelod ts heat, fearing 
the chloride aahydrous” The checks i the calf 
salt‘ from ‘which the” metal has ‘itherto” Sees 
shai 


chernieal process similar to 


stance ainont simaltancounly" by Hope and Kl 
rothin 17 In 1907 ‘hyn jam a 


Pee ey ee 
1 Series ores tans oot 
Seles ie onic, so called frou the n 
teyelnines “The 
Free ag eld 
Bie ee 


[-N.0,, isan alkaloid occuring 
emly biter tate, enlont 


vertible into tartare acid, and conversely. 


Sudorifies, or Disrwonerics, remolics te 
exci Re ecthion the aki Th splet of 


‘ll dlaphoretion are ath, ‘which, maybe" warm 
Sete water or of apour, either simple ot 

{sce Bari}. The most powerful of al, 
Itowever, a1 regards educing porepration i prob: 


teen nae ue iit amen 
Ca eee Ets dear 
sega ane a ee, 
Shien indpe-of sr On mt af 
fet ee ct hs 
Sige Bees Has 
es. A ae Foden) rai 
cao dot ae td, 
eae das i pny Nah 
a ta 


to the nhove in domestic 
tions, but ‘of Usesn medicine a 
Sct ay, eta tof heat thy 
ivealto very yong cildren. 


sen sty ft a ec 

fect as 
a 

guy mend corr 


I extensively used in cookery, while. purified 
tation niet under the name of Serum Prepara 
fom gen inthe Pharnincopern, and is obtained 
Sy melting nt tsaning the inermal abdominal 
fie cata of a tare of the ofa a 
tl fats with «great preponderntee af the ost 
solid of tem vi neato, wie connitaten abort 
{ree fourth of the whole. "he pare auet of the 
Phisrancopera is "white, waft, oot, alot, 
sents ;and Se fusible he, 108 (304 Ch Te bs 
aster and oitementa 
aye 
et meate, 
Farm 


Sulphocyanates, or Suimwocyaxioes, are 
: aie with mip, hae 
fo nat pnts the poizonoun character of the 
Evanlden” Suiphocyanude of potasiuon, KONS, 1 
hydrous, bt vets dliguescenty nd ocute it 
ihn sre cles prin neat resem 
extremely solu int water, and fusen on 
‘pplication ‘af a gentle heat: "The sniphosyant 
Hope i veclog or growing 
int incrediie degree when moderately etal 
ten naounes& ost famianie 
‘arent to retain iar 
‘externas bat lnc, 
hoevanle Which ih 


prepared oy 


Jeeta 


the sey 
Nerd a 
onal, s eynthotieal hypnotic now largely’ 
aed, of kaghly complex  cotjacition, withthe 
Femi (CH NSO. forme Coe 
tasteless eatale, very lightly soluble cold 
Water” For slecplesonac tie given in doses of 
{2°85 grains. but opinions differ as to he place 1 
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will ultimately take in medicine. 
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itd 
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Tolle aulplr 18, and of simetphose 

1967 5, - ‘of vapour 6617 at 900" ( 

Sigil eovpirten ft Gere Ab 

he nie of om te 

iy ery esa ai. 
cas Kn inoorons dy, ef Chath 

irsolae a wale 


if 


Le 


Fan 
ra, heat 


Ea 
Tigaid while in 

iit may hy ‘ae 

Aled che boing point being about 856" (446" C), 


fend at this temperatore fe yields w deep yellow 


{ttm os Bae yribw powder known a Peers 
wr If fased sulphur be raplily cooled Yt 
SGIAG into 'ucompher "nam ota, granelar 
‘talneWetarey at fs ge Sat, 1 
{Zeibwed Cov ine eyliten! water mock 
Mo'ehian ths" nina rolbaniphr or common 
Nnwtan, ule fo cpl sy ican 
ang 
width 
foe cern 


“viously” a diworphous 
int in several allttope forma, red, 


the me 


to fall to pieces, from the Ste 
itdter py 
thapelai'y tin Witt dares 


eal ether, andthe fey oll 
{ring the bisiphide of enrvon 
oe When ie heated in the 


owt 470" (31°C) 
Tetindng convert into sulphoros ack howe 
es ar chametriate of 


no expel om 2.0 
fre reoert th wae of soa maaactare, 


Silly (which 
Sicily 


: 
ine (Blend), aoa raphe of drow Cor 
resabe ba aargi| coo salir ook 


Af pace from whence it i oltainn. 


ire ined 
Sipar i thrown dwn from 

Eee es 
Bytry yotrongt he! had 


bat tachi cons 
acid 


fation Kowa as Aqueous 3h 
the eae smell 


from the air, aed 
Tronic aed. 'BY the 
"hay be condensed to 


THE SURVIVOR Vol. 4 


‘oe divsalved in waters similar action takes place 


a 
nt. This gut is a commnon amd abundant 
‘ESce‘ot valcie action, and in occasionally tet 
ihn ation nthe tng ola 


lsepte, and han been 
eBay fat 

fe’ manalactae of 
wid bases ti 


suet te tnt 
muha, Mi 
Serestioercaendai tt 
toenial/eootes. “Tit dou eier slesle hype 
wy mee! ye i 

afta Seat cit ve, 
on of an extremely sweet taat 
Epkapmrsaetetemnm 
shh hier ti 
ie sams operate 
al tie, aaa aaa 
ciara igus woah 


v9 compounds: 
‘am oll gay vin 


fear 
pag ty 
Berta ae 
Sigs 


FeS + H,80, 


FeSO, 4 1,8. 


Salphuretied hydrogen i « poisonous colourless 
vid the naweogor odoar of rotten 
Seovre Tigard and soiled” Te 


Scr e tay ts 
ion dof Si one of waters the 


Ties forming. sulphides: Tt is very. poisonous 
ERE pri ale inane a and 
woh ‘nating gap silver becomes 
faeniched i rooms ‘where gals bummed: while 
{itrarans find the bindings ef their books besome 
iphari acd eventually produced 

oper af 


From 


sr alvatine one.” It follows that by 
fog the solution ta be analysed and then 


‘On now adding 
tion wil be removed, and 60 

or i Gn 

‘yee. 

“of blotting. 

feper soaked in solution of acetate of lead. This 


hide 
Gatdon, CS, clgriom, infammable ui, 
Ran wile Sad baringadnagreatl on? 
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Unis ANMYORIDE. 
‘Salphuri acid in i fee state In a very rae 
alrtl oduct lebough in cnhiaaon wth 
‘es i "common in the animal ani regetable, 


Sel ftlaealy' by the pati 
epared aceing tt 
maces may be vega 
aiemie fe nok presen 
mearatively “hte 
petals except ip temperatore, 
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fs oil of sulphur at prices igh 24 tl per 
‘uae, “Abit the pene 1740 the French chendets 
dese a Laer) seg that, ty the wo of 
Bite along with the suipiue, the operation might 
Ee condeted sn close vessels, and'& ch prentor 
‘of eid ht be ptuced.. Thin iden wat 
Sealed fa Ee by Dy Mae whe enaitabed 
Dis manufacture by burning the mixed solpiur and 
large stoppered aon reeivery, tnt ext 

all qunmity of water won Gat inte 
Seceds ‘The substitution, ix 1706, by Dr Roebuck 
if Svan, of en caper ace a te 
lava wows mae os regard ns essen the 
E at the rocon of mavatactao alowed 
“The fit stage in the manufactare of snlpharie 
geht She rpc ope tld yh 
farming of satpuror of irom pyrite, Previots 19 
thw yeu 1658 Sciian sulphor oan altoont exes 
ively deed is the tanafuctore, bat ia tht year 


poly of the sulphur 
ent, and ie eae 
en 


iy ears we 
. Renierions al ng argonio 
eee ioc 
Goeceurr aT i eh tao 
ome 
Scie etd ed he neereees 


fither placed on sand ot hang fron the wal 
either niente of wa 
uipiie nit sale f 

itn -r8-o4 10 th of the nitie with 


phurie arid -heing allowed for every 
piste The secompenttion of the nit 
Trae aetem  tontet saline eld farniston 

ie ack fue, whch ‘nto the chamber 


neh 
i quik 
the abtinetion 
‘atte eanstnntly 


fn ie presence of arise which is 
etal Ateun trom the b 


implied by 
ens, enipintons ae 
Feadily deprives te mitre proche of oxygen, and 


aru more suri Sel and mga eaten 
kite wich rence te tle 
on tv oxygen of the ai, aad woul contin a9 
agate eneting ed Sifu, were AY wok 
‘arrdal forwrard aid out by the chine 
‘lg char no yn of ta 
ad together weit astro fewer of ther, 
fand generally tai ‘on arch several (oat above 
te ¢ bers vary se from 69 tr 180 
id tro 20 to 40 fet in width a 
Gf lead proceeding ulernataly 
tie Botton to near the apy ai 
irony. wo hy 


inte which the saiphurie te 
eh a 
is tapped off fer concentra 


‘meeriain strength 
thom "When ‘the gases reach he ei 


‘coount of the teetfone of 
rant of nitrous act 


alveuly explainn’, large an 
Seoul wot uly be wnat int woul alos dele 
terious to the neigitourho), were steps for its 
decovety tot adopted. ‘This recovery way 
‘tower filled with cake By 

cps 


acting as or communicating with n eondenser Of 


a 


THE SURVIVOR Vol. 4 


When icon pyrites in used a the source of 

sulphurous acid’ sultable burners are sed. In 
anh af arched haute abt fr 

feet each way, on plan with farnace-bars placed a 

Kitabove’ the grown. 'There are. als the 

exe oom abd ible The pn 

broken Toto pect an fn layers on 

fe ented to re 


ine, and 


bry, which ae. previously” heat 
tho heat evolved’ by the barn 


raifenty rein 
when there ina 


peed 
eee 
ttiy 
iseinh ts tint Batt ett 
Bee test ae ae 
Secs martin cs 
sSestsca ions niacin tence 
waroaratras hr cesar 
aan ares © ieee 
feoee Dart yk era 
Bh el nets Mata 
cress ara sao mney 
pers eine eatin canon 
eg Cay 
Pines 


nts 


tne pert 


‘hey 
Inte thee preparations exert 
dre tericetie ina 

heen 


fiat sin ete ith rae ch 
‘ve proprio suipharc ac 
Sulphurie Ether, See Erten. 
Sulphurous Aeld. SoeScurnen 


fntowey (Jitu genes af pnt ot 
canter tienes f planta 
Aapaapel, willot Sent org seh 
Sigs tee death el te ae Dee eee 
ow ot rani rows ton tenes nine 
eater. t fare tan or 
oeneccen, ine tater eet 
aoe etl ie yale eae 
eo 


making demuleent and. soothis 
{nso arts of Ee 


Suture (Lat satura, 
ehh i Antony 

Be ed to ds 

‘etween the varfoas bone of te ern and face 

Asature fs sail to be serrated 

iy Hh salon of ges of 


seam") in term em. 


tevelled (or sale ike) edges 


‘the needle, the edges of 
fn contact with the fore: 


& 


THE SURVIVOR Vol. 4 


sound and’ ie enttancs Crate of wee need 
siete ee oe a 
SES goed a Ye 


‘ost convenient, 
ore conveniené 


‘whereas a strong srnight need 

Korte completly fee 

ousde, rach "ar ae 

Hf fer" ampataion 
repress 

gor, form of ellen 


hea by nungeons hg 
thaws the et 7 
fare wet the get 
irene the "woud Fig. 

ie rami ‘by "pins, 

round which, bepinning with the uppermost, « 
tired isin, in the form ofthe oe 8. 


Toaunin, Tale At of Dra, A 
is an asteingeot substance fou allots, and 
banat toca 
Extacee: erst sata 
EA cates Hitt Ned 
peariaee meh Sek sl 
Sa ae trae 2k eke 
firsts icone ae 
Reciean cia Sores 
tus sai ge ghee ye 
Tee Seer area 
Sarasa nec anmen 
perigee 
Eitaetiauh peepee ei 
See epee nc mataaes oe 
sin 
EtSe case ob att cht 
mast 

Tanning So Levee 


iagnosi 
note the tag 


ce wi tera 
tmncalacive. Between these there ix usta, neat 
the-ayex, a simple or ms ce of claw Hike 
fool Wiel "Are Suppor mv hy 


Tooele oxi, "Pe 
or pre te aiinetly 
Sepalated from one another ae 


Sey oS, et 
Sea ene ancioae 
ree meee ares 

a hese ton dt 


i great regulars, Bat some 
Wha ine, afer te char Ree 
Relldercop “Tener ie 
tie ‘exterior so that the ee 
‘teat ide the “role, 
ig, Acted tn are ony at fet when these 
ig Netam are desenyel.” 
(achat 
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‘The adult sexual Teale live 
for the cost part br lids and 
imal thee tle 

worms? (9.¥.) or Cyatiere orn higher 

MnO Tower alone in this family most zooloste 


od 


genwn, Tania, at 
ig. 2—Bladder-worm of the 
c 


othrioee- 


the’ ona eke Se 
Seiko cal ne 
‘one another "fon 
{edna ie honk 
(ralenophors), are 
without a rstllams the Seine” ae lainey 
teat ay de 
sabe se 
‘iiated aid able Yo aw 
ment i move rer thew Tan 


i 


ere’ are s.mane 
species that Levekare 
et lu 


‘lst convenient to 
ecognise several sub 
alia ich Slee 
ile ne aa 


en, Lig 
iipertantpaciey i Batitioepia. 
co" Taind are in thet sale nexoal state 


lie ena a 
at yee 
Mginain toe ‘matiashetiain, 
Seth tae 
Seach eanee 
Paar 
1 al dct 
Ee ian a 
es a eae 
HS eed 
a ware 
SPUN toe 
a lagi 
icencthitiaces 
Sica ie 

in Ay ie 
ee gt eo 


cooked 
fr pi or fsh-which is: the 
Rea the immature tage of 
the pmanaite In other gases 
thy buble of Ising and at 
Ing rene ile 
Tot te blader wor 
the eke ok: enact 
the foots the presence 


Sha of si ote 
pas ca cee be 
thas ewer mca 
aii et treet te 
Sephari s race oe 
Seas mae athe Sas 
Sit i een a tS 


fun “OF these anthelminticewhish are ie 
teh to expel the paraste fos de intsine 
there is nn Tack the plharincopeig. Bat as 
Luckate insits with evittent rencomableneny, pre 


‘ention beth tha cure 


Tar. ‘ihe wataie of tar difer arcording ta the 
spi tie is deca Inara 
AU cnnpiex comgontin. "Be tare of onmie 
itave anton dharacteritie lowe. varying wit 
tire origins “When rd sconly ue tele sabe 
otal te destructive dtitatim In love vessels 
‘ere are produce {1} inealensalle goers, (2) a 
Tinutt“poltion comisting of varia subetances 
nla im water. ape (3) another 


eset tio ni ‘th 
fot portion i generally called tar, ie firmer 


anya wood tar Ns meal for sateh the sae pure 
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as that for which the residual piteh derived 
fone ie “Fle Ue has 


lope no cme 
Tar ie lookel upon rather a5 
i ealeable chemieal sub 


THN ot emote, i ented to Ronen eae 


2 

Ht 
fh 

i 

at 

BE. 

FF 

4 


= 
Ee 
St 
2 ies 
FS a 
aoe fe 
fos : 
Stee at 
meas if 
anes a 
baat =a 
eater x 


revent too much a 
fe rana down the 


ai coy bg est 
Fae Tae tierra 
Perec catvete dare hat 


Tell shaken together and‘allowed to vettle. This 
Berkeley foun was used, taken internally, a8 
preventive and palliative of smallpox in the Amer: 
Exircolonien He tried Stand found it exceedingly 


Tor consumption, fevers, wets, 


pitch powred ¥ 
Rrawed upon 
wr) waa Teported 10 


Gertar contains more benzole 
‘aking materials than coketar. ‘See COALTAR. 
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biccaerauameietornst 
jhe pipet ee 
ig arpa eee 
Sorbent ceeats (ate 
Rn a ean 
Sire sere Scere 
Sern inngmearetces ts 
Eo Elecmpour ets 
ee ree ene 
I ho 

soa 


Stall quantities of benzole 


“Diet furnace Tar.—Tn some easen the tar from 
sc at tact i hich sa ed sel 
ow recovered Tt iso an intermediate qual 
Petween the two Kins of coke tar jst noted, 

bat iather more resembling tint produced at 
igh emperatre. 

gute or Brown Coat and Peat were distilled 
soind years ago ta sie tam. The former gave & 
‘Smiderale ye of buttery tar containing aboot 
{Sper cent of paraffin “From tho latter tar was 
‘bine, is Jeng some pari 


utara mista of tartrate of ota and 
tatnte nt liter kde formed fest wine, and 


ESSE is torn fleas" Rogl (pve 
Bron the aioe, ai tere 
WE taal Mat soe tie rom Arb 
Sd ‘dren Yo Saf Tartar, e's 
$e ate Rea. Par ata on te Yeti bos 
Babealty torn emer Akron 
‘Tartarle Acid, Cals Ot xis 
rar HATA tn Wh Ie the oan 
amen hn he ream, rae, and 


ine-appie 1 ven a aubacid favour, The con 
ore mires tatan, whl it boiled with cal, 


fubbed in’ the dare the crystals become Taminous 
‘When tartare aid in heated ie welt formiog th 
tower meatartriac wdUy urter eat 
{ngit is lroken up inte's miunber of sien, forme 


chi acetone; an carbone ni tng ong the 
"Besides the tartaric acid of gommerea there 


Taown to 


legen 
Tie used, lon 
taking 
Eeting the Loe fo spring time "Tart 
Srtartate of iron and potah iw md toni, 
‘hich, when “dissotved ‘chery, conwtitates 108 
Nine” Tartrade of potash anc ations of tartar 


pi 
preemie bale eet 
nite 

ie anh 


‘Store ule publie” It should never be in 
Ipends, a2 {grain ine proved fatal to a 
2igeaine in one ease at 


‘Tears wally consist of 
‘traces Dut in casen of polo 
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Poison, and in diabetes become saccharine like the 
ther ‘seretions. ‘The Tachrymalapparates, 
eerie at Pa Serving 
normally to moisten eyeballs, interior eyelid 
{tad nose, they are regularly Seereted in normal 
‘teat ‘and Giappearythe duct iat te 
Uistimunle Soni tn of en eine Seeking 
ls aboat the ej, an in Bin of coughing, 
Yavnnge or Immoderae laughter, the tent ass 
eezed’ out from the eyelids and run down the 
tleeks fn mag they are also the natural oatlets 
HE stGag emotion, and are need i. gray 
Increased quantity’; they much more constantly 
ity, genet 


eee 
fhe falled to 
in munksys, but records Emerson 


‘Tennent’s opinion time” lephants weep i 
sorrow, as ‘tupported’"by ‘tie "Keepers ct 
‘lepine. 


mouth, attached 


hard odin 
ert nf partof and 


to the stsleton, bit wot for 


Aleveloped from the dermis or true skin. "They 
present says Owen, ‘many varieties ax to wunibe?, 
ie fof aractare, positon, and wore of attack 


ims Oi ae ply ta for sing 
Bribes itll peal, bang we 

Ii, SONI rae Sela Sev to: 
ape fe a 
Siu send man feta ni 
patel alg atta “ey 


racteratie af age an 
Ive shay atin terete bay 
toopecch Tet are alae intimately related to 

ood nd habits of the animal, aod ae there 


‘Tre 
sein th 
rwcoplel Spe 
ony of te ot 

{iv eta’ cra arealvays presnt the thin oes, 
the enmel hon presen, tated beter 
ine an set, Ts deta which fe 
fide iy Owen nto hunt or tive dentine vaso. 
denne, Ca stsocdentine onabts of an ound 
timate he fon ry 
ile Cie alan of ay atic 
itis, “bende the ealear 

es 


iy 
died bond "plas 


oF lejnor etme, aed 
‘intr dbutes tothe utr 
tion ofthe 


Iran or tre 
ddeativat 


tee ot i Roa 
ios naranged in hollow 
Enlnnane pespeieian 
tet rn: an 
‘eertain elatieny resales 
frou Usese curves 


Mi 


Viragh tated are -upighs whose tie 
nits auch: rindi “arte of the 
SS tet St tata 
‘Regaine ore boetsnatal where they 
spon pip eat have to resist the pres- 


ee iaine ok 
taal ee its ee 
Sey eat aes pete 
uenelsecttn eto nts 
dete, fanaa gh De 
ses ge oe te an 
Soames Secs ee 
aan Asin at 
i SS ape 


lls, peck 
in the cabal tad comattate a 
ot dentine and’ cement vary sccording vo" the 


mi wi aeregrea Gree 
FE peateat Bao akon 
Sareea goes 
htt Rect Spey ce 
Seca ot 


“in few fhe the teeth com of single ane 
iy hard L'a nese dein eth 
ssa nt canner ey 
co iin nd pet coe 


the ‘lot 


irate feats 
rue Seen 


Sind paticlenof food which fils 
oe Toc the 
nari" Of the horsedesier” Far mare comp) 
forms of oth than thi maybe produce! by pectine 
frrangements, chiefly inflections, ofthe tees (soe 
TXwviunrnobors). “Another‘Kind of complice, 
tion f prodnced by an aggregation of many cmphe 
‘teeth into a 

7 


sttacheneot offer a greater an more sti 
ff varieties than do thse of any etler ce of 
‘Shimala. Tn all Shes the ‘teeth sre shal and 
Fenewed, not once anit, as io mamas, bat fe 
Gert dices the wile oars of thet fen 
ctoien and arti tn and cia extinct 
Sturlane are tonthlew. Prog have tach the 
pier iat natin te, Tower ew 
Stlamanders hace teeth in hs jaws anal pon the 
palates snd teeth are found on the palate me well 
‘Bron the jaws af most serpents. In rein a 
[general rele, the bane of the tath i anti foned 80 
Tone which suprts ie. ‘The completion of 3 


‘OF mammals hese are n Kew genera 
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sand species devoid of teeth, 
fike pangolian, and the echidna are trietly: tooth 
fora "the erthorkynehs bes hoeny eth td 
the whales have taneitoy teeth, meee! the 
ipper jaw Uy whalebone. “Tie “Narwlal (qr) 
Ita peculiar Wevelopment.. The elephant this 
ever mre tan ee tremor area to 
to which ave added two task whch are mole 
less develope in the upper jam, 

Targe and powerful anines, 
‘aro gritlert on each side of 
bouk jaws, whic sed fo th ing teeth 
fant, ianke twelve inal on 
er te in thn ae wey atu 


‘The true anteater, 


wire it feof interest (especially ne HORS}, a 


{nthe ‘artes on the great groupe of annals 
‘xampla, Canfivons)Dophinn my 
{ovs ao seen” (Compare th ntimber Stet 


ind 
Fees Seas 
ae 


fe nail 195 rove 
‘a 
‘well marked dv 


HE 
3s 


Acoth, are stunted tn 
‘conical root or fang, and 
hind, 40 aa to terminate 


how ict rw spec 


serene ein on ro ab 
pte Sd tm f 
aberene terrane mrs 
ete SSE Scene ae 
ico aearne nie 
cae wem ecules 

trata ary ms a 
Sieur mre, 
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‘behind theis, than to that of the canines. 


Tower ia 
“The teeth are so admirably adapted forthe special 
arpa which they are eafed spon to fll that 
Rr generaly ean, toon a carta examination 

ff tham, to say" t0)wint clan of ‘animale they 

‘etong, dnd to draw various conclusions regeding 

fhe habita and’ strucare of the clan generally 

‘in i cto animal the ial ub 

iding-teeth, but present. sharp coin 

find thereof the upper and lower jaw ovetiap each 

ities, resembling 8 par of elses in their action, 

ntntetivorounanitls the molars have m tuber: 
ulated norface, with conial points and” depres 
fons 9 arranged an to Tock into enc other” Ta 

Frittorots "anna ving op ful frat then 

fre provided with rounded bercle, whi 

In'herivetoue anions they have. bron roagh 

‘Meco, resembling a milstane. ~~ 
‘Theres alo «clove connection between the 

ion Joint ofthe wer jaw and the mate 
th Yood sed by the asia "Th, in purely 
trnvorous anal, in which the teeth simply tear 
sof ca hen grinding motion ete, 
find the Jew is capable onif of irple hinge 
tin in wera pan we in erin, 


at antes Cameron, Do, Ronen Se 
hatte tan eet 
Benton aint hie nt Seana ne 
te eam i 
ets or sun Tenney (Cori 
saline ron of the dln sa ae 
fe te etna agree sad progres 


{Miagaton of the toth-uta it 
‘hie peligening cars are hvedary defects wf 
nl iperfst cltications pita and groves ia 


Ve enkinel; overerowing ofthe Weer: facilitating 
the Telention of particlen of food between then, 
fonafitational listers; ebiely tone affecting the 
‘gene egana andetaathg cane pnerally 
tg. overexerion of wervons 
‘het eutng ene caren hat evenly been 
proved by Profesor Miller of erin to be due 
Tete action of miero-organisma, According 
ii, dhe frat stage of dental earlen consists in 
tie’ deeallfentinn of the (naven of the teeth by 
tency flor the nic pr gneaed 

ie mouth by fermentation, the agents eon 
inte ret fornia the vid 

"eley is rarcly met with on smooth surfaces 

ition fond athe ert 
ve enaniel or betweed the teeth, 


‘washings of the 
pitor groove tn 


‘i not so rap and tn 
ney {2 npreal ia Jean. Caries to most common 
Sy ley fre gator number of ean 
makin ance between the ages of 8k 
tint eghteen, “te colour varies trom pale irown 

‘black and generally the lighter the color the 
Tore rapid is the decdy. Pain may be felt soon 
‘ter the enamel has been penetrated, or may be 
{dlayed until the nerve (pulp) has become alent 


or quite exposed: et strangely enough 
flats ltogttherabscnt, pariciany in very hard 
teeth, "When the pulp hws become. nealy em 


‘roathed upon the patient's sensations il 
flim agaloat taking Hot or eld, sweet or ac 
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Ultimately the polp becomes expased, when the 
‘Fecome very violent expe: 
pom by food forced 


THE 
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mn auch cases the 


Paced y thine gin 
eee seer ata oe 
Sop tes sg 
Pea 

oes rs eerie 


yatied hy dstresing symptoms wih may ba pro 


ee mee er fee 
Sar eel mee re aoe A 
Bitop pet ees 


iy 
‘ertea direction, but, being wed 
ray an th ance 


In between 
‘portion of 


i 
te 


‘Sccamalated tartar 


‘iolent inflammation at Ue end 
{eh not uncommon to find that teeth 


ing ing infu andthe 
tosidon ofthe joa restricted, When i i evident 
tht there ie iasuflent reoramosation inthe ew 
{or the erupting tooth It sould be removed, 
“inlmmation of the Guons, although not » dae 
‘ext of te tenth proper, in one ofthe tet common 
Stee other prema fm HP may ain fom 
Satan gout ar fom th, adattuton sh 
fh rage ore on nie a potty, 
ont ote however, i ella fom the presence 
fartar about the necky of the teeth, and inc of 
thorough cleansing. When due to sontitutional 
riate remedie are alld for 


Teco to whch the weak Se 
Seen mane Sloe 
In srely te too vee. sigur in sock, 
Bele cette pial ber Unies eps 


the gum ‘around it Decones congested, and’ the ganees, thelr ap 
trobing pain i almost continoous at when de tine presenco of tartar, this depoait 
“Alveolar Alucss ming be defi aa ®supparation should” be carefully’ removed, See DENTIFTRY 
around the root oc roots of tooth. It of two (Sealing) 


Sartetln, acute and chrome, “Ite cnasen ate thone _ AUsorption of the Alveolt—Tho gradual wanting 


‘of perio, whieh yrecedes i, the cantionous and ofthe bone wich surrounds and support the roota 
thbling nate of foe tthe teeth aceompaniedby'aaimltancous recs: 
Hoa of mal oe ofthe change whieh ark 
‘The lacey with the amie about the necks awell The wading me. how: 


‘of uch casen are de 
rat th oF without 
erally, or the use of 


ietnatce of the gem nt the point of east resist 


tance, which fs mont often opponte the eod a lepostion tartar 
fr roa farly Lown ss'a gam toil’ too hakl a toothbrush, may likewise bo aecour 
i, ceowoaty En ray slong canal bythe Ue The tat mow acid a the ft ones 
sed te rt and decbarer ttre ofthe Hab ibgrerene of Ue neh utnua The in 
im. Someta thedischarge burowsdewewards especially in front, gradually recede and lay’ bare 
ofa ae'eiton de iucee Furia alan pecviag te roots; the teak now become, footenel and 


tae eee Sa ae 
Pierre aa 
Ce Saya me a aes 
fot ieee Seirus 


omar aa." teatient const 
Temoval of any obvious toutes fritation Bub 
‘when the disease isd to heredity nothing cha be 
Some to nernt fs cour. 


Abrasion of the Techy grad tow of thee 
(sien en which a fury mecha 
fut oclanon of 
{sale eoaced bythe 
ce Kn rahe te a 
‘etanion i show aif pon the grinding sracee 
the back teoth and the ena ge of se 


Penk Babee ties mor tusase 
chee 

Sass the gant the se Sf 
of the gum, from frequently tnstebed 
Sharpe Bren te het my be wanting natty 


ger brushing iat on the fon aract, 
of the Teeth, on the other hand, thoxgh 
cloncly reeimbling the’ second form of a 


‘hort bythe extraction 


‘the tooth, although man 
tases can Be csr 


festa Sod" Tot 


Cer ‘continue ieitation of the 


arrested 
in fag 


Deriosteam bye 
Inaatieating surfaces 
‘doe in teeth otherwise soun 


rom 


Ippacton and dificult Eruption of the Wis 
end tek "Teeth Ac ia not"encomnon tof 
Scrtain of the temporary teil famly act the 


Incense in quantity when the 
adult jaw, and occupying the place of the per- Sek ve 


‘Tie tretinent i very tedious, much depending 
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pon the age and goer health ofthe patient sod not too cle pace. A hankand- 
[Poms the fora af any dpe tnt tnt rele eanao, of cuts lal down forever. 
fsllowat bye chrg of gos soon opting vl ote te wei the nosing nod = 
i ti aad Saige entra i iS eb nia 
ticket on af the ols andthe cavity dated, the liter purpose fallow lope 
‘Mita mulatng ood dsineting olns blog lip where's ledeacy to attain exc) 
Infested ty mean t's syringe U's heaty cot fatia act gaa roe waiee ernst 
an" tne" Nowy tiem commen farwet Ppt, fc af conan 36 
fermm of dae wich ack ihe ethan guna rope ig te goaded agua we 
‘neo dno ply, edongmes oe sally te nie ingle oe gos a he 
fd pall andather tumult jwnyandeckn of te teeth be lefed” Dev am floes 
Sieger dhe tothpaip ill” Ties however, the 
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i 


F 
rE 
£ 
3 


rot comparsivay sare ant be fo later 26 


tet iu 

Lo nena 
ll ca ned lg el Rice vei 
Fenny i dear character, id daria, depend eth 

voor amenities a 

fs Seo ai 
a are 
i 


SEE 


: 


fa Hi Hi 
Ht Ape 


: 
SR tts ait Seer 
peas ca ana gda er Lanes 
eels ten a tan 
Bids iy aces ae Se 
sin aa Simhat dees 
ioeioicaciea 
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nly act impetsiy, and gradually andes de 
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fine effet, Choice examples of these old velset 
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bronse were tually Haised in ancient and Renais- 
fee. timea, and Was so employed that Ht might 


ile away tate Gusting of them “The Romana 
Wore wont to-have wax portraits of thelr ancestors Wirtleecry Iv 
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‘Tes ft may encour 

‘ence domes gives 
the poreentage 


Beta: 
Ser 
eae 
‘while there wa in 


‘of the tendency to gouty 
erindace, “2 SY 


ABE HG] a 
HOS t6 | etic 


Baa: Sic B 
‘Soja ie found (with but rare exceptions in all 
wine edi In cra Kina er ite exe 
In'rei‘Bonieanx very litle ger a found re 
‘Stateroe contain loo Un 1 pe sem of extrac, 
Sn Hern ‘enee No qhantty of sat 

in of Mant 


Seusgench morn me 


2. sot 


Under the term ‘free acid’ are included the 
cid potassigontartente, known am cream of tart, 
td dther soluble bitartrates found in wine, Beides 


‘Sach cide as wre quite uncombined. "Sugar hes 90 
Imac power in cvcaling he fe ach tat thelr 


{ofall dayigh 

‘sombining with the albuinoge matter, nls 
12 Scare the daraiity of ther wines, Bence 
‘Tones holds that Teaatcht 


rine tothe tat" acid, we have Sherry, 
Eine Chae, "Aaar, arg, ane 
"The mat deine in French vintazes hy reason 
of the Bhyllnaera bn develope x nee ein oh a 
Sndastry m France.” Enormous quaatties of di 
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ze itported, mainly from Smyema and the 
carte I grr fort enn 
{ets white orstayreoloured wine Sn 

Dinas of Wine (1) Perning ie lacdenat 
onions ‘ofthe weather. The eolour beaymes 
irker, and the 


ig 


(2) Ropivess consists 
Inthe Formation of ur ot vgetable nee rom 
the sogar of the wine, and is Known as rien oF 
‘mannii fermentation, due, according to Patent 
{on special microbe.” The wines able tot 
‘change are. those’ whieh ate” deficient in tannic 
seit” (3) Biteerneae—to. which Bangundly wines 
re eval expontaeen hy 


casks. (a) Acidfying depend 
pon the coavérsoy of the ase inge ace act 
‘hd may be stopped at its ommencewent hy ad 
ing alkiine etvbonates, whieh, however, deatr 
tHe colour nad affect the tnate of the wie, Th 
‘eidetion “is ine toa spec micrle, (3 
Moutdincas i'n disease in hich 
inte ow the surfuce of the wines the hss 
adr is favourable to the dieeace 

The nde wnat ws 
iraale in erent countien Pag 
rene Os the Hats af Barden 


Mannfirtne 
valent 


nit that & 
iv win Being eure e 
The heat Blt whieh ee 


Ape 
ihe mailer ene 
Which ater 


fther he fp 
talon ware of funn, tel sm the oat be 
FAIL yt of wines thew heme Your 


fit ce eine 
see cit a 
Neate te naka ata 
ovata 

iP cn 
tiaras nie 


the’ Progra fermentation being slmercey amd 
to eatbl te muanifactver to know when the ee, 
Masti becom’ ol and nace 


reulegeaig ct 
So einer Steers oe 
i tia bs teat at 

Thana ate Eee 


nse et 
Tuevatis 
ferent 
ties gti onto the 
{er cea apie othe ont 
tine ree toon 
nightie wine fea for being rae 
Iii apon tn Toe (morro fe eta i 

aide the agente 


Ite erat rapa) 


tne of the malin” The bares in ches 
‘re filed to about. two tins oe thee 
‘fee whieh th i. 


fr nity have feaked ray. All proprietors hav’ 
‘ot the means of making a cucemere: bat i ies 
fbseuce, and with the employinent of small vewels, 
tring af an inferior character. proviueed. The 
casks being fall are left onbunge foraiost «week, 
the bang: hole being inthe meantime covered with & 


{a roplace every week what infant by eva 


ek oF pieoe of wood. They are fled up every 
Lo dager and ater bunging tc eat once © week, 
LU the wine isin «state to allow the cork to rest 
with the bungole at the aide, whieh not El 
ier a year an hl 
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Tate 
Wenshe' hing the dwt pate, Spontin 
Ingrblock or eplinder dre Strand 
{tough the gearing as abo ‘ever 
‘A. is generally tne of ha coat of 
cL. chapel Sire), 
taining” 


i 


meer ino gal a ean pla 
som  perorated rain, or sia 
Smear ico te draw. 


‘Asilver wire, 


Witeh-hazel Wamamelie virginica), m North 
Ametican shreb of the nateral Order’ Hamawelt 


eaves are inches long and 20" 3 broad te Mowers 
lowered, plow and showy, with ong linens petal 
‘Spposring ln the fll of the sear, Ube alt pening 


i 
3 
4 
& 


jood-engraving, or, XviooRArny (Gr 
aglom, wood and graph Cie the at of 
Saping teem Se" les om Corer 
Sa0"Tiee pnts engraving iy: having the parts 


Inyndel 0 eit on the paper in rei” Wile 
fevengraved Hines bys 


ya. printed fron 


forioan and necemarily slow proces, 
‘wood engravs 


{nthe ihustration of books, 


Saar cycle fine Oat 


mating posses fr tha 


fd printing im 
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motrin terete at 
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‘turing the object, to 
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"The drawing te not 
‘nif executed on the wood, but ean 
up the engraving, 
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the Bek fe ‘with the 
iopbs it in given to te engraver, wl 


at), is placed between the 
is erver the double 


1 will deus be understood that 
‘which prints om the paper 
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sings gerne 
scion aa 
Beaten oe ee 

pee Sa 


taken by inking the narfuce gently with printing 
fnk'on¢dabbet a tal of ten covered ith ai 
tr leather), anda pince of Tnx paper being Id 


Sapeeer then Swit tching'apit regres 


‘of wood are joined with terew-bolta andthe draw 

{ng prepared in the usual manner after which the 
“Zan be taken separata for convenience in en: 

Frege plato te parpone pc 

stad ty tring a eave, or 

Es for example, inthe fargeengranings nthe Mw: 

trated newpaper 
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‘Phere areforty. 
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ows are opaque colons, oF at least are soto 8 
‘Tigstlersble Extent. House-paintere use yellow 
Scie and chrome yellow (ehvomate of lead) largely. 


tie opening or gaping, Uy the retraction of their ‘The latter i of «ore ively hve than the former, 
‘gy the Bleeding, and the pain. “The gaping of iis not nearly so dusatier Rew sienna 
oie le cnet the nuttin of ato Sih ed for putting panied wood co imiale 
led, "Of the various Ysnues bak. Yellow lakes, witch incinde brown pink and 

{he ake enhitis the grnieat degree of retactina, {alien pink, are benstfal but fogtive colours. 


‘many wounds, if they be not prevented, will con 
{ngs ¢o retract for & long tine.” For example, in 
slumps thet heal slowly the Himb terminates iam 
‘in consequence of, the ‘retraction 

Sf the muncles The Deding from aa incied 
Wound dopeads chiefly on the alze and aumber 
we the divded veel and on ‘uci connection 
it to. certain ox 


ataneodaly cougelating) fini 
wm eanot bo made ¢l 

{o'tdone who have no fle it 
sable that sla wo 


in wand eficted 0 woo 
reo penona would occasion diferent 
pero eee 


Gch dersenc mace ce 
tnt manner of rewound "The akin more wo 
a Epa 


seper pats tha 
org saith tha of mai ther 
ed wound are indicative of infaimation, In 
the roure ofan hour or more the cig of the 
ar Some aie aed 


feaction or traumatic fever doen 
ftny fixed relation to, the severity of the injury. 
Botetimes 1 aubeides within twenty-four hour 
more te, ar ing wound, (don nat wei 
for three br four days. Af” constitutional dis. 
farbance should Tage more thas four 


"The Aaling of may te 
sccompllaod, aceorlng to most sarge aathor 
ike tn five diferent waye: (1) Healing by imme 
tists ton takes pace wen the worse pata 


Inclaed wounds 


{ofng placed and maintained in contact fiat. ick 
together td then tenneconknaouy witout 

mation of any new material as a connect 
fnedlu For exanple, x fap of raised 
moar or 8 


{By heating by 
al 


ation for hare lip, or 
Bape ise fon medlae ae horny 

Sng bY frst incention. (3) cabbing, oF 
tebe deca, the rot natural nd Ys some Ses 
the best of ail'the healing. processes, "In animals 
it's often observed that ifs wound be left wide 
‘open the bloed and. other exadations dry ou ite 
‘irface sod form an lecight covering, pder 


{e'sab, hich dotach ir and prevent tho Beane: 
ant seobllyy sug! Inteience seldom allot. 


‘They ard generally prepared rom queteitron Dark, 
‘bat Lomeies from Persian berries 


rane. gloriom 
countries tthe south 


Traised and injied, and 


Poe erent 


Zs iealst spanish 
Banana, and yfelda an edible fait ‘The thre of 
the Vous i nimilar to that of the Agaves and 
Bromelig, and is wel’ for ‘coarve cloth. and 
condage. 
Zine (sym. Zo, o4. 08, op. gr. 64 to 715) in 
for many Parpores a valealle meta, Some coine 
ateveke ‘nt he Chratian 


sma =f 
nalts ae an 


te of thir em 


) Yointed. ont that 
foetal ‘ehet nator of this metal Aad 
evtres was not dintietty knawn athe 18th 
‘cencury, "Dat sive appears to have. been tet it 
Gi igs Rho in adie, Teoma early 


Tents, atthe preseoce ‘oa 
the later inehnds defector ener of reaction, aa 
spas dlr, fever ern, pmo, nae, 


For artistic work 


fs raiced tote temperate of 212" For pre: 
feeb ta 90° F (140°C Wen t can be ba 
‘hin (8 compound’ of cokalt and potassium nitrites), ered; drawn, or bent, It is rather vem 
amon yelldw (barivm chromate), and Naples vel” tat it doo not really become aga 
low (basic I niate) pe ‘cole, althougi workmen manipilating tine out 
‘yellow and sareo Sf dca i owinter wera take the preeantion to 
have a te reviouly Leat it aver afte. If ing ie taloed t 
euuperatare as high, us 400" F. it becomes 60 


ter aicrnmeycice emai as Mirae Sanat ova termes 

Rosessoore ate 
eens in 

Sietege Siceecehrg serach meth ae Sires 


: 
Trig metal Tose, taking on tls graph 
Sion which protect the metal beneath fom’ the 


Rer'water Solont painting 
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fort action of oxygen and carton acid, Pure 
vif attacked by min 
Staal" Winde dole tn then 


inde cha oat eta 
eee erates eaten 
Romy leer ee sia as 
eS Soe tee et 
He Meas ne wake eee 
2 celia oc rs a 
pe pelt yea 
vaguest ee 


ee an 
mei chet tae 


sie ae 
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ead and 
mot darken ike 
Posters}, Thi substance is also ved ‘an 
Ingredient in pottery” coloor" Oxide of zine Is 
relly soluble In aside, forming colourless salts. 

feated ina Bare it shows a yellow ealoae which 
‘tins wh om cooling a charactriatie test for the 
metal” Zine Ayirazt, Zo HO), Ie thrown down, 
‘tv bulky white precipitate fom’ solutions of sine 
‘ite by polaah of soda, avoiding exsesa of alka 
hati 20a white powder 

Zine Saphete Za80 iQ. This al, whic os 
shown by the fof, cytes with seven atoom 
‘of water, ‘unl to be’ kiown a white vie Te 
‘rysallinesfnYouraded rhombic ria fomorph 
‘xn with poo ants andy a soldy fa usually the 


ead pigwent {sce Wath 


= ee 
Rik ee eng Se) 
Sua oheieminoras brea 
tere a : 


ty rnstng th hadive sup 
xine (blo) at alow rd Bet in th air atl the 
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toe ee wy ae 
Pee ce tan nea 


fore eter metaly by treating lt side 
felh aulphurettsd hydrogen-” Iron an! manganese 
inane to be repeated from the ‘fered station by 
‘aie noc, “Ee a edn cai 
Drinking akg vara 

Zine Carbonate, BCU 
tho metal The 


ately prc foe the sso of 
Sed by preiation frm he tlton ofa fne 


inline carbonate, When x toiling 
on of tn 


oonate ha 


ct nla 
hot ea 


“i 
eh yaaa ty doling 
$5 ont exit ir anor eid a 

he in sit tye age seal, 
feat ate whe fen pl 
ie ane nant’ sayeierin iy Bene 
shite, wary, and. extremely hy air 


SE eolour, an pre 
orm Blend 


jaently’ with galena of sulphide: of 
vn the United” Kingdom, Mende is now 
hisly mined in Wales, the fale of Man, and Com 
berland ‘Tt luo occurs with galenn at Leeds 
In Seotiand “On the Continent Te i found plent 


1567 
folly in many lea, and abundantly fp Amerie 


isconia, Towa, and 


Saeco 
parle ter mewn ree 


the United States i iy. plenif 

Pennsylvania, and alo in 

tourl, Minnessta,Wiscoos 

‘rere in Afarian county m variety ix found coloured 
ico cadiniam, and Known 


eown, yellow, vey nae 
Feound’ 

Paihia, Wena nae Als leChapee ad 
TG Sored at one of two places in the United 


nite or ad Oxide of Zine, mm miner 
tea mass al oie x her or 


ai per cent 
oxide ot 3 


ae whieh 
ingore, (ether 
carbonate or 
tee) fe reduced 
ismeatly the same 
ote whieh 
Sotatilives 


There wel 
formerly theee kinds of closed. yewel farnaces in 
erring the ore Hogi, ube Bean 
nthe Sean, bo the fet of there i ie 
‘Beigian Proce is an arched char 
‘pet in frome It i built of Sri, an te shown 


trons section in 6g. The etorts a, 4, whch 
ithe chamber, and into which the change of ore 


atic ie 
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iden oneae 
Sheet iron cone fe pat 
Hei "Tupi a, et 
Wie the sine vapour condenses, contains afte 


‘etomes opaque 
"Ks soon an this is notion i 
in whi 


re adapter, 


‘ent quantity af ine to be removed, ‘The exile 
‘of rine-anl rine dunt whieh aecunilate inthe 
fron receiver are also removed, and either added to 
the next charge or turd to somo other ue. The 
‘operation of emptying the ndapter and receiver in 


2 Longtail Seton of » Retr or Malte (8 
"S's aiedkn Pormant “C, condensing Foran (Oy 
‘roc Pt, which also paves lo Se ia, 


repeated at intervals til in abpat walve hour the 
‘Tila iscomplete—e i ll he ore supplied 
‘Sone time tothe retores of a slugle furnace it 
Meee ean elt om 
Known comnetcalty ay apelte, 
tere again ‘charging the retorts to take of the 
‘aver serage tt the pnd ne wel any 
in sag matter, forthe reception of We 
the pit eis provided 
(ones areas tha in eget 
ie iforntiy weaned, inthe formas, Bnd art 
‘ped ike an abloug chest with x nemtcreoar 
top (fig. 2). "Bach retort i internally 9 oF 
about 18 inc high, and § inch wid, 
cibgieshaped nose fn Stiached at the top of om 
Sed tnd fom thi py descend int Wale 
espace "A the tin gr the 
‘apour panes over, and, when If tondensen, falls 
into thig receptacle int form of dropa of metalic 
Hee ies morse like that forth Belgian 
Fetorts in ed," The retort fom ten to twenty 
{r more in number, are al op one fovel fn tow 
‘iced chamber of rectangular abape. Tay are 


pine two oon se, ih «reply be 
retorts the azuotnt of povedered ont oy other fuel 


‘nixed with the ore varies 
i eater for noch 
fe, or are emily ree 
ge is worked off in twenty four hare, 

Mom, oe rather 


iain am am average more than 10 per cent, of 
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CHAMBERS' INDEX 


Avsintne, 
Reoeats 


liars dadesyvacdoraloseve 
Rtropia 
Ba 


MMeoholerscceccesees 


Maenyde: 
Matneesss! 


‘Alkal imeteys 55 apeeaees 
iwalote 
Atkanetee 


Mosrassereseraceser 
Moos Woods 62. SII 
Ailarecrecyercsr 
Muminas SS 22000005 


Bittern, Bitter Liquid, Sait Oil....: 


weed, ‘Woody “wightat 
Rnyedalines<: Uitterwoods ses % 
Aupetcentese 
Amaia, 


Diadder=nut. 


Blowpipe. «+ 
Bive Pili... 


Aneacidas. 
Antienioe 
Antigebrins 


daw 
hava Regis oF 
Aquat Plants. 
Agua View 
Argel. 

Renta. 211 
Rrosatics 


Bryophyiiua. : 
Buckrbean, March Tefal 


Butyi, ee. Alcohol 
Butyric acta, 


Candlessesssensesees 
Gandieberry.. cists 
Canker : 
Capiiiaize: 


oie Capeyiic, Gapric Acid. + 


irbazotic Acid see Picric Acid 


ae iiydrocarbone 


Carrion Flowra: 
Carthamine, Cartiinaln 
Careriage: 
Gartridge-paper 
Case-harsening 
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Caustices.ssecsscessssecessceeseesersMOl 


Parkosing: 2.2 


ebro-spinai 
Cerium sere 


Glalkesrssisessseeiersoea 
ciel ia etnaes tees 
Ghareoats2 2200121 
Cheeses s.2.2. 
Chemieat AfZinity: 


Chiorimeteye ssc! 
Chlorine: 


Emtorasterin.: 01. 
Ehromlumyssrscscesics 


Eknmamte Acid: 212! 
Clrtlessssssecce 
Elecutation, “sisod: 
Chtele Rela, vee 
Claritieation: :: 
Coagulation: 


Coltodion:: 
Colloldessssssss 
Comte sets 
Conbiation: 
Conerey. 


Convursion, Medicine. 
Copaiba, Baisam of... 
Copat.. 

Copaichi Bark. 
Coppers... 
Copperas... 
Corkander, 202000001 
Corroaive ubiimate::212! 
Corrugated motalssss. 00.2 
Counter-irrieantes 00.0) 
Govhagess + 


Critical ‘Fanperature: 
Crossbow, Arbalists-.. 
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Fereates Baas 
Ferridcyanagen, Forricyanogen.: 
Ferrocyanogen 

Fibeinsres soso 
Fibrous Sabet ances 
Fighting-tish. 
bileters 


Fluorotypess20 1 
fy Poison: 
Fiy-vheet = 


Diathests. 
Diatomaess2c2000200000 
Die-sincing 


bist inted Water.ccscccccesee 
biuret le 


Giycerine: | 
Giyeocot 
Saycogen. 
Sizeot 


Riecerseity me) 


Bhectric Light 
Etectroseatatl 
Rlectrophorus. 
Electroplating, aoe eicctro- 
Electrons: sceseresere 
Etectuary: 

Elements, choaigai :! 
Elixers: 

Etno'e Fire, St.) 


sett teay 


Everlasting Flower 
Expectorants.. 


Hepapes s 22200000 
Hero*s Fountain: 


patey Acide, “soo Sita) 
Fencinges+ 
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Wippurie Aetds on 
Hafticscsrsivccrrsosare 1376 
Horoiegys 21220 seeeeesere 


Horsecradish.. 
Horee-radien rea, 
‘he 


Ressereitd 


Mouse-fiys 
lydravese Manganese. s000 
lydraut te Nort Monthot sssossceses2s002 


Moreueys 20000000000 00000 Secenarie Acids 2000501 
Metatiuegysscc0ses02002 ‘Saccharineter’ 
Metate. Ssecharins 


Satety-vaives vocssts0 so 
‘Sal Anmoniae, ‘Ammonium Chior ide. .+ +1380 
Satueyric held. 13 


Notaa-work, artiaties 2 
Nothytsesctecceresees 
Notnpated Spiele! 


Nicrocosmic Salts.) Saline. 
Micromster, Sativa. 
Microscope. Salts. 
Morphine.» Sal Volatiie: 
Moral e1ecio. Santonin. 
teseles Saponieication, aes Sila, Fats, Soap, 
Updrosulphur ic’ Acid; ‘geo Saiphor Mushroom. Saponine, ae 
Nyaronet: Napthas Sarwapariiias 1000001 
Hyaroseopo. Napthaione: Reais 
Nypoemorous Acids. 222222121 Narcot ieay 2.2020 


Narcotines 2.2020 
Nocvous Syaten.: 
Nicotinesrsser 


Nypedernie tnjections e002 
Tadlas, vorzonressrccerseiee 
Induction, olectedead 2100120 
Intantielder sess s+ 

Infernal Machines... 
neiuenza. 


Nitrig Aeldreses 
Nitrification... 
Nitro-benzo}« 


err ttt 


Shoulder joints 211. 


Intsoriai ‘arch, 
Ingeutationssssrs:. 
Insect ivorous' Pian 
Ingect-powier...er+ 
fodine,s- 

Todororm: 


nos, seo Hydrocarbons 


Tpmeacvanha: 
Pi Oleic Acidrsesstecesssesees 


Trldesceneos. 00200001 
Hone sos 
Tain 


Optums 22222 
‘Srqana-ataiiic bodies: 2.7 
Oxatie Ack 

Oxtdat ion. 


Kaleidoscope: -~ 
Kaotine + 


Pantagraph, ‘Pantograph. 020202000 
Papier-mache..csers 

Parchment sessc0000 
Paregorie.:.s.scs0e 
Fanslontiowets...cccsccesess. 


Stray; anak ctarea' oi 


Laeger 02.00 
Tactic Acid 


Sugorities, of biapharetioa,s. 1) 
Suetsssserse i500 
Sulphocyanates, oF Suiphocyanidea, :-1540 
Suiptonalsss ss! serene 

Suiphonte Acid: ee 
SuLphur senses 
Suaphueie" Acid: 212! 
Suiphurie anhydride, 
Suiphurie Beer. See 


Taidanuass0000000 000 IIIa 
Lavender: .s0c,sysisusussscsssessesst33 
Tayings kayoring; ‘planta: 

Leads 


Fannin, Tannie Ack 
‘Tanning. See Leather: 
Tapeworosssssvserress 
Potash Water, see Acrated Waters fares. 
Potassiunersssresecesese 


Eithoeeity. c+ 
Citmus, es 
Uitress. 
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nee) and ane. 
Waite Pigments: 
White vitriol. Sco Zine 


THE PLAGUE 
By Lyman E, Greenlee 


‘The Bubonie Plague or “Black Death” 
destroyed a quarter of the population of 
Europe during the 14th century, and it 
‘appeared at various times and places 
throughout the Middle Ages. In 1603 in 
London alone 38,000 died. In 1625 it was 
41,000 and in 1685-68,596 perished. It was 
spread by fleas carried largely by rats, 
mice, eats, dogs and especially wild 
rodents like skunks, chipmunks, squirrels, 
ete. During a severe epidemic, it was also 
carried on the wind. 

‘Now just in ease you may think that this 
{is an extinet disease, remember that in 
our 20th century eases have been found in 
India, Iran, Arabia, Egypt, China, Japan, 
Algeria, Russia, ‘Brazil, Chile, Peru, 
US.A., Australia and Great Britain. In 
the last half of this century, the Plague 
has shown up in Tripoli, Uganda, Tibet, 
Arabia, China, and Viet Nam. Cases have 
‘also been reported in the U.S.A. (New 
‘Mexico had a recent death from the 
plague.) The disease is caused by “Bacillus 
Pestis” which will live for months in a 
dead rat. It is destroyed by direct sunlight 
in 24 hours, by boiling water in 15 min., 
but CAN BE KEPT frozen for indefinite 
periods. It is a microscopic form of plant 
life but does not produce spores like 
molds. Therefore, it is most easily spread 
during periods of cloudy, damp, cold 
weather 

‘Tf you come in contact with the germ, by 
being bitten by a fles, or by inhaling it into 
‘the lungs, the ineubstion period is only 3 
‘or 4 days. At this point, the victims 
temperature goes to 103/104° with 
headache, vomiting, diarrhea, back pains 
‘and sore muscles. There is painful 
‘swelling of the lymphatic glands, in the 
‘groin, armpits, and neck. This occurs 
within 24 hours and is one of the SURE 
symptoms of this disease. Plague spots 
also appear on the skin, and the skin turns 
blue with small red spots: hence the name 
“Black Death.” Death occurs from cardiae 
paralysis, The bacillus attacks the red 
‘blood cells and destroys them so the body 


starves for oxygen. It also fouls up the 
whole blood circulation with debris, 
consisting of dead cells and other decaying 
matter. By the time the average physician 
could make a diagnosis, the patient is 
already dead. With the plague you may 
have from 16 to 48 hours to live after the 
‘onset of the initial temperature rise. 

‘The worst form is the Pneumonic type 
which occurs if you inhale the bacteria. 
‘There is a cough and difficulty in 
breathing, pulse goes to 120, temperature 
to 108/104° and you may live only 16 
hours after the initial onset of symptoms. 
‘This type oceurs only during an epidemic 
when the bacillus is being carried in the 
air, or it ean happen to a person caring for 
‘victim of the disease. 

‘The Plague is fatal in 90% or better of 
the untreated cases. There is NO. 
KNOWN effective treatment that can be 
started after the symptoms are severe 
enough for a doctor to make a diagnosis! 
PREVENTION is the only thing that 
‘works. Persons who survive are immune 
to further attacks, however, no reliable 
vaccine has as yet been developed that 
will offer protection. A bacteriological 
‘examination is the only sure method of 
diagnosis. It should be made from a blood 
culture (24-hour culture) because in the 


victim, these rules are a MUST: 1. Wear 


carbolie acid (Lysol) solution is suitable for 
use as disinfectant. 6. ANYTHING 


‘coming in contact with the patient must be 
disinfected or burned. The room must be 
fumigated after death. In the old days, 
they burned the house and everything in 
itl Not a bad idea, either. About ail a nurse 
can do is to keep the patient comfortable, 
with plenty of fluid to drink; and NO food. 


PREVENTION: 1. Kill rats, mice, and 
rodents such as squirrels. BURN the 
remains. Burn all dead animals found in 
the area. Handle with a long handled 
shovel and WEAR A MASK. 2. Put flea 
collars on all pets and use other flea 
repellants if possible. CONFINE the pet, 
toa flea-free area at all times. 


3. Spray all buildings—barns, poultry 
houses; other buildings to kill eas and 
ticks. 4. Eat lots of GARLIC. Eat a whole 
head of RAW garlic every day. During the 
Middle Ages, it was the GARLIC eaters 
that survived. I suspect that the reason 
was that no hungry flea will touch a 
person who eats garlic. 5. Take massi 
doses of the B Complex vitamins for the 
same reasons. Also take at least 4 grams 
of Vitamin C daily. 6. Anti-bioties such as 
the Tetracyclines are good as preventa- 
tives IF TAKEN BEFORE you get sick, 
but only if you know there is immediate 
danger of an infection. IF you were 
‘exposed to the Plague, these drugs could 
help you survive. 

<Any person who has died from the 
Plague, MUST BE CREMATED. ALL 
body wastes must be cremated or 
disinfected. It is preferable to burn all 
clothing. Steam sterilization is a must for 
all utensils used by the patient. 

Why are we concerned about the 
PLAGUE now? Because if our society is, 
disrupted, it could flare up overnight. As 
long as our society is functioning, and 
sanitary facilities and hospital care is 
available, we have little to fear, but let 
these services break down for any reason 
(such as war) and we can be in bad 
trouble. 


bees 
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Bottles Form Walls of Ghost-Town House 


EMPTY bottles form the walls of an hottles have taken on an iridescent 
old house in the abandoned mining purplish hue owing to the action of 
town of Ryolite, Nev. Laid in mortar the strong desert sun. This is the only 


with their bottoms to the outside, the 


with their bottom ends out, replace bricke in thit qs 


Dullding still intact in the town. 


Get rich quick offers 
usually just come-on 


By PATRICK SHEERAN 


In this age of cheap, high-speed mai- 
{ng machines, do you ever wonder about 
‘continued existence of little ad- 
vectors wilh petnse riches 
sagene who wil 


outfit to make you a “commission 
‘agent.”” You send in $10 and receive a 


‘Then if he sends you $5 for a widget 
grinder, you keep $2.50 and send $2.50 to 
the company, which will send your cus- 


tomer the grinder. 
‘Sound. good? Forget it. are 
thousands of people doing it ahd they're 


all competing with the company itself 
which, in fact, is really selling “setup 
kits” to folks like you. 

If you're lucky, you'll make a few 
dollars a month for your trouble, 


than 1,600 firms. He paid as much as $10 
for some of the “inside information.” 

fou've seen in newspapers, 
comic books and on coin laundry bullet: 
in boards. The message 
like this: “Cash 
dreams with no investment .. ." Or 
this: ‘Stuff envelopes at home, $300 per 
thousand...” And even this: “Million. 
aires’ Success Secrets." 


We all love the idea of a quick buck. 
‘One major mailing list rental firm told 
Erbe that it has more than 6 million 
‘names of people who have responded to 
such ads. 

Here's a sampling of what the re- 
searchers got from answering all those 


‘come-ons: 

‘Thousands of pages of advertising, 
some of it poorly printed. 

Hundreds of invitations to participate 
in illegal chain letters. 

Requests for more money for books, 
setup kits and other material on the 
subject advertised. 

‘Much unsolicited material with no 
connection to the original advertise 


house 
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ment. 

‘Many firms were identified by only a 
‘post office box — no phone number, no 
ame of the owner or manager. 

Erbe, who conceded be stated the 
directory. expecting to be 
said: “I doubt if you could find fi 
offers in the whole bated 


directory, it's 
Sabon Eiterprises, 18120 Oxnard St, 
Suite 16, Tarzana, Calif. 91356. It's an 

version which .won't be in li- 
braries or bookstores, he said. 


Seon 


Paul Harvey 


Your Tax Money 
To Create 


tee poy dh 
tore te roe 
Stave lawmakers. have 
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Sate serum the tte of si dow or hs = te ep: 
Wagon sb do dare 
‘Bat the got m fed wp with ees stbonaed ad pl Tor 
tae appaing abuses a out expensive redial tess 10 
feverkest' wile sytem Gagne her pole. K wat 
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MACKENZIE’S 
TEN THOUSAND RECEIPTS 


IN ALL THE USEFUL ARTS. 


After NEARLY TWO YEARS OF CAREFUL LABOR, we now (Ootober, 1865,) 
offer to the Public, AN ENTIRE NEW EDITION OF 


MACEKENZIE’S 


GREAT FAMILY RECEIPT BOOK, 
THOROUGHLY REVISED, 


AND THB 
DISCOVERIES OF OVER A QUARTER OF A CENTURY 
CAREFULLY EXAMINED AND TREATED OF. 


‘The Stereotype Plates and Wood Cuts are all new, and they alone cost nearly $4000, 
Many subjeots havo been added, the inventions of recent years. PHOTOGRAPHY, 
PISCICULTURE, ELECTROMAGNETIC TELEGRAPH, DIALYSIS, eto., subjects 
thoroughly treated of in this edition, were unknown when the earlier editions of thie 
work wore published, 


SEVERAL THOUSAND NEW RECEIPTS HAVE ALSO BEEN ADDED, 


And overy effort has been made to condense as much information in as compact a form 
‘as consistent with legible type. Hence we have selected a very large pago with solid, 
but clear type, and little margin. Ench of our pages will be found to contain as much 
reading matter as several of the pages found in most similar works. ‘This book is not 
printed with the usual emali page and large type, generally used in such books, in 
order to swell out the thickness of the volume, and to enable the publisher to charge 
for 60 much additional paper, without adding to the reading matter. By selecting cut 
largo page and medium-sized type, we were enabled to get a much reading matter in 
this volume of five hundred pages as could have been gotten into seven or eight 
times tho number of smaller pages; as an illustration of this, sce our article on 
COOKERY, page 2 of this circular, which fully explains our meaning. Almost every 
subject in MACKENZIE will be found to be treated more fully and better than in 
most text books specially devoted to such special subjects, 
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‘Rotered according to Act of Congress in the your 1865, by 
2. ELLWOOD ZBLL, 
‘Ia the Clerk's Ofce of the Distrit Coart of the United States forthe Buster District of 


‘Pennsylvania, 
{nave BY SMITH & PETERS, 
‘rankinDaligs ath St, bw Ary FOR DEFINITIONS OF THE 19th CENTURY TERMS IN 
ee THIS BOOK, PLEASE REFER TO THE DICTIONARY 


SECTION IN "GRANDADDAD'S WONDERFUL BOOK OF 
CHEMISTRY". 
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MACKENZIE’S 


MACKENZIE'S. 


TEN THOUSAND RECEIPTS. 


(Although the type is small, it is larger than the original) 


(9) 
THE MODERN THEORY OF AGRICUL 
TURE. 


Liebig and other chemists have, within the last 
twenty-five years, endeuyored toeatablish assience 
of sprout based upon a knowledge of the 
sensltion of plans and of wis anther meal 

lations,” We propove to give & very condense 
‘tecount of the general conctusions artived ak. 

Pood of Plants 

Plants derive their food from the air as well 

from the « 3° fa 


mie by 
to then 

eo 

Beadle" arben 

“ re 
tyihetares “ot pin during the Stine 
Hydrogen and oxyfon arn 


fn’ tho earth and nies 
ruled with nitro 


Fy watery i ust 
ed, contain subutaaoes distolved 10 
tion of land does not nat only by 
the water itet, but by that whieh ie dieolved ot 
Aitused in it." Davy ealevlated that, supposing 
fone part of sulphate of tne to be contained i 
very two theusnta of 


ypu 
or fertilizar; and 90) f we allow 0 
(eenty- five parts of animal 

tou 


at Ghia al the 
fot onered out very lr 
tls on nlnrge or eal eal 
water of Takes 

‘ith dvolved or aapended substanoes or 
Mbundaatly than that of sirecs, 


Hunue, 


2 Boal ate 
‘il plans by thoit 
Trou the aie and 
Tolan carbo, giving out oxygen. Ibis evleat, 
terete, thatthe leaves are of great importance 
torte plant. So ar the oot for tei haart 
‘tee, Thu iis true tht th growth of plant 


1y Cow di 


AGRICULTURE. 


Is always proportioned to the sw/ace of its roots 
‘and leaves together. Vegetation, in its simplest 
fer oni in the shvratin ‘fearon fun 
carbonie acid, and hydrogen from water; but the 
{aking of nitrogen also from azamoula especially, 
is important to them, ‘and tost of ally to thone 


‘Animal substances, as they patrefy, alw: 
ol oy nt need anid abeorb, 
plained one of the Lenefits of wanuriog, 


‘Thus 


ioe its grow 
ent of gluten; Bavarian 34 per 
Dery abit 19 pr ect rdw 


ation. 
Increase of aniuaal manure gives tise not 
ly to an increase ia the number of weeds, but 
‘lie to a remarkable difereace ia the propor: 


10 


IY iow of gluten which those seods contain. Among 


sounres of unital origin there is great diversity: 

fostnns Eat «nal propation of 
altfogen, One hundred parts of Theat, grows 
fn sveoll to which thle material wes applied, 
forded only 11 parts of glatea and 64 of starch 
‘hile the eat quantity of wheat, grown on a soil 
fertilized with Austen urine, Jelded 36 por cent 
of gluten, and of eourse« naaller proportion of 
leat valanble ingredients. ‘During the putrefation 
or 


‘onla, combined with uri, phosphorie oxaie, 
find carbouto noid with some earthy sale and 
Sporiien 

te re of men and anal ving won oth 
outaios « large quaatiy of uroges, parla 
fhe form’ of ren Human urine i tbe most 


tho solid exerements of these animale. Ta the 
face of such farts as these, is it not pitiable to 
‘observe how the urine of the stable of cow-thed 


fal'a fertilising ‘material, 


fargo Datta 


is often porated to ran oft snk wee nto 
the earth, orto form a post Sn the middie of 
farm-yard, from which, as it puteedes, the ame 
‘monia futied ia it rapidly escapes tuto the ataoe- 
phere? 

Cultivated 


SS much niteog 
take up. 
Solid Sy 
‘The solid exerements of animals do not cone 
tain aa tuch witrogen an thone which 
ina ay‘ ot cna 
aimonia lores w good deal of ts volatl 
Veing combined’ and dissolved Sn the fo 
t-an analogous manner, 0 
Of sulphate of ime or 
the ammonia of th 


eral Matter in Plante, 


Bevides the substances already mentioned, 
‘other 
fs 


‘magnesia, 


iomporo ae, 
in pl wet pr 


ta I ferent proportions, 
ai ‘The 


tal from the tll. 
1) 


Biter re 
{er noe mole of combination, 


fanotber; and thus the soll that ie very 
fone, may bo quite une for othork. Wire and 
pags find enough to eupport thom in barren, 


aye 
7 in ft (ay 
areata 


ypu soon cenees to 
feat tw agency. But if tho meadow be srewed 
fom tine to tne with wood atben or toup ble! 
Iye made fom mood aahes, then the gras thrives 
selaxariantly te before. “And why The aah 
fre only a means of restoring tho mecesenry potash 
for the grate stalks. So eat, barley, and 390 
be ‘tuade for ones to grow upon & san: 
Heat, by aising with the stanly ail the tahoe 
‘of the heath plats that grow upon it. These 
‘shor contaln' soda and potash, conveyed (othe 
[rowing furze or gorse by rainwater. ‘Tho sol 
‘one dietriot consist of sandatone; certain troce 
idviu ie quantity of alkaline carchs sulfetent 
for their ows sustenanco.” When falled,and burnt, 
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snd sprinkled upon the sil oats will grow and 
itive thet without sue ald ould not vopeate: 

‘Tho most dessive prot ofthe absurdity of the 
Indiseriminate us of ny steong manure was b= 
{sinod at Bingeo, town on tho thing, where the 
roduee and development of vines were high 
[eeoed by moveriog then ie pained vets 
bch ta afingy of here. "After some years, the 
formation af the wood and lexves deeeased per- 
eptity,, Bush manure had too mach hastened 
{Re gromth of tho vines? in two or three years 
{eythad exhausted the potash in the forsaton 
of Thee fruit leaves and woods 

ned for th tare op, as sharin 
ontain no potash. Cow-ding would 
Dotter, and Lenora tobe bation 


Conditions of Vegetation, 
Theat and light, sir, water, and tho 
common loments of the earth are necessary to 
the exiwouee of plants, But’ greater or less 
‘abundance of certain elements, and their existence 


oltre show theo frat 
blo un 
it requires forthe atta 
Ubfeot of its culture; namely, the iverea 
fain porte which are used foul Tor mn and 
sina 

‘One instance may fllusteato this idea. Tho 
moans to he resorted to for the production of 
DPilable straw for hats and bonnets aro tho vory 
‘posite to thowe which would tend to produce the 
[greatest possible amount of weed ur gran from the 
ame plant 


and Hey as bs 


deen said 
prinelpal constituents of 


Elvaye contain pot 
re inetane, ou 
arr sll Alt ara 
tuo of slay, althong an exeors of it propos 
tion, lt of aourve dadvantagoous. 

Rutation of Crop 
‘The exkaunion of elhales a's 


iyo ctope a the true reason why pra 
epee 
tallow. 


je thonsolven compelled to tutor lund to la 


Tee tho greatest pe 
iL 

think that the tomporary diminutt 

{a wield is ebiely owing to the fo 


ibe mistake to 


of festiity 
a 


iis evident that 
aoful tiling of fallow land rout ae 
‘rosso thi further breaking wp af 

hia repose of th sll alway 
hich ae bom 


fount be wosult 
‘beorvation a 


cession of year <3 
Because plants require for their growth diferent 
‘conatitente of eoil changing the erop from year 


to year will mainiam the fertility of that soit 
(provided i be done with judgment) quite as well 
fi leaving it at rest or fallow. Tn this we but 
{intate nature. The oak, after thriving for loog 
ienerations on a particalar spot, gradually sia: 
fis entire race diet out other trees and 
fahrabe succeed it, Ul, at length, the surface bo- 
‘excore of deal vegetable 

fatter, that tho forest beoomes a peat moss, o 
face upon which no large trea wil grow. 
Generally tong before this cam occur, the opera 

{Gon of watural causes 

(he oil aubotanoes, 
leaving others favorable ond necessary to the 


Wigton erp, in arial rotetin wilh others cc 
trate rom the vile carta quantity of meverary 
svarerlntey we second carret of, tm prefers 
hc bck the former ha Ee 

“Sue hundred parts of wheat straw yield 158 of 
ashes; the sme quantity of barley sam, 843 of 
{at straw; only 4} and tho ashes ofthe three ar, 
Shenically of shout the same composition, Upon 
the same Beld, which wil yield only one harveat 
St wheat, two’ succnsive ropa of barley may be 
finely and three of eats, We have in the tela 
Clear proct of whats abstracted from the sil, 
find the key to tbe rationed mode of supplying the 
Sebetoneye ‘ 

Sine wheat omens large smn fine 
of potas from the si, the plants whe 
Stekeed or alternate with fe aust Lo suchas ro- 
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operate immediatly and powertally on vegetation. 
'& That sey antaal subatances, as horn, hae, 
or wollen rae, docompoas slowiyy and (weight 
fright) contain greater quantity of orgaaed 
fr well ay unorganized materials) man 
{er uence it tay be for several seasons 
‘That bones, acting like hom, In a0 far at 
thie animal mater Is concerned, ad like for a 
Sumber of searons more or lees, acceribog at 
{hey hare been sore o leat Bncly erased say 
fenliorte theo by ther ex mater for 4 
Tong period (even if the jelly they contain have 
tee Riesely removed by testo mater), poe 
Imaneniy improving th 
ihe natal eat 


Dues of Guano, 


quire Bat Httle potasss, as potatoes or turnips, tbl 


‘Miter three or fate years the suas lands may well 
te terval he wal 


hetd, oy spying. the exbonst 
Tee winre Bitlet and soe lntereting adie 


arial regain ts strength Ly i 
Tay ra under eulvation, mat atleast (withe 
O04 Delp) lowe those eunsdituents which ae 

‘ eaves of the planta 


roel this rs ad also i 
produetivenese of the lan athe ob- 
fot cailaye in 

tena, bo aypled to 
tho purpote of raising manure for itself; and 
As, tow certain extent, nay belated by mane 
of green crops, whih, by their decomposition, net 
aly add tothe amount of vegetable would con- 
{alned fa the vol, bat enpply the albulice that 
feonld. be found du their asa. That tho soll 


False upon it 


al 
fot oo largely au whom anal saiers avec 
loyed We who glects the green, ods, sad 
[rope of weeds that fourih ty" bin bedgcrows 
od aieke, overlooks an" tportant ‘star 
Soans of weal aft to themselves they 

thee tet exbauatog thei 0 towing 
Soualy i hs els flected in comport bps, 
hey ald mately to hie yearly rope of corse 

Organic Ma 


‘The following conclusions may be regarded as 
scientifically sustained, as well as coutemed by 
ractical experience: 

1, That fresh oman urine yields nitrogen i 
greater abundance to vegetation than any other 
iaterial of easy acquisition; and that the urine 
(of animals is valuabie for tho same parpose, but 
hot equally #0. 

‘2. That the mixed exerements of man and 
anitvala yield (ifcarefully preserved from farther 
‘Acconposition), not only nitrogen, but other in- 
Valuable saline and earthy matters that have 
been alveady exteacted in food from the soil. 

‘3 That pital eabstances which, like urine, 
‘lesb, and Ulood, desompose raphy, are Atted to 


ing food for 18, 


wheat, 160 fo 200 pounds of guano may 
{to the acres for Taian coru, 400 to 400 
unless it ie put dircctly in the hill, when 100 
pounils per sere will du.” For potatoer, 300 to 400 
founds, in a dri, with bone dust. ‘Tho addition 
Sr the lati wakes the good elects of the guano 
‘nore durable, 


Miverat Fevtitizera 
Simple Yano, alto an important constituent 
of plants, is rarely suitable aa an appli 


ttn pre aan," Carbontta  in (epe 


fk natural ingredient 
sulphoto of Kimo (gypaum, 


resented by chalk, 4.) 
‘ery soany soils, "Th 


are 


Seve reat 
‘Wood ashes contain ‘sarge auiount of ont. 
ae fat 

oer 


A 
Tecper greens ‘hundred. pounds to the aor af 

of young oor, have Yoon reported toro 
ial lfc. Tn localities fr Inland, 


‘of salt will render Tand batten; 
‘Known to the ancients, 


Conctsion. 
Wo may takoit for granted that every thinking, 
prostical sind, will stant it ax proved, that there 
Mind te an exact adeptaton and fives Between the 
condition of ony give cil eed the plants tended 
{3 be ratoad npn tty dy Tarte, Ghat If this 
SBatual Stnes” dos sot nstaraly cadet, a kee 
Jedge of its reguirments vil enable us to supply 
ie artibcialiy, he grose ditiulty in, to obtaia 
Wis Knowledge fully snd accurately. “I must bo 
‘oufeered that, at present, mich 18 eating 1 
it complete and drcaly avalla Infuse 
iuervation and experinent may, boreal, 
‘so; and thus give os a ays of try 
‘iene ageature, 

“S"few satesents only remain to he added to 
swine hae been aid. “Tho Vest natural ails ae 
Those where the matetala have been derived 
from the breaking up and decomposition, not of 
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Sars loners ae eee) 
if ert 


{reater of les relative abundance tn the ash of 
Scluivated plats; and of these the proportions 
fro not by any means inasaterial. fo genera, 
the cole which are mate np of te most arious 
foateriale are called aust; having been formed 
from the dopesitons of foods and rivers. Many 
of thom are. extreely fertile. Sule consist of 
Amo partay of an orgunie part, which eam rently 
o burned away wlion the svifucesol heated 

od Stn ago paty a 

in the fr, soovitingof earthy 
i arbonia aad 


‘eon added by the 
industey of man for the purpoves of inereased 
ferity. 

"Pais organic 
ell ab quality, In die 
i indent, 


mrt varias much in quantity, ne 
is To peaty soils 
‘well at In some rich, long 


eight parts the hundred of orpuais 
nina 'or ogelable matter: onte aod rye wil 
ov iam all containing only TB per ents; und 
Strley'when only two or tres parte per 
present 

inorganie 


peeve eee 
neces Bi pa ater 
SSL ahaa oerecct 


Carbonate of lime (chalk)... 63 graina 
Purosilex, es 2715 Frain. 
Pure aluming, or the eacth of clay,” 11 pri 
Oxide (east) of iron, 3 grains 
Vogotable and ott a + Sgr 


Moisture and loss. 


100 
‘Thus the whole amount of orgonic matter inthis 
Instango Is only 1 paren 200, one-half of one 
Per cana et whey i el won demon 
fente the fallacy of supposing that decomposed 
Animal and vogstale miter fo the sol form 
alustve supply to growing plants 

“another fstane, sll was talon from 


‘a 
in Sussex, remarkable for ite growth of flourishing 


oak tees I costed of @ paris of sand, and L 
att of clay’ and. fnely-divided matter, 
dred grains of it yielded, in chemical Ia- 
ee 

SF aie (oratex), 
Of shaming 
o 


+ 54 grain 
23 


position, oars 
Moisture sad toss," 


sabe, teil he ato 
farmer will bo auost strony! 
callent wheat tl ef 


‘An ex 
‘rom West Drayton, in Eng- 


1577 


land, yielded $ parts in § of silicious sand; and 
the remaining two parts consisted of carbonate 
of lime, siler, alumina, snd 


nected with Unit 
Tevtiy. ‘This ebsorbent power i alwaye greatest 
in tho most fertile anda, Their prodactvenese 
1 also much infloenced by the nattre of the eulr 
follon which they rest; for, when asia are sia 
tiediameitny ton » ted of rock tates 
they dry sooner by the sun's agency than when 
thebabdol i lay or ar is 

“A'great deal tore might be eabd upon other 


roared pots, Det 2B das been already re 
tanked, triitral ence oye oper 
Bilvs elute sre pended fencer teins 
“tok farming! cat vere mel 


repeated trials. The one ea 
sol aad the cher ean rarely 

‘erops; 30 they must belp, 
‘ther, andy together, aid in nd the oldest 
of Iiciam ‘art, and owe of the moat beautiful of 
‘he sclenees—that of the earth's culture, 


taldow at 


PRACTICAL PARMING, 
Component parts of Sei 
‘The principal eomponont parts of the a0 
‘ever may be the colar, are lay, line, sand, water, 
fand sie. The primitive eard 
contain each, perba 


tina obviously tat safe. A sti or strong. sol 
holds the’ water which fails upon it for a long 
time, and, boing capable of much ploughi 
iy' well qualied. for. earyiog the 
ioe trope.” A light tod, oc on 
texture feeble and easly broken, Js, 
teary, toon exhausted by 


To dintinguioh Clayey Seite 
A clayey soil, though dist 
lor which i bears, 
Sei dirs from all other sll being tough 
tre, und cold, and consequently requiring « good 
Eeaior lator fom the hustandaan before teen 
te" saticintly pulveriued, or place! in'a state for 
beating artidcil crops of cura or grace. Clay 
Iand is kaown Uy the following qualities, o pro- 
pertes 
‘Te holds water like a eup, and once wetted doce 
rot soon dey. In like manner, when thoroughly 
fry, itis wot oom wetted; f we except the vatie- 
{Ger which ave a thin surface, and are the mortt 


ou tac le, use 


2, oF Ope 
Inge. If ploughed ia a wet stato, tsticke to the 
plough like mortar, and ina dry summer, the 
‘plough turns it up in great clods, seareely to be 
rok of separated by tho heaviest roller. 


To manage Sandy Soil, 
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by te farmer when he speak of wands. ‘To speak 
[racticaly, the voil meant is one whero sand is 
‘predominant, although there be several other 
‘earths in the mixture, From conta 


great artigo of dae 
tinotion betwixt sand and sandy loam, A sandy 
Jeam, owing to the olny that in iy doer neh 
rumble down, or become loos like area sand, 
Wat retaine'a dogres of adberion after wetnees of 
drought, notwithstanding the quantity of sand 
that Sastaed witht Pepe tre oady Toy 
Ievatbent upon a sound eebtt i 
ai of all soll "Upon ashy ev 
inay be ruled” wit advantog 
better eatoulsed for tornipe at’ gr 
‘The real sande are not favorable to th growth 
‘ef wheat unless when provoded by clover, which 
‘ind the surface and eoforgateunporery sicenguh 
for sustaining ‘Much of the county of 
Norful iu Mnglendrts of chs desription jn 
‘n-wall iowa that fow districts of the kingdom, 
Pilda greater qunty of profon. Tit Mork, 
grt at vigraed by ly and mar weaty 
Te wane etter then waste; "but by 


‘ost al 
nd of gia 
ceo 


‘one-half of 
the which accompanied tho uso of thede 
auxilarieg, anew aoll wna ina manner er 


‘whieb, ‘by’ contin 


Orwcelly Suite 


f these tolls dieposes 
wand to part with iwith 


oct to burs a i fs termed, 
"The. main diference be 


‘gravel and sand is, thatthe former ebiely com 
Posed of swall volt stones; though in soto 
tances the stones are of w alilous or finty uae 


tare, and, in others of the enleareous of 
From these constitational ereuimatancos a 


std repeated applic 
a, fem the Tight 

sv or difteule 
sary buses 
forward with 
ls are, io gono- 
ral, voon brought into a proper atate for the re- 

ion of 

ona 


alten of gravels point ont 
the propriety of ploughing them Jeep, 20 thatthe 
surface vil tay’ be augiented, and Greater room 
igiven to the gromth of the plente cltvatelo 

fem. “A shallow-plongbed gravel can stand 3 
fxeess of weather, however eariched by nan 
Fei erat wp y's dy rr of rong a 


is almost equally injured by an excessive 
rain, unless the pan oF frm bottow, whieh 
foils easily gain, bo frequently broken through by 
deep ploughing. 
oes of different Soil. 
Clayey soils, when suficiently enriched with 


soanufes, are taturaly well qualifed for eareying 
‘crops of whent, acts, beau, ‘and clover; but are 
Sol feted Tor barley, tarsipy potatoes et o ere 


for being’ kept under for grass longer than one 
Year. Such tule ought to be regularly sutmer- 
Followed once in six, o at east once in eight years, 


fen when they are comparatively ina clean state, 
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thy conta sgraes and adhnon fm nat 
loughing, only to be removed by exposure to 

fon and wind during the dry months of ustoer 

oie of thi Tile bene from winter 

ploughing, unless a0 faras thelrsurfac is thereby 

14 

presontd tothe frost, hich mellows and reduces 

fom iva manner fftelyeuperior to what could 

bo nocomplished by all-the sperato 

Blu yar ot lone ade 
‘winter ploughing} an 

am only bo oouside 


ner fallow. All elayey sole 
eds and ar, a wall a 20 


of repay 
‘worn out and. 


Aiton, the most active endeavors will with 
‘ulty restore fertility to it after the Tapso of many 


y 

‘Upon light sits the cates vory diferent. ‘These 
flourish wader the grass hurbaod bare 
tor fallow Is rately regal 


nd pea sat 
tua a nt 
rorabe seasons a bear 
aio Fo 


® at erop upon 
ait tho ol) clays and. strong Tous, ana ght 
tolls of avery Kind are wall qualided for ternpe, 
Barly, ato. Upon the thin and 


tage, 
scourding to the natural and artigcial rishness of 
tach soll oF to the qualities whiol it possesses for 
‘encouraging the growth of clover, in the first in- 
‘tance, and preserving the root of the plant after- 
‘wade, 


Operation of Tillage. 
7 the sl 


fs either 


coven pariially exeouted, the soll becoues foul, 
‘Darren, and unproductive; hence, upon arable 
farms, tillage forms t 

‘and, aocording tot 


promi 
Perfection or ftperfection 


amen foreidall cburactin’ to perfec tllage 
Se mony ground the works not eb inpevtoly 
usisted, Tat is many cove the toplement 
‘raken to piers, end contershe beter of 
fine leat tere itis repaired and ut in order 
‘The removal of stoneniberfore, capetally of 
tach sare below he trace ought fob © p= 
inary object with every ngriceltenat beanie 8 
Beglet ofthis Nod acy shterwards elation han 
Coulee ot and nconreenes. 

‘To dein th ground, in other won, to ay it 
feycanoot be potas wit sdrastege where 

anno bu prfracd with edveoagy where 
‘dither the surface or subeedl ba wots 
Beat Hote of Tillage 

‘ha cay sure and certln way hy which the seit 
la clesned ee rendaed fre of word, by plohe 
ing in the sunter mosthe,whea ihe preva ig 
hy, and when, by the infuroce ofthe son aod 
the weede sty bw roped with fetty. 
Batam a ny thee prio inthe sl such be 
fited by ploughing lees fr asx seek is 


is otherwise practicable, if 
to be maintained. Li 


‘Tu hoop bis and clean will always 
pal otjet with every good farmer) fori Le 
Moglete, In place of carrying rick crops of gra 
rats, the Ground will be exhausted by Srope 
f weeds. Whar and i foul, every operation St 
Haltendry must Le propornsbly oun-edective; 
tnd oven the maseree oppled will ln great 
teasuro, be lost. 

The necessity of summer fallow depends greatly 
ponte ature ae aly uf he wal ny pon 
imo soil, a repetition ofthis practice 
‘quently required thes pon sihers.” Wherever 
Meta teu upon yw il Kl mee 
Aisposed to get fou, than when incumbent upon 
ts dry gravelly bottom ; bese, wet sil, frm bee 


a prioel- 


lesoens the pasture of artitelal plant, and prevents 


them from receiving suficent nouriehwwent. When 


land of a day gravelly bottom gets foal, it way 
‘easily bo cleaved without a plain suxnner falow 
‘ince crops, such us turnips eto, may be substi- 


"7 tl rap, mots on cleaned 

Sd brought into good ondor by freqoont plough 

Inge and hasrowings dating the suniwer onthe. 
To Conduct « Fale, 

Upon all clayey soils (and upon such only is 

‘completo suorer fallow necessary) the, frat 


+; Ploughing ought to be given duriog the winter 


months, or as early in the spring as posible; 
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proper ton 
up immediately, whicl both 
Der ooudition for meeting ba 
Up any fast land that may has 
{Whe furrows when tho oross plo 
Alter this arrom roland gt eet 
‘again and eoutinuo so dolog ti the Seld ie por. 
fectly clean. 
Zo Prepare the Ground 
‘Tho above object is most completely accom. 
plished, when the ground is ploughed deep and 
‘Squal, while the bottom of tho furrow imaiedlately 
‘shore the subsoil is perfootly Hoosened and turned, 
‘equally over with tho part which constitutes the 
furface, In many places theso properties are 
altogetier noglected, the ground being ploughs 
Fnashallow way, whilo the bottom of the ploughed 
and remains scaething liko the teeth of a taN, 
having the under part of the furrow untouched, 
‘and consequently not removed by the action of 
the plough. While those things are eudered, the 
‘object of tillage is only partially gained. ‘The 
food of ans fan nly be imperteliy race 
the ground is dresiohed apd ured by wel. 
03 these ridges, or pieces of tand, which are 
ating a deacent of the molature from 
Toft for carrying i of 
pated by ane long, 
to be uted in having it 
fy and equally performed. When t 
they sioald’ Be in opposite direction 
i firm land left in the fest may bo out Up 
fn the second ploughing. It in nat proftable Wo 


pled 


the 
ols 


ground, which 
‘of tll the operations of 
summer fallow ate again repeated 

‘All sols ought not to be wrought o 
in one ma 


‘ugh, on these account to bo adm 
tored according Lo the nature of the sll which 
{o be operated upon, and not executed agreeably 
to one bed and determined prigciple. On strong 
lays and lowing, and on eb gravels and deep 
is, the plough ought to go as deep as the ate 
He ate able to work it; rhetens, on thin clays 
ssa taren sand he tenet of dep ploaghing ie 
Yery questionable; especially when woh are ine 
‘cumbent on a tll bottom, oF where the aubsell fe 
of a yellow-ochre nature; vush, when turned Up, 
tle better than peigon (o the tutfaae, ne 
Jess highly imprognated with alluvial compost, 
the effect of which expels the polzonous substance 
contained in this kind of subsoil, and gives n fore 
tility tothe whole mats, more decisively perma 
nent than would follow a heavy applleation of He 
best rotten dung. 
Tico nt of Ploughe required for perfect Tillage, 
On clayey soils, where the ridges are to that 
the ground may be" preserved in something like 
‘8 dry condition, the. plough used for tillage 
Sught to have a mould-board considerably wider 
fot than is required for light aoile in order that 
the furrow moy be close ut below, end only 
farmed over. Tho method of constractiog the 
plough necessarily makes a heavier draught than, 
‘would be the case were the mould-board 
Giferently; though if good und eat 


4 
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ement int 
Ueipenebte he’ plough ts be used on Ught 
tollvoron all sos dat Sdn ef whet Sn teks 


eal’ eae rown 


ery farm, consisting of 
Tro eis of plenga ought fo be Lope, 
‘otherwise proper work eannot b 

Tand ought to bo ploughed with 
the advantages of ploughing ia this way’ are, 
that, if ploughed Defore winter, the eurface is 
‘coubled to resist tho winter 

‘resent a faco on which the 
proper impression, when the seed process 


fn apron or shelf, in a sloping postion, and the 
‘corn oF seed, by falling thereon from the spouts 
stove, is seaitered about in every direction, 

"To sow the corn er seed In drills, there are 


Sxeauted. ‘This’ deserves. particular a ‘movable spouts, which are xed on o taken if 
‘hon old grass ‘broken up? as, by ‘to direst the seed from the upper 
Tenlng nhs barrows are efen sible‘ eoree_ spout te te bao of the frrews 


the fied’ i perectly pretsale to pug 
land with a tolerably broad furrow, say 20, 11, oF 

a sh pede Ila hore novtmame encanta * 
the nattinat dea to Prowl He cleam, provided gud dimensions; but the barrow moet, common 
me Dept yred a beef, sed consata of oor bulla, with eross-mortsed 
‘heats, cash ball containing Ave teeth, of from 
{ive to sven inches in length below the bulls, the 


Harrow. 


roporienate deopnery otherwise i wil be laid 
on he back, i Of blag deposited at an 


lenge ting, sed frwarde, Maroy of ia 
‘drawn. by ove horve, aro 


=e 
ty each 


be 


Implements of Hasbandry. 

‘No county in the world is better provided with 

Ap eseaing cara abr thas ret 

Hr a topererty may, In ome 
We atebuted. tho Tosreued’ and 


to the curvature of 
Haas aay ana a 

x covering grass teeds, though we have 
arly con any detriment. from pot 


atl of grlultre over the whole Seedy ak deep ino the ground sath eth of ere 
Xserioanlogenulty bus gone tl further tary siaed piper 
tn the samo dren. We have plougts of all eae eee 


The best methods of Harrowing. 


the itaret kinds thal over wore contected: at 
5 When employed to rece « strom 
soll aot ore as 


for wheel carriages, the variety ie im 
‘whl harsow 


ghivate 

theo barrows shou 

tagaher, tneuve they a ptt milena 
ork, and 

= ton, barrows 

‘coght to be driven as fast asthe borees can walk} 


‘hat the superior 
a ie oe erie ee 
Drlls for towing sain and. raat sews with 
talc, hve fn soarut wp seni 

oe a 


ree of volosity with which they are driven. 

Tevordlsry cass and in every case where Kate 
rowing is meant for covering the seed, three har- 
rows are the beat yoke, because they fil up the 

‘ground more effectually, and leave fewer vasa 
ior, than when a small 

‘The harrowan’ 


plough Is 
ad lowe 
ugh ata 


| impediment rom stones, 
Tampa of earth, oF oh abd quickens oF grass 
foota; for any of theao prevents the haplement 
{fom working with perection, and causes stark 
a al apes The tray tgs eulatng to 
the eye, and. generally dtr 


plough. "Stonin ploughs have also been invented. 
16 


The universal Sowing Machine, 
This, macho, whether made tobe worked by 

hand, drawn by'a horse, or Sed to 

used with Mt, Iv extremely slnple in 

tho Je to be put out of orlor; as 

there is but one movement to direct the whole. 


[pense ofa seedsinan the teed being sown (cither 
Ever or under furrow at pleasure), and tho land 
ploughed atthe tame operation. 
FT Avatier ateanago steno 
‘that the wind ean 
col. 


the use of thie 
re no eat on 


‘wood or iron, according to the nature of the opers- 


he fli of th 


Haase tei et i In he diet proprio to of break 
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tion intended to be performed. ‘The only aateral 
‘diforence i rollers is theie weight; but it should 
bo attended to, when a roller is mado of Tar 
diameter, that ite weight ought to bo the greater, 
for ia propertion to the largeness of its 

will be the extent of surface upon whi 
Toller reste, The wel 

fore t be in proportion 
ts effect wil be propor 


tei can farly bo tale fine 
Tepentod vos of this ple 
he prosre of sane fallow, upon streag 
in uck, advanced by rong, eceuoe 
: nd chdurate sods 
Mot be reduced or coueh-grasseradieated. From 
these ‘ciroumtance it will really appeat, that 
rollers of various zee and dimenatne ef roe 
{ued Say fam for aceompig ie 
pon “Wendell rama ty foe born 
Enower very well for gram ‘and tara ln 
iausny ston rollers, drown either by two o hres 
Hersey, ae absolay necessary on ly sll 
eis abviou, that when a Targe fai to be 
rll sso lr sgh too 8 bak 
Be wer ether unity may'be lr 
ever to bo regained, ‘the defclenoy ts most 
onapleuouswhes barley taken afar turnip 
fay ean Pm pong tan gon ith 
far in ore ait the oop, 
ARe"ieading ot shop a degre ot td 
fentracted ich egies the use of the Tllat 


oe 
ore nt ol 
ae eae er ee 
Sina yeet ee kane 
cic ec 


sd work from belog Sao perme ho wap 
V 


dition which takes place when roller a 
Semrared withthe tadous aa expentive 
ods with tay, freriy 
a ountmuticenty proves tve importance of 
tose implement hog ie deorves to be Te: 
Soarked that, when tollag ta bestowed upon 
ingtova la haroing i atarvare of 
rea sdventage.” Dy breowiag when the lode 
Srvroduced, the earth sands the eflcts of 50 
ct not consoliate #0 
‘ia proes ienopested, 


Bowers and Reapers, 


Those macine aa of ret val, ope 
ta thes itt ange fark og alee 


eentey, thas any Invention. hitherta devised, 
‘The saving of maitual Tabor thereby obtained is 
alsost incaleulablo; while the work is porformed 
{a's much sore perfect manner han wae formerly 
Practicable, even when the utmost care and ex- 
ferion ware bestowed. Tn fact, had not the 
Girashing machine been invented, it is hardly 
[Possible to conceive what would bi 

Fate of expense of thrashing, 
‘aficent number of bands Could, at any rats of 
‘expense, lave been obtained for thrashing the 
[Ecain of the country. 

‘Since the invention of this machine, Mr, Meikle 
sand others have progressively introduced a varity 
of improvements, al ending to vimplify the labor, 
‘tudo ugmont de quantity ofthe work performed. 
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first erected, though the grain was equally 

ated from the straw, Yet as the whole 
Of the straw, chad, and grala, was indisrimi 
‘ately thrown into a coofured beap, the work 
‘ould ooly with propriety be considered as ball 
‘xeguted. By the addition of rakes, or sbakers, 


‘nud two pairs of fanners, all driven by the same 

Imachinery, the diferent procestes of thrashing, 

faking, And wionowing are now al once pe 

formed, ‘and tho grain tmuediataly prepared for 
Fr oly prepa 


the public market. When it 
‘quantity of grain gaived from d 
Sr the machine (sully equal t 
ff the erop, and that, in somo cases, the expense 
of thrashing and clearing the grain is oonsiderably 
{esp tha what was formerly paid for cleaning it 
slong, the liomense saving’ arising from the in- 
‘ention will at ones be teen. 


"The expense of horse labor, from the increased 
value of the anioal and the chargo of his keep- 
Tg, doing ‘an object of reat fmportance, ft ie 


fecommeniled that, upon fall sizable farts, that 
Esto suy, whore two hundeed actos, ur upwards, 
of grain town, the machine showld be worked 
by wind, uatoss where focal eireunstances aford 
te eonvenieney uf water 

‘Where coals are qleuty and cheap, steam may 
bo advantagoously deed for working tho machi 

“Method of Treading Grain. 

Tn tome countries wheat i trodden out by 

horses, early ia tho aaine way aa it was foraeely 


‘on which the horses walk; is from twelve to twon- 
ty-four foot wide, or mote, The Bors are com 
only’ eneloted by fences; and the horses are 
‘enerally driven between them prosuiseusualy wud 
fuse, eno pressing to be fremont, ao that fresh 
ale may be ebtained,—biting, jotting, and kick. 
{ng each other with tho gre 

in this way’ is extremel 


gularity. 
ly to laying down the whe 
‘tate of the ait, aad the probability of ita co 
Unulng dry through the day, i fully considered. 
Te they revolve to tread, the morning ls ulfored 
to paas away till the dew is removed. A row of 
11s fat Iaid upon the Noors with the beads 
land butts in w ling morons tho track of it, tt 
Dolter for receiving other sheaves; and these 
abeaver range with the path, the butte 
‘ating of the foo 


wrind Iv always dsitaite while treading is going 
Sn, ae when vind is from the eastward datopene 
generally prevails. 

"Ta sone fnvtanees, twenty-four horse a 
formed st some distange from the foor into four 
fans; snd when the Boor ie roady Ini the word 

fren to mance. Tor the take of order and 
Togalar worky a boy sented om one of the fre- 
ont orca aan ina wa with the whole 
Tank baltered of fied together, and enters upon 
{he bed of wheat, walking the horses lowly ever 
Jty another ronk i ordered to follow ae soon. a3 
talnad's distance 

mfarense of ths 


the word is given to move ata sober trot, and to 
‘keep their fanks at a Tull distance frou each 
other, zogularity and deliberate movement being 


necetaary for preventing coatusion. The gen 
trot is eontioued ll ft may be supposed the 


sheaves, the all 


‘of the width of tho bed is turned over om the other 
‘two-thirds from the inner side or eirele of the bed, 
which narrows the neck of the next journey. The 
Tors are again led on, and trot out their second 
Jouraey, tll the straw be clear of wheat. ‘The 
‘ater part of the bed is th 

‘when the horses 


lowawards and put lato heaps of «conical foray, 
Thich station i often rewatos exposed to the 
ther for several days, The corres Amerzan 
Sgricultarints, howorer, have houses adjinin 
Ue treadiag oor, where the grain is deposited 
Uitte cleared from the cif oud off; though. 
fs moat of them eontinve treading, ithe weather 
be favorable ill the whole srop ie weparted from 
18 
te tram, it fs pretty obvious that the grain 
ands 2 Consdertile chance of being mage 
icove the sveral proceses are concluded. 


Pennert, 


ir porte 
rain hunueditaly as comes from the machine 


Manures. 


© restore what Jot Vy exhauaing eon 
ions in agriculture which may be come 
ring of digaserin the animal body, 

vg the waste ooeasioned by labor. 


with ths ges 
Which the young planta might be starved at their 
Tn the best farmed Eng 

‘year, 
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Jieide that aro to be danged in autumn. 
le of April fs & good time 


3 slearing 


rard; but this does not provent the wot 
from going partially forward through tbe winter, 
‘when suitable opportunities ocour 

When driven out of the fold-yard, the dung 
should be laid up in a regular Beap or ple, not 


ree or eart upon it, which 
‘backing the eart to the pile and laying the dung. 
compactly together with a grape, or fork. Tt is 
Slso' useful to face up the extremities with earth, 
‘which Keeps in the moistare, and prevents the sun 
and wind from doing Injury. Perhaps a small 
‘of earth stewod upon the top might also 
fal. Dung, when managed in this wan 
erally ferments vory rapily 5 but if (i 
‘backyard state, a complet 
tara over, about the Ist of May, when the weuthe 
ecunes warm, will quicken 
Detter Ut is shaken ssune 
Seat in view be accomplish. 
"A slated apot of grou, not mach expos 
wind, and perfectly scoute from belay, oated with 
Water, ought always to bo chosen for the sito of 
Siuch piles or heaps. IF thot to which fea to 
tour ttle aterteouble way be 
saved ie fe Arat Instaneo, 


tudor the fa 


‘be moved in shorter 
situation ia more distinct, 
Besides, in wet weather (and this fs generally tho 


chown fer tach an operation} he road are 
ly eut up by driving to.a distance, but the 
‘on whieh the heap is mae, may be poached 
sand injured considerably. 


Upon Heavy Lande. 


si whar what forms rn 
‘er reat qusmtitia uf bo 
Tee eutudted God few turnin toa, unten fut 
{he doe of sfc come tho rong of dang i Dot 
iy a teublesm butanexpentive win Ine 
epondent of at connawrel bythe srary 
fifo ack, tho overpay ofthe tra oot, sme 
How or ete, bo role, by fean pute ep im tho 
bt iter receive the atta fork, 
the yar to eaten and 

“Azcrding ta tls moe 
‘rident that Still greater 
otras 


rinelpat 


‘compress o much 
faction. To propare dung sufilently upon fartie 


‘altogether to yrovent pte 
ft this desripion Se tal ies ah arta tay 
etre pact in dey arco 
nce gts Verne (Gre-tanged), ii lost physi 
Expoutiet uring & info wsitatle watoal 
reparation afterwards} aad, at all events its 
rtvee nro thereby considerably diminish 
Brow dong en a eons, orth the 
fold-yard, alter being competed ‘by Ue trap. 
ling of wattle, becomes rather lke a well packed 
ack, hon nase of dung ina preparatory sate 
‘The ball quantity of water and dung made by 
dhe’ animate a bara auficent to case slight 


pre- fermentation ; anil this light fermentation, won 


stiwhich toe the fold-yard should. be cleared, 
‘What is produced after that tne should be stored 
tap separately, receive waterings ifthe weather is 
{Uty, aad be reserved for lover-stabbles, or other 


the heap gets into compressed ate, S06 (0 
Wriog’ on fre-fang, au alway said, after which 
{ts chginal powers eam raraly be restorely To 
prevent. auch an injury, no renare cin be so 
Riccesflly used wea frequent removal of this 
nuede deog, expecially the weather is wet at 
le tines 2epoople can stand ont to work, there 
Exnnot bo foo much wetness while exceting thie 
Sperationy for there ie alwayz such n quantity of 
he'strawe’ thet bas mot passed hung tho’ ene 
tenis of th entl, ns renders i alaost i osnble 
{Srdo fury, im the Get Snstuace by ao edera of 


‘therefore recommenited, tpon every olay~ 
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land farm, especially those of cunsiderable size, of fallow process, dung is naturally of a superior To Manure Clayey Soil 
that the fold-yand Berens sedan ia Gul hd eye ii ari management Upon al se neuen on oto slow bot. 
the grate tre bo token te mit the sabinor Le bhoging Whos propriate at promteions fanvhctuer eeronea cer eset te 
hors sr! in regular way with whatis gathered In the greater part of Scotland, and oven in Eng- jt may be laid down as = ‘primary " fneiple, that 
inh tll yon or mndo by wer ‘antnal a nny wher tb lana hor hsag syten iy hme, id down mg print prise hl 
Scr oa tr enentn ma te Soe creat boo petty elie or 
spent protced Wve toe material not ea teenies [rome coe NT 
Ht sorts now de rahe es it is, Roet pynadles ‘mer fallow, fee foe the best and most appro- 
Wasaga soeevaesoes ener ate ears een Sean : 
fore of ontotion stra only partly moistened), Wien under thts preset, the sol compaaivel 
lamage can ensue from putting horses and ty speaking, is reduced into minute particl 
SEoras ka otpoemanty of sonvgheg ibe eet 
St mnare ree hee pawns a i 


ts upon the heap nay, a positive beaedt will 

{Ve gained from this sight compression. ty 
19 

‘Tho heap or pile, ia tho ease of turnip dung, * 

should be forme in w secladod spot, if auch ca 

ho got at band; because Pp 

the Induence of the 


Yang trees pono 
jeatary” esta during the Proves, it does NOL 
f 


13 ‘bose, fallowed, will luce a gr 
“ota erly ec hy rl Grp as bd ba sie sy ot 
rhe mat gery iy he pene aero kag Se tat 


de kn ot + 


a the 


fe bates the 


uch 


ba 
Joaat a 
Mi 


‘be-car If possible, 
tine daring the The Wwantity of dung usually given for tarni Pa tok A. 
te hnogh Ren Goal Rurh ios aunbeael aired ob portent sped 
rer the heap oon half che Yards each, to a Scots acre. In 
eicae ms ceca as 
Patonty fie iar 
sh coat ite ernie 
Sabian scares os 
apd yc ns 
oi tn hontai ene 
Sr eats eyes is Meme, 
way as that the greatest possible return over th ate: fora their task its ‘much more 
whole farm, not uA '& particular Geld, may be cisior © 
gained by the occupier. “Att ‘the proper season every other operation 
eames er ce 
Popa 
Tenis patil erat ora 
red, aad is mone ‘measure yrived of all 
Syn lotrmligese = 
pce cee na eee 
Frog rderebi de reo 
‘than benefit, way be rote, Al 
ernest 
Seacecnr e mar shy mies 
eee ii re ies 
Ete al Bor 


Quawity of Dang for Fatt, 


aaa 
ait eate for 8 


en i often 
foto than i routed forthe fn wader 
ie pes. 

‘n't the proper quantity of dung to be used, 
no greater quantity ought ts be given at one ts 
thn ln frau he round ober 
words, te render it sapubte of producto 
raps bafore tho tnte arrives when afresh ove 
cn bo adiinistored. 

‘The Spreading of Dung. 
"The inerentedttontion now bestowed in all 


tiky ap 
dau 


3 soparation, though it ot 
ilticable to bury the big luspe 


tering’ the 


Bi orinary size; tat when the quantity wes Piugh, plant the seed i every third ferro, i he loads per ncros though aften 
brought down fo sighteen end twenty load, and, which cally the dang te raked, and vo on tl the twelve onde only have been, 
ttle, when twelve or fourteen loads were ‘were depend apn th, one 


‘thought suiciont, a diferent conduct became ab 
Aolutely necessary. Ancther linprovement 

followell, viz, spreading dang when raw or green, 
that is, immediately after tho ex my, 


the ga 
the ctor onde 
ntaia one cable yard and 
free fourth, and weigh a ‘thereabouts 
asilt ring simer wil be separated at ele esr nls that ee dng wl ave 
fuera the expense, and to mueh better pa some lands than others, expecially are 
‘ufiored toe ia the heap for‘ farmers do not dang their putate Gcldc; but rec joe genus hen others especialy Af they 
Tn short tle sure mark oft alov- serving the manure tll the crop is removed, Gad wlll been plnghed from Grae 
in unepread in a the tetainder of the rotation greatly beosbted. [tem auch loude ax are mentioned "esr 
hatrnter ant when quia wrougat ot,” ven SCit were ia a 
fads cannot be gut for earry- nearby vapirgt 
{ng on el operations withthe vsusl regularity, a 
‘AC it tine ae 


Time of Spreading the Dung. 
All dung laid upon summer fallow 


hed ot the sure 
spre h6 toon ite pulled coke he sare 
‘When iraipbachaniry foro the chit branch 20 Slee Stieo Se tine Be deat ee nalvcr ss 


Application of Dang to Thr 
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‘ilow up and topply aby 
at for one head of arta; the 
Slade in ahead’ tsng regulated bythe distance 


ff the fled from the dunghill. “Some farmers 
‘omploy & person on whom they ean depend to 
‘raw the dung from the cart, who has judgment 


a 
‘economical disiritution, ie to shake nbd part the 
‘hole completely as, by minute attontion to thie 
Shouse, euch greater este neces 
res 


Intermediate Dunging. 


‘After the fallows are dunged, the remainder in 


{iat che turmer ob replate, in thn Tate 
mediate dungg by the Neste at the tan 


though arly fappens bat that dung aay be 
fol out upon clover atubbles-at ove ie of the 
Minter or athe, ‘be 


= aplid to bean, 
iat practic, the dng, tt We aid shave fe by 
te pep upon the nhc st an 
‘lobed down before winter; hence fet fll 
Xotion in the pring, ten the ted fr 

fiven, Oders Uakerap drs at ted tine, 
Feng te fa eh ara or uaa 
Sr potatoes; but it eldom cocare that water 
fatten be goat oat om real bean tl, for 


‘recuting this anegement, 

‘isn srable farms under the retest esonomy, 

genet fsa se for am aternedits 
oat tos fl 


extents 
tl 


fain of og nt 
Tein wis pert af tet whet el 
ron be pated ortho yen then aes 
ports, fcweted by bear and wheat iy 
bo srrangements; mado asording 1 
ci 
a to proyrtios the form orope te tar 
{andl ef meurecoleied open te promis 


To inereane the Quantity of Dung by Soiting. 
rcteg of oling, fed 


‘horses or 


Bs regularly ‘tlity ofthe praction 

does not need the support of argument, for i ie 

‘bot enly coonomnleal to the farmer, bal 

fatigue to the poor animal; besides, 

ot ig hes gathered conteralas "1 
em aud eaws ofall sort might be supporter 

anit fed in like’ manner, during the whole of the 


a 
"Y consracting © danghill to sorte the Seid tobe 
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fa that milch-cows thus lies nearly on an area of the future compost 
Aunghill, and the rows of peat should bo neat 


other, that workin 


son, after being properly fermented and prepared, 
In all geain-farm, at least thove of elayey aul, it 
is work of great dificalty to rot the straw 
duced upon it; and much of it i 
fonequrnce of rach ols being 
alsing green winter.crope. 

Ita numerous stock of eatla were kept either in 
the house or in separate divisions of the fold yardy 
All te straw threshed {a the summer ments 

‘be immediately converted ‘the 

‘ality of 


‘thoy 
suit tae care not to tread” on the compost, of 
render it too compact} and, in proportion aa the 
eat is wet, it should be soade up in lupe, and 
‘Rot much broker 

Tn mild weather, even cart-loads of ommon, 
farm-duog, tlerably freeh made, 18 auflclet for 
twenty-one eart-louds of peat-moss; but in cold 
weather, a largor proportion of dung is desituile. 
‘To every twenty-eight carts of tho compost, whet 
made up, its of use to throw on, above ia carts 
Wea of aes ther” made fu ony lay or 
‘wood half the quantity of slacked Mune, the more 
Snely powdered the better. 

‘compost, after Tt tr made up, gets Lato a 
rpat- general het For later, according to the 
‘Weather, and the condition of the dung, in sume 

‘a ‘in winter, uot porbupe 
for any wea vere. Ta tho fore 
scr season, a stick should be kept nit in diterent 
part to poll out and fel now and then} fur itt 

proaches Vlood-heut, it should either be watered 

‘ortarned over; and, on uel an 

may be taken to mule 

‘The beat subsides alt 

vvariely, according to the weather, the Junge 

the perfection of the compost; whieh should then 

owed to be untouched, till within three week 
‘be turned 0 


of yest, 0 
Aeap of arth ‘ux yout der spa Bout orfuea, 
Its obvious, therfore, that Salas s sBicent 
‘quantity is given, the bexp may remain wafers 
FEetedin which at il beneds wl be dred 

fom fe anv manure 
Th en Kad of wth for enon i that of 
tcrich greasy 


the alluvial sor, which te alwaye 
tubstance, often’ mized vith marl, and in overy 
Fespectelcalated ta earah and lnvigorae barra 
sci steal Wf they re of slight snd open 
textire Old yanks, deep headlands, und soouie 
sili et Seine af ont 
Fost midilens; but iis proper to summerallow 
{era bore hand 0 thal they may be enticaly free 
of weeds Whea the lie W aised with te sol 
ofthese 


weight for weight, 
ie wil be found in course of crop 
iy tg Rand ine cepatione sy 

‘early oe ry au gardensmould Sn seed. 
may be mised, ae 


to be waede 
compost in novrisbing 
ter than what is gained by dress 
{ng them with dung 
Lord Meadloebanl’s Directions for making Com 
poste of Peat-now. 


spout is to bo 


‘of the pit for some weeks 


and, accordingly, 
{5 required for the porpore, than if the 
reparat with pest takes recently froma 
the pit. ‘The peat taken from near the surface, of 
pee ually well 


‘Banured. Lay the eart-loads of it in two rows 
‘and of the dung ia row betwixt them. ‘The dung 


THE SURVIVOR Vol. 4 


‘reo of oat 


‘Tho dogreo of heat necessary for 
Scsompliabi, +i 
rable 


that end, is suffetont, though wat 
Giscoverable by the bund. If it only afests the 
thermometer a little, itis declared to be w ma- 
‘ure. The doctor also declares, that moss can be 
converted by filtering steam through ity and 
‘more expoditiously still, by exposing it toa ran- 
Ding stream of water. IF the water penetrates 
tho taous, expels its polsonous qualities sooner 
‘and more effestually than auy other mode ever 
Govised. When itis sulfclently purified by any 
of theso means, it must be laid up to dry, 

in aahore dy for applying to the land. 


Ue of Line 4 Manure 

‘Thin mineral, alter underguing the process of 
‘alenatlon, bas long been applied by’ Bosbead- 
‘en ts a winulus tothe soll ad in eonsegvensy 
ff voch an application, loxaziant crops have been 
Predict tn. pon ti apparently of near 
Juulty, and which would bave yielded eropa of 
Wiig value had this austin} been withheld 
In fet, tho mojority of tolls eaznot be cultivated 
with avantago tt they are dressed with Hines 
tind whether this benetical ert 

ts an alterae, or 

ir wil be 
Husbaniry, and of more 
res pat’ together, Wh 
brepeey appl ts 


‘wen line ean bo applied. "Ow new and leas 
ans land ie ay booed at the oute, that 
ora th plough i auited, 

"To Vino sooth soll a has 


cee 
Popes 


faving of 
furor 


ty 
' perfeet manner 
Te miay be added, that though strong soils 

quire tobe nniuated with a strong dose of lime, 
those ‘of & light texture will do sell with Litulo 
tore than Balt the quantity requisite on the 
thers, expecially if thoy are fret, ot have not 
Already received an application of calcareous 


tatters 
Application of Sart. 
of land bas een 
Ee pplieation of marl. 
ing of the arts fo a prutoal we 
edivided into shullanasl ant earth-ma 
Saal is cotapoted. of animal tbelis.dissolved; 
satl i iso fori Tho color of the late 
se Varioun; is hardness being sometimes sft and 
ductile Ike clay; sometines bord and sald, 
Stoney” and soiuatimes itis extended int thin 
Hoy tke wats. Shell-marl is easily distin 
ithe by tho shells which sbrays i 
ff tho similarity betwixt carch-rl snd’ many 
ther Tosi substance, readers it diicult to di 
‘Gnguish them. 


{on as expoved to the weather. 
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‘Shell.nae is very different in 
clayey and stone marl, and, frou it elects opon, 
the wll is commonly classed sunong the snitial 
manures it does not dissolve with water es the 
‘ther mals do, Tt sueke it up, and swells with 
it like» sponge, De. Home says, that it takes 


F uaels which he bad tet with. Dat the 
‘greatest diference betwixt the shell-tart and th 
‘ther marls consists im this, the shell-warl eon. 
tains eile 

‘This marl, it wou 
which 


seem from the qualities 
suotes vegetation ia all tho 


his food from the airy i enlarges the yastare of 
plants; and it propares the vegetable food for 
‘entering their route, 

Shelly Send. 

‘The shelly sand, often found deposited in beds 
{in the ereviees und level parts of the sea-const, 
is another substance eapable of being employed, 
oth asa manure und atioilant, nut only on 3e- 
‘count of its containing ‘calcareous ‘matter, 
[greater or leas proportions, but also. frou the 
fixture of animal aud vogctable sulatances that 
are found In it.The portion of ealearevus toatter 
contained in these substances must vary accord 
ng to circumnstancen; bat, when the quantity 
any way large, and tn a Teduced or atten 
state, the quality # 40 touch the more valuable, 
On that account the quantity which ought to be 

soi, must be regulated by the ex 
ter, supposed, oF found, 
‘tile, 


Cloyey and Stone Marte, 
la are distingulsbed 
te, Ulack, blue, and red. 


re muacl is much 
agement are at- 


indor of aay Kind that 
‘pon the taad early in 
fe may meow down 


breaking any. tut 
‘completely reparated by the frat 
far is of the white, of any of the loose or erut 
ling wurts # need not be taid om so early; be- 
fnuse theso varieties break wad dissolve almost as 


tnd dry sola though of litle advantage to thoes of 
Selayey description, The atcle may be applied 
tn the proper til withadvantage to any crop apd 
{i feet are inmediate, though rarely of tong 
fntinusnce” As the coastablo lands of Great 
in every eas, of superior frit to 
are inland, wo aay atrbute this eu. 
i to the great quantity of manare 
Toand upon ther shores ater every stora or iy 
tide, wheroly the resources of the ocean are 
reas formar forthe eorichajat of 
stoated for participating i oe 
eet eienion os lang bees 
pail to the gatbering and laying oa of this valu: 
Bie manure. 
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Si, in one respect, preferable to the richest dang, 
Because i dee not produce sash e quantity of 
‘weeds. The salt containod in oa-weel, and ap- 
[isdn Ihe ral eee af te eran 
ners” This may be inferred from the general 
slate of cnast-sie lands, where veaswoed fe usod, 
‘Phew lands sre almost constantly kept in tillage, 
find. yot are sleaver and freer from weeds than 
‘howe in the inland sitastods, where gra eupa 
fre not oo often tae 
‘hitb elena ar sonal wid ay 
Dest tosmagement is exerised, by applying 
seacweed to drys and dng to cay land. fn the 
tray, the full advantage of andro tay bo ob 
ikea, and Zora ao sieutanced i of nt 
Mitely’grester value, with respect to. matting 
sted Tutoring, tha the one which contains no auc 
vasiety. 


Burning the Surface, 


‘Tho practi of burning the surfuce, and apply 
Jng the ashes a4 manure tothe sul that reuai 
valent in Britain; anil ix cone 


the tst advantageous way of bring. 
Ing'in and insprosing all solly where tho surlase 
tried scx rand wes comporsil of eats 
arth or othr inutivoeubstances. Tho burning 
SF Ws wartnee hua been viewed asthe bast way 
St bringing suc sol Sato action; tho ashes fore 
Slab by the baraing, serving a siulaat to 
‘alse up thelr dormant powers, thereby rendoring 
them fertile sad productive tau superior dogree 
to what could otherwise bv aesompllahed, 

Br Coren's Method of Burning Surface Suit nd 

‘tay. 
st seven yards in length and theo and 
a }uirin brostty are kindled with seyenty.two 
Feichetr furl ing Fe ayer iy 
todo paringa, on whieh quailty ot ine 
Eprealy mixing sos witht then m covering 
SUEat Vachon of codon which tho other hal uf 
rh 


Moun 


oe st this ha 
et ae moved ting abaya, 
mc ours itll take rte tin 


fore an i 
Daturaly see to th top: 
See mute wat ram down the 

and no to slr ie to ve abo 
{Goer practice of burning in kilns wus mre ex: 
Dpensives dnl much fess work; and, any ta- 
‘anoes, cileived the ase. 

T thc i ay futly be upposod that the tine 
suldg fall its worth to Sho quality of the nse 
‘Where linestone cen bead, T should advice tho 
Vorning of sual quantity in the mow, which 
wrould fo great inprovewent to the ashes, nad, 
Tithe same, help to Keep the fof 

‘The general ndopting of the system of surface 
and vol elay-burning, ie likely toe an itoportant 
Aiseovery for the interes of agriculture 

To tar Boas with the Anke. 

‘The following direction fr burning mot along 
wit te aun ate of consieraie rte 
Begio the fre with dry faggots Turse, oF rave 
then pat on dried mous finely tiveed and well 
eaten with clapper; and when that is nearly 
Dornt down;pat on mous less dry, but well minced 
nd lapped making oles wi prong i cary 
on the tty and so adding toro snus Gl shall of 
Stben, something ef the ize uf a wagon Kady 
Scouthulated, whic, ben col carry to tho bing 
rato benpey before th ashes get wel, 


Ar. Roscoe's Method of Inproving Mowe Land. 


Te take Tob tio, and 
‘he 
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equi 

‘After setting fre to the heap and herbage on 
the moss, and ploughing it down far us proct 
sabe, Ate Toxo plooghs thin sod Turron 
with a very sharp horse-plough, which be Uarms 
fn small heaps and dissipates; considering it of 
Tale ase but to destroy the tough woods uf the 
ediophorus, nardas atrcta, und other plants 
Whose multod route are almost imperishable: 
‘Tho mots being thus Drought tow tolerbly dey 
anit level substance, thea plough ie in a regular 
furrow six inches deep, and as soon ‘as porcible 
after itis turned up, set upom it the necoveury 
uantity of mae, aati 100 eubie yar to 
the acre. As the wart begins to eruuable™nd fail 
with the aun oF ‘1 
vith considera 


fic, 
‘cording to the nature uf the erup,a quantity of 
‘manure glting on abvut twoaty tous to the acre. 


24 


‘tar the teed is sown. 
‘ly wueful as eannure f 
‘riled with over th 


a 


the better; but, in eate of too languid a consup- 
tion, the heap should be alized by a tick, when 
vor the danger of extietion seems probable. 
Tu entoo rain, the workiweu rhould be prepared 
with some coarse thick turf with which to cover 
the surface of the cons. 


Coat Athee wed as Menure, 

Coal ashos may lkewiso be made w most useful 

autilo of manure, by mixing wit every ear-load 

of them one burbel of lime Tn its hottest state, 
‘covering it up in the middle of 

fours til the limo be 

‘thera wall tog 

oe br oF 


Method of Burning Lime without Kilee 

‘The poten of Hine-burners in Wales bas fr- 
taerly boon to Yura lime in broad shallow kilns, 
at italy they have began to masulacture 
‘tile without any kiln ll 

"Thay place th isestone ta large bode, which 
sare calle cons, tho stones not bemng broken wall 
in th ordinery method, snd elaine these beape 
1a the way uae for preparing chareaal To pre: 
‘eat the fame fron! bursting st xt tho top 
Wes a? chow hen turfs and eth ae placed 
Ageia them, and tho aperture partially closed; 
80 the beats regulated and transfused through 

o whole naa, tise nmobwitatanding teinereased 


faleined, "Av proof of the supe 
that line burnt fa these clampe or coske has over 
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Timne burnt in the old method, where farmers bave 
sp option of taking either ime at the sane pr 

8 preference is invariably given to that burned 
i 


“This practie hes Long prevailed in Yor 
‘tite and Shropshire and i abso famine im Soot 


Me. Oraig/s Inproced Method of Burning Clay. 


tiepipes are drawn diagonally, which commeni- 
‘aig with holes lat at eash corar of tho exterior 
‘all, "These pipes are formed of soda pt on edge, 
nd the apace between so wide ooly"as auotlet 
fod cam easly covers Ta each of th four spacea 
it batween the ale-pipes aad tho outer wall, 

ee is Hnled with wood and ary tar, aud then 
‘hole of the inde ofthe eaclosare or Kis 

ona ca Are, 

‘of that, when well Kiniled it 
in small quantities ata ine, 


peated as often ax necessary, which must bn 


top eiegrrayet 
ple Figen 
pe i eates ee 
Rear treey ies 
beak rite tt 
roptdpickalelet 
reece marcas 
ray ee pba el 
atten onorens 
Gia aay pee ares 
; ares 


Top is over loed wih ely, th 
fea amity, whic cn aly he an 
fy done by bailing another vol val from 
the faadation oppuaite to and’ the mide that 
Ferme that per ofthe it wall sre soon te 


stuced teas "The wall canbe rused igh oy 


n 


cipal art 
the ur wll made quires sed 
ibe ater al ad taking cee tobe op 
faye lights, but cutpletsly, covered wih clay} 
tesades if the sxteroal tr eheas cone fn coat 
with the fre either ua the tup of the kiln or by 
Seung of i barting hong fh 


Tetween the 
bing 


fully attended ta, 
1 these ofthe 
‘the Kila, aa that rust depend on the state of the 


‘wot elay burning of iteelf and it ean only be ex- 
Ungulabed by intention, of the earclessuess of the 
Visiitades of the weather having 


S hcangerto the operation 
thetretse guished. 
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‘The following process for the desomposition of 
sgrecn vogetabloy, for manure, has heen practised 
With great success in the counties of Norfllc and 
Safle, agian. 

‘Place w layer of vegetable matter foot thioky 


rege afer cutting an 
Ue ime fresh frm the Kinyo dctae 
Bone Manure, 
Mills are constructed forthe purpose of bruise 
fag (not pounding) bones; andthe dust eiduled 
{herefrow a reckoned a ill stronger aeanure. 
‘ie'snice peron slots the Dest ene which 
are sawn ‘into pieces, for button-moulis and 
ferhanot: and the saw dust frow thle op 
‘ation ls particularly uefal in gardons and. hots 
Beds. It sults every vegetable, hot house, or 


‘Frco-house plank 
Bone maner 


tthe tame. porod as 
found thin a 
round, "the oop 


a 
‘Aled with it 


t manure} aod tho 
for buttons fs 


marrow are erainly the 
arts generally wi 
fae the. 


for hot-beds 
for the fsld, and 
4 Yet fora Hort 


il, Dost adapted for 
a that, 


aot 


to be ploughed into the land 
‘he rac the powder should be 


{ntlage On 
town tin aad 


Saper-Phoyphate of Lime, 
‘To Liebigis due tho greatest eredit forthe the 
‘hat the organic matter of plants la upplied bund 
‘anly by nature from air and water} that the aabes 
‘of plante exhibit the mineral mattors mont needed, 
for’ fertile soil; that the ashes of the most vale 
‘able parts, euch’ as the husk of wheat, expedtaly 
‘how what matters are required Tor the M08 
sbandant production of thove parts; that soll are 

oat frequently deel 


fo that more or less 
af tho phospuat will datolve in water, 

‘true shemtoal super-phosphate woald wholly d 
‘olve, but such a one, is impracticable fn” u 
Soreover it Je found by prastioe that afew pet 
‘ent of phoephorio acid fn fertilize i 

{insure its promotion of fertility. Hence som 
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that it contains 15 to 20 por 

nnethird oF one-fourth of 
vesin water. These fertilizers 
{re found to yield exeellont results when appliod 
toh wa 


{ip nafow words, ‘They surpass stable manor 
2 thoirextromoly small bale and weight forthe 
ising eect, and 


" 
oe ‘aad. spreading, an 
never fouling land by: th 


‘being Teas olen 
rgtia to yield a 
ion. Moat of our 


rapidly restora and Toorease hele forty tha 


the amuonlated. super-phoa 
yet further observed, that there is seareely any 
Toll to which thele appliation will not prove a 
eclded bonest, and scarcely © ctup which they 
‘wll not improve, whether gral 

ton, tabaceo, fruls, ato, 


Substances used a4 Mavure, 


oi 

Of ligula mane, 10 long 
in, an Supa i ging in favo 
fultarits avorywhora Peruvian 
‘of tho important discoveries of m¢ mt 
fae und aie 


Plaster of Paria wed ae Manure. 

er of Parisi wigd asa manure ia Penneyt- 

iAalaewhore. ‘The bast kind Is koported 

isin tho vicinity of Paria: it ts brought 
down the Selno, and exported frm Itavr 

composed of dat sbining spiuta are pre- 

ferred to tions whieh ate farted of round part 

Tike sand} tho simple method 


oe ae eanpe by cutis 
‘rat patina 
{ih pulveizaton tho better, ae fe will thereby be 
‘o's genorlly difocod. 

Tf best 0 sow it on w 


of bes 
‘ligible”” ‘The rotation begins with summer fallow, 
betuaas it i only on strong deep lands that itean 
be profitably practised; and it may go on for any 
Tength of tie or 40 Tong asthe Land ons be kept 
flues, though Wt ought to stop the moment that 
the land gots into s contrary condition. A com 
bldorable quantity of masiire ix royuied to go wn 
‘sceessfally; dung should be given to each hes 


ible for almost all Kinds of rope. Qu 
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‘tops and if this erop is driled and attentive 

Wommechoed, the rotation may turn out to be Soe 

Of tho most potable that ean be exereina, 
Secind Rotation. 


‘Upon loams and clays, where it nay not be ad 


nt one can bo practised, aver 
labor willbe more divided, abd the watal grains 
‘oro Zenoraly allivated a, for istence 
2 Wheat. 3 Beans, 
Arle’ and’ Horee-bood. 4 Marley. 8. Clovet 
and ryegram. 6 Oats, of wheat 1. Beany 
tilled sal horse-hood. 8. Wheat 
"This rotation is exceilenily calculated to inere 
tp abundant reterm Uhrough the whole of i, prow 
‘iued dong is sdustlatered upon the clover stab 
nets ovy i retain ould bs 
the onclading yearn 
Third Rotation, 
‘This rotation is calculated for clays and Toame 
‘ot an inferior description to thoveslrey treated 


1. Pallow, with dung. 2. Wheat. 3, Clover 


Te way be 


and rye-gram 4. Onte. 6. Beans, drilled and lo 


Borse-boed. 6. Wheat. 

‘According to this rotation, the rules of good 
Ibusbandry are studiously practised, while the aa- 
‘quence is obviously ealoulated to keep the land in 
good. order, and In such « condition ws to insure 


Seopa of the greatest value. Hf maware ia bo- 


Stowed either pou the elover stublie ur before 

{ho Deans ure sown, the rotation It one of tho best 

‘hat eam be dovised for the soils mentioned, 
Fourth Rotation, 


On thin clays gentle husbandry is indi 
neocuary, otherwise the toll may bo existed, 


‘and the produce unequal to the expense uf eulti 
‘ation. Soll of this deseription wil not improve 
‘uoh while under grass but woless an additional 
tock of manure ean be procured, there is a neces 


in that way, even though 
the weantiae, be eowpara- 
vals ‘Th felling rotation fe 


tity of referhing the 
ths produce shod, 


Peatearth ails ae not fienlly to wheat unless 
sided by & quantity of ealeareous matter. Tuking 
thein io a general point of view, ‘alve 
table to cultivate wheat, but a crop of vata ms 


orerdown. 
‘lay, and i 


for cle year frie ther are i eae 
UGnuanee very mash depends on tho ature of the 
teil on which itis placed. 
‘ode of Applying Blabber ov a Manse. 
This ina very rich ingredient, a wel for are. 
Visas pasture ld, when mixed a! the Tale of 
tne ton of blabler(o twenty lode of mul, 


a 
sethod tho surfuoe 
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per ore, Tt myst be tuoned 
ver and palveried and when ivhus lata ia 
{his state cree or four mont, will Vecome ft 
for ws and aay be put upon tho land ia rueh 
‘geanttin as the quality of the land to bo ma. 
ured requires, Tena very scong manure and 
‘ery exodliont 
Application of Manuree to Land 

Early in autumn, after the hay rep la romoved 
ls the moat convent and least objectionable por 
Hod forthe purpose, ‘The common practice isto 
oply mancres' during. the frvt, i the winter 
‘But toe casio Suda Using the greatest mupports 
ff vegetation, manures ahould be applied under 
‘lrowmstances that favor their genereton, These 
siiesuri ing tr tn rath ee 

fe, covered the ground the dung being then 
Shued from the soar Afra fret much of the 
Tires of the: dang will be washod sway by the 
Thaw, and Ste soluble parte Gestroyedy thd in a 
frosty state the ground i ncapablo of abuorbing 


geile 
Monagement of Arable Land. 
Alteroia husbandry, oF the system of having 
and eatnlrous erpt to fellow each 
oaiation te praiaa en 
tole rlas die land would 


eh worke Were any 
ved. ‘Tho rotation may be long 
ent wit the suet of the 
xecuted, and other local 
ope calla 


ite under 


Silage, 

otha way wo think it peretly practicable to 

follow the aterate apa novery sat 
abe 


the cote raat 
our year ana partie fm the 


tery called for hy early of suanures pov 
ff voll, ant of marke for oars or ater son 
deal eoumstancer‘Thobais o very rotation 

fallow, oF 8 
‘rhich det "euraips are cultivated, and 
{ts'conelurion to be withthe arop taken In the 
Dear ling ra of lou dade 


Hoag eer Sincere eh rr 


te substitated for fallen, aosording. to, whish 
tn body whigh natu. 
fall it did not posseas. Gras, on atc aol anunt 
always scoupy & great space of every rotation, be- 
‘ouse piysan eireumotunoes ender regal 
Ping utery ioprastio 
if Fall, ctor: with dang. 2 
5. Clover, and consdeeuble 
al ryegian Sastre it 
Several "yours, il siceuineianeea pera the and 
{s'bs brdkon up, whon oats ae tebe repeated, 
Sisth Rotate 
Light soils are easily samayod, though to pro- 
urea fall return of the proite which theyre 
fapalle of yielding, requifos generally aa iauch 
Station a te nectosry fa the iunagement of 
those of «stronger destiption, "Upon fight ace 
4 "bare sosiner fallow in suldam called for, on 
Senulines may be preservl by growing tortipe 
Sei ter Ingernmes ects’ Oras es aot 
Sniomat sdraiuge open mat rll shes yldiag 
retype thas Wat afd yeaa 
LTamipn. 2. Spring wheat, or bac, 8, 


orp 
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‘ sexs sei te 
rund Hop thre youre under grata thea brakes 
{por ons in the sixth year, ied with beane 
Sid pean inthe soventh, ad sown with beatin 
tho tigtth, the rotation would. be comptes be: 
fastest included every brunch of Busbandry, and 
Sduitied a variety Ua inanagement  goctrally 
fgresuble to te wo, and always favorable tothe 
itorest of eultivatore, ‘The ‘otation ney also 
eonsist of six craps, wore the land kept undy one 
Jear in ges, though fow atuntone tail of 29 
huh oping, ualess additional uauore is 
thin reas 
‘Senth Rotation, 

Sandy soils, when properly smanuted, aro well 
slapted to taFnips, ough rarely happe 
Writ oun bo culate on thean wih se 
Unless they aro dressed with allusia” camp 
taarh oly, or some auch aubtance, ua wil give & 
oly’ or strength to theta whiah they do net antus 
rally osenssarey, ats, and tye, tho later 
useilly ate however, are crops on wns; andy 


In fuvortble seasons, will retara greater prot 
‘han can be obtained frou whet 

1, Turnips, eonsuined on the ground, 2, Ban 
ley, 3. Gruss, Itye or outs 

“iy Koeping. tho lan three Years in gras, 


rotation would ho extended to'six ye 
fo highly ndvisabil 


1 und "never impoveria 
hinge are perfectly prustleable: vid 
‘the altornato aytou, though i iadoublol wbtier 
‘hey eum L» yuined under any’ otbe 
Te niay bo aided, that wintersown crops, oF 
‘uivn on tho winter fureow, are most eligible 
(on all clayey sol 


Supreductive;’ but the mix 
these whch oe ha 
Drinciples which invuro fll rotura trou th 
folly without levsoning ie value, or lnpovers 
ie ctatnn, "ah depen hone, 
anger in whieh the diferent provesch 
uted; for the bestarranged rotath tay bo of 
novoral, the longing tae 
Perfectly and unreasonably exwsuted. 
To cultivate Wheat 

‘On soils really calolated for wheat, though i 
Aiforent degrees, sucnase fallow isthe fret and 
loading stop to gala good crop or erope of that 
Brain, he Seat furrow should be given before 
Winter, oF as arly aa the other operations of the 
farm will adinit; and overy atenton abel be 
ied 9 gon doop 9. po 
Pent that any of the hase 
Ute" erat one’ im that reap 


Varietce of Sted. 
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Wc maybe cased wader two principal i 
visions, thoogh cach of these admite of several 
subdivisioas. The Brat 


Ihich again may be arranged wader tue dstioct 
ads, maoely,thiek-cbated and thin-chaled 

"Tho thick-chated varctios were formerly in 
greatest repute, generally Jielling the white 
fEod Gea our ey in dey sessing, not inferior 
inproduce tothe othor; Wut since 170%, when the 
disease called. mildew, to which they tre const 
tutional predispose, raged so extensively, they 
ave gradually been going out of fashion 

“The thin-chated wheats aro a berdy class, and 
feldoellewel sic te weather le parte 
isely intend daring’ the stages of Uceoutng 
filling, and vipenings though soue of thew are 
tathet belt qualited to rernt that destructive 
Aisordor” than ethers. In 1795, thie-chaled 
twheats ‘were teriunly injured tad inctances 

ot wanting to ow, that an acre af them, 
Teupec to valun,exeteled ast were of hick? 
aniity and quality considered, 
‘thaw’ Bity per cont. “Since that tims 
therefore, ther eultaro bas rapidly inereasedj aed 
te this otfcumstance tay, ina great ocasure, ba 
‘ttribated the high obardcter which thinhaied 
tats now bear 
Method of Sowing. 

Sowing in tho broadcast way may be said to ba 
the mde universally practined. Upon well prez 
pared lands tthe aed be distributed ually, 
fan scarcely be vow to thiay perhaps. two 
Vashals per sere are sulicleat; forte Ieavient 

ops at autumn ato rarely those which show the 


ven, expecially sf i is incumbent 
fetta; though, an to the quantity ‘necesary, 
pinoo,oxtept thoes 

renal. 
To woe Grain by Ridbing 

at rain erupe was 
(Great Britains in dhe year 38h 
12 follows: Ba 


troduced into 


inteaed to gather two ridges together, 
rib exactly in the middle of the fa 
thea tur back up the same furrow you 
‘cara down, keeping closet the rib made; pursue 
the same wode on the othor side, aod take litle 
of the soil whish is thrown over by the moulde 
boar from the back ofeach vi, and ¢0.0n fll you 
come near the furrow, when you tute pursue the 
‘aime tnodo as at frat.” In water furrowing you 
‘wil then have a rib on each se of the furrow, 
distance between the rib, ten or Gwolve. inches. 
‘The ced to be sown from the band, andy frm the 
‘arrowness or sharpness uf the top uf the ridges, 
the grain will fall regularly down, thea put om & 
light harrow to cover the seed. "In wet soile the 
ilges wg to be Uwie gathered, au eitbing fe 
azes thom. 
Te will answer all kinds of crops, but not ali 
acils.” Strong clayey soils cannot Ue pulverized 
‘uffciently for that purpose; nor oxo it be eosted 
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in clorer-ea, unless it bo twice ploughed und yell 
arrowed.  Ribbing is here estecused.preferaule 
to drilling, es you have the tune opportunity of 
keeping tho land cloun, and the grain dots not 
fall'o slosetogethor as by drilling” 

‘The farmer inay hand oF horee-hoe his crops, 
‘and also hoe in his clover-seed, whieh is consider. 
‘ed very advantageous. Tt is more productive of 
‘cain, especially when itis apt to lodge, and, in 
all eases, of ax much straw; and ribling is ofven 
the meats of preventing the corn lodging. 

‘In a wet season ribbing ta inore favorable to 
harvesting, Because the apase’ between the 
‘aduits the air freely, and the corn dries touch, 
tooner. ‘coustonued to i, 


‘The reapers also, whe 


Spar being found that te dataneo i great 

ey aro Wo long filing up in the sprog, that 

they aMfrd a greater breadth for the growth of 

‘woods re more expenaive to hoe, nd more lable 
‘aid'n thesutuer, Tn drling wheat never 

Sacro ata the dil an eral 

Fl generally Leaving the eon euten 
nd by tha pl 

the ridges of walt 


‘The spring barrowing w petforwed the 
way U that of tie deing, asthe 
Upon the ridges doen not pull up the panty a 
leaves the ground mouldy Yor the hoe. ‘hi point 
shouldbe patella ta "he hare 
{ng after che dell evidently leaves the yeound I 
a better sate to tho oye, but the advantages 
{he produce of the crop aro deeldedly in favor of 
the plan of leaving the land in the rough stave 
‘lrondy desribed, athe operation of the winter 
the clos eaten them to pulvriv, anf 
abundant tein the pit 
‘pring and followed hy the how about the ue 
the head or ene a frafng,Stanakes the growth 
of the plant more vigorous and greatly 
he aie of the head or ear. Tho dling for went 
should’ generally commence about the Inter end 
of September, at which ne the farnier inay dil 
Shoal wo hls pe at “As the seat ad 
ances, Keop incressing tho quantity to, threo 
bushel per aero, being guided hy the quality of 
the got oer srahaaen A Great 
frequently arien through dling too sal 
‘quantity of seed, ax thare ean be none spared ia 
Aa eae fe te rook od gba ands thy 
Yall-panted erop will always 9 
‘Eotiy than a thin stooling crop and ripen sooner 
“The dil system would have been in tore ge 


eh ral practice if its friends had also recommended 


the tse of a larger quantity of seed to the acre, 

id the rows to be planted nearer together. Tei 
{impossible to obtain ao great produce por nero 
Uy the broadcast system a by the drill system at 
tho saime expense, bo the land over free from, 
weeds. Finy bushels per acre toay be tised by 
‘the dei, bat never more than furty bushels by 
sowing Vroadeast. ‘The wheat orups about gone 
rally be top.dreased im winter with manure fou 
ig in frost, oF when you, 
ya the land; but if that operation ie 
rendered iinpracticable, sooting in March, oF any. 
‘ther dressing of that deseription, hoed tht th 
‘pring, is preferable to a dressing Tald on in the 
‘Suluma and ploughed i, 

‘The advantages of the drill over the broadcast 
syateia are numerous and. decisive, a it enables 
the farmer to grow corn vrthout weeds, is roonee 
realy for stacking after the soytbe or sickle, pro- 
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‘duoes a cleaner and more regular sample for the 
market, and! henge obtains « better price, leaves 
the land in a better state for a succeeding erop, 
fnd materially increases the quantity of food for 
aman consumption. 


To Pickle the Seed. 


‘groves rear on rey 
(ier ngnene Apap 
srl in nine eater bt of Sen, soeeedly follow 


Breed pon for whi 
Ue grat ought to 


intely sown, it will infat- 
Tibly lone its vegetative power. The socond, viz, 


‘peakling the urine ‘oom to Ue the 
ttf i pected by an stteaive band, whl 
the lat may do equal 


tlt be Inoorporated witht 
‘Of suffclont strengths Tt may alvo bo re 
fat thie lat mode te ofen acoumpanted. with 
i, oving vo doubt to detaeney’of strength 
{nthe pickle; whereas a single head with staat is 
‘rarely Uincovered when urine has been ured. 


1 cultivate Indian Corn. 
14 bo a loamy. 


trom Now Hay 
‘should be 


be takon away, and on 
fa each hill 
f 


"By the middle of June, it will cov 
Fy much Tike ‘Dulrwahes, the 
el ‘dee of fo 
Toogth; the 
to ten foot 


fens ooatag ope 

eran 
cr aint Une 

owe the Com 


by eoats 


edgy leaves, anc othe 
tom, Uhut it does not show ial easily wll there 
bursis cut at the sod of the ear a nuaber of 


rings that Lok tite tats of ho 
ft beast green, and afterwards ed or yellow, 
{he stem ending ind ower. Tho corn wil ry 
In ontber or tarly Novotber; bat te tun’ at 
that seazon aot having atrngeh enough fo dry 
‘Wrour be lid upon Tacks of thin open foots is 
fry noon ined oon oa 
ings tho prone are about aw lig 0s peas, 
‘ihre in fogear rows round a white pithy a 
tance, which forme the ear, An eat eottains 
fom two to four hundred. gins an frou nk 
te ten" aches ia lengib. “They ate of various 
folor ue, Ted) wits and yellow, ‘The toanuer 
ot gai th Ny evlng down the ane 

ireaking of the sare The atoms reo ag 
‘i's mas wet, and lok like bamboo 


gat, mildowed. where. the st 


ge tcl the ted tay billed in 
opens, and fo anv digglng We ground 
fant be ploughed end harewed Shod wil Sorwer 
‘ary wal, He will grow upon all Kinds of Toad. 
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Tho care which grow upon dry sandy land are 
Getler, thunder and sper, ‘The 


iaskes i agrnale is Ber lass so, Tt exedlent 
{or feediog horse, poultry aad hogs and fattent 
{bean suck better snd sooner than geas or basley. 
‘Tho sews make better hedges for Kitchen gardea 
than reode do. Ie clears the ground from weeds, 
tad makes e good season for'any other ind of 
‘fain, ewan the only bread-grain known in 
Kineriea when rat discorered by the Spanards 
mp eal Eos llbek ete: Vibes. 


Sorghem. 
‘This, alto called Chincse sugar-eane, is now 


B attracting attention, expecially in the Wost. Tt 
ly ke uaizeand 


inay be cultivated almost 


"The syrup is thon balled st once, i 
Kelton itis ead that sorghuta shou 
Uelgy on vandal ot rik tha 
arth ia rich, grows to strung and Sr, w 
‘less sugar im the stew, “i 
Diseases of Wheat 

‘Wheat is subject to sore diseases than otber 
rainy, and, in some seasons, eopecaliy in wet 
Shes, heavier loses are sustained froin Ghose die 
Sates than ar felt ia the ealtare of any other eal 
Sierous riick 


oar, which oparaes Uueroon with th 

tn apoplesti stroke; and from gum of didvrent 

Stes whic odes om the chao cup a woh 
the grain is deposited. 


Blight, 

Bight originates from molst ot foggy weather, 
and fom hoar-fros, the effects of whi, when ¢ 
polled by a hot aun, are first disceraible oa the 
‘raw, and afterwards on the ear, 


that the bree aad leaves of plaate are con: 
tracted and sofeebled, in consequence of 


pear 
then ery little dawzage will be mustained, 
‘except by the stron, 


safected) but ifthe grain iv neatly or fully formed 
{hen injury on the Straw ie not mach discernible 
‘carried whest that rad 

ras perfectly fresh, 
though, indeed, this rarely happens. A. severe 
mildew, however, effectually preveate both grain 
fad straw from taking any further progress the 


Somothi 


akin to mildew is the gum which, in 
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sil warm moist seasons, attache itself tothe ear, 
‘End ten oscasions considerable. damage 
‘Bose diferent duoaers are generally seen 
SiS ty nse 'end by abe parsntn vegee 
{Stle Growth neutered by utay obo 
ie that fulows, ‘Their ape 
ty be attributed fa 


[puteefuetion takes place, either in animal ov 
ible eubstanoos, to presence of thows parasiey 
‘wil never be wanting 


for from a privation of nourishoient, 
icky and fooble. In this atrophis 
‘ate a kind of dust-gathors on tho stalks and 
eaves, which Increases with the di the 
‘Brent ameasure worn 
ly remedy in this exso, and'it 
jt eslly he red by the 
a a plentiful supply of wolature, by 
‘received bofore consumption i too 


i far advanced, tho crop is benefited in a. degree 


Foportional ‘a the extent of mourlshinent Fes 
rived; aud tho stage at which the diese has 
Impropriety of Sowing Mildewed Wheat, 

‘Some people have recommended the sowing of 
Liiglted and’ mildewed wheat, because Ke ill 
Yegetate; though certainly the recommendation, 
if carriod into practice, would be attended with 
Imminent danger to those who attompted” It 
‘That light or detective wheat will vogetato and 

roduce a plant we are not disposed to contra: 
et, but that it will vogetate a8 briskly, oF put 

‘of equal strengeh, and eapable of withe 
faning’ the overs winter ble a the "po: 
‘Suced frown wound od be 


i 
ina, grat 
tho noutiatiment wie it dties 


et mee folaiy, who tasted that x formed 

imnutive bull oF ram would produce him good 
tok, than tie corn farmer dook whe weos unsound 
‘OF inperfest seed, 


To remove the Mildew on Wheat 
A olution of common eal io water in the 
portion of a pound to. 


‘emody for the mildew on grain, After sprinkling. 


was destroyed. The best a 


‘est expeditious 


way of applying the mixture is with a fat brush, 


Such au ts uued by whitewashers. ‘The operator 
aving a pail of the mixture im ono hand, with 
the ster be dips the brush inte tt, and ta 
‘is regular ensta as whon sowing grain broads 
fn this way be wil readily get over ton acros ia 
‘dhe day, nd with an aasiatant a great deal m0 
‘About (we hogsheads of the wiature will sufi 
for an acre, Wherever the ‘mixire touches the 
‘mildew immediately dies. 
To precent Mildew in Wheat, 
Dissolve three ounces and two drach of sul- 


hate of eopper, eopperas, or Hue vitriol, in three 
{Ballons and theee quarts, wine measure, of ol 
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ater, for ovary threo bushels of grain that is to 
iy favo another vessel capable of oot 
taining. fom Sity-three to seventy nine ‘wine 
fallons, throw {rom three. to four Uushelr of 
‘whest into which tho prepared Tiquid is poured, 
Unk fe raoe five or sx incon above the grata: 
Burt thoroughly and carefully seanove al oat 
iri on the surface, After it hae reonined hall 
A hour la the preparatien, throw the wheat 
‘basket that ll allow the wator fo cxoape, bat 
fot the grain, Tt ought ‘ormediatly 
‘washed in ru, op pure wate, which wil prevent 
Uy risk of le injoring the germ, and afterwards 
the seed : tt 
iy be preserved ia ths 

{hor matbod, wih ba 
{ovexpose the seed for aue or two weeks to 
hat bf about 60° or 908. e 


To prevent the Snut in Wheat. 


‘Liming the sed by fmm 
bya Frouch weiter, 
ranted by 


rm of tho blight in four and 
shai bushels or 1286 pounds of grain. about six 

en gallons of water must be used, an grain, 
‘ay bo more or less dry, and from thirty-Ave to 


‘as It may bo moro oF less eatst 
feordfng ns the toed inay have tore or loss of 
the blight. Boll part of the water, black the 
Time with it, and then add the ret. When joined 
‘the heat of the water shouldbe auch that the 
hhand ean with didieulty be 
water upon the eorm placed in a tub, airing it 
Inoeauantly, rt with a sek, and afterwards with 
f'shovel. "Tho liquid should, at first, cover tho 
‘what threo or four fingers’ Breadth; ie will wom 
worbed by the grain. In this atate Tet it 
remain eovated over for twenty-four hour, but 
turn it over vo oF six times during the’ day. 
Tiquor ax will dea 
en the cord, alter 


ld be pat 
‘iltdey. 

that Himed grain gon 

1 ad, au acres with 


quantity 
being swelled, t 
will when he 


Tina orn, have in reali 


foornof his barn, anit take great pains toc 
thom thorough "Dry hey au above open of 
may be worth trying. 

Another Method. 

‘A tub is used that hse a hole at bottom for a 
spigot and faucet, xed Jaa wisp of straw, to 
provent any stall pieces of lime pussing (at ia 
Brewing). ‘Xo seventy gallons of water aid a 
Dushol of unalaked lime, stir it well til the 
swbole i rey hours, run it 
‘fF into another tub (as practiced in boot); ald 
funy-tro pounds of shtring, 
‘will toon ieolvos th pickle for 


Trining and ing sced wheat withoet any ob- 


stile, and greatly faelitates the drilling. 

‘Steup the wheat in a Drou-bottumed basket, ol 

‘wonty-four ince ia diausoter and twenty incbee 
81 

running in the grain gradually fa. small 

tien, from ten to twelve gallons; string 

ioe’ Wht ats skim of and do'not sows 


ounces avoirdupois of quiek-lime, ae 
pois of ae 2 Dey 


it! Pour the lime £2 


nd when. suliiently piakled.proseed as 
Si Te hat wl beat for towing ta 
frente bar og 
te hours picked wil be besy nd prepased fore 
oF five days before. pe 


Mes Mendrante Meld of preventing Sant 


iteue pound, and of sealding water fur gallons 
atti! inte aad yl it # wal 
of the water, continue ativing it, and 
Eide ater ax ie dsctves tl tho halo t's 
perfest ye. Te should bo uoed at about nlnty det 
{frecs of Fabreobeive thermometer or new cll 
‘Cara. Pat the wheat into a ty and pour on it 
2 guantity ofthe igor suiciat to aver oa 
Pleas, nud brow s blanket over Ie to prose 
Detect Se 
the soun. ‘When it hae feuained to thle mesner 
{or an hour, draia the liquor from the wheat 
Urough w seve, oF lt the tab be furnished with 
f drain-bottow Tikes browing vat. Let the 
Tiquor which was drawa off stant» fow minutes 
rae nd hen ear to fhe einen, 
operation ‘ll the whole quastity is 
yer a ach in an 
Kerlge areas a former epi 
eat with quik lime, and 
el ee dye ae 


scalding’ bot, will presoree 
talloiont fer Say Guastity of wheat, 
‘ation should be pertirmed in a. clean ‘p 

duucoes oe meted panes 
f whish may be ubserved hanging fa 


diene of 
“a 
ca oi med 
pasta acai as 
poles el sorte Se es 
Eee nak MPR oh nt 
ESS y aah cre mate 
Sree Sk toe tay ot 
srr 


ripe grain but 
at the green." The proper tie for reaping 
‘whoa the grain, pressed between the 


Wevery ten minutes, and take off py 
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sun and aie, both of which hare greater infuenco 
in bringing to maturity vo longest reusine on 
fet tin hon at downy whet a onthe 
‘round or bound up tn akenves. ‘The state of 
feather at tho tim slo desarver notice, for 
ole or 


. 
‘hings will be studied by the skilful buabandunan, 
will algo take into gonsideration the dangers 
ich may follow wore be to pormit his wheat 
pletely ripened. 


isan objet 
‘hinge fe 
Sout etre it 


Tf the weather be dry and the straw 
wheat may be carted to’ the stack y 

aya; indeed if quite ripe it muy bo stack 
‘wodiataly from the sickle, epecially when not 
‘meant for early threshing. "Bo long, howover, as 
‘any moisture roaaine in the straw, the Sed ill 
teTround to be the bese stack-yard; and where 
grass or woods of any Kind are nixed with the 
rop, pationee must bo exorted till they aro de 
‘eyed and dried, lest heating be occasioned, 


at ace 
almost 


ny and renders 
straw a trouble jk, 
greater 


imate. wil allow what to be perfect 
tt bo peaecly 


Feared, it ought not to be cult 


Varieties of Barley. 


aa 
Sebeey ne cbree wrctamantel 
Sens etaal! mune artes as 
Et ; 
censor el ven tc sag io 
ia any time in March or April, thougt sco have 
ten ford ops pocavel te tnt oP lich eat 
sai on beeen 
) 


To prepare the Orovnd. 
hefty taken afta turnips, sometime 


Barley is 
beans, but rately by good farmers 


after peas a 


iy 
ither after wheat or oats, unless under special 


‘ireumsteneet. “When sown after turuips 
{enerally taken with one furrow, whic 

Ee fast as the ta 

{hus receving mvc benoit from the ep 


strats, 


‘dhe Bat often two of sore furrows are neceeeary for 


‘enedt ean be conveyed from the rovt, und tbat 


that operativa ie 
Fe necessarily deprived uf every benefit frota the 


‘the Gelds last consumed, becuuso when 8 epring 
Grought sets in the surface from belng poaclid by 
the removal er consumption of tho erup, gete #0 
hardened as to realar quantity. of 
owghing, barowing nf necessary than 
‘would otherwise be called for. "When sown after 
Beane and peas, one winter and one spring plough. 
fing are usually bestowed; but when after wheat 
‘nts, three ploughings sre neceseary, 
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tho ground may bo put iu proper condition 
These operations are very eklich in a ret and 
backward season, and rarely in Uhat case isthe 
rer pad for the expense of his labor. Where 
find'ts'in such w steation as to requie three 
loughings before i ean be socded with barey, i 
Wvetior fe sumaer-falow i a once than to re 
the ria which seldom ful to socompsay a qua 
Ailyof spring labor. If the weather be dry, tui 
turels vt ducing the dierent process aad 
Iiaperfect bred necemaily follows 
the bone of ploughing is La, 
af'a wet seod! tne are sustained by the fature 


orp. 
Quantity af Soe 

‘he quantity sown i diferont fn diferent cases 

scoring to te quality of the silo other er. 


fuinstances, Upon vory rich lands eight pecks 

por aoe are somtimes 6 

Ben, and upon. por 
By 

i 


5 twelve is vory com 
ad’ more ig gometines 


judges a quantity of see Se sown aut 
to omurw fll erp, without depending 08 
ats ned, whore tha 
rodueed, the erop grows an pens 
faually, andthe grain fs unifortly good, 


MCartny’s Invention for Hummelting Barty. 


Aras about the wld 
‘nid notched stik Is abou 
from the a 

nts a 


his whoa pul 
and Win early ta 
{abs the aa or ako 

tting the. geain unothor i 
liye wt els the husk ofthe 
Piel wo ont, hut i is uncaay tow ie 


‘To harvest Barty. 
Morecaro is roqueed in the harvesting of bart 
than of any of tho othor white crops even in the 
Best of seavoney and in bad year tft ound 
very difieutt to save it. Owing to the brittleuens 
Uf tho alsa after it has reached certain peed 

{Cavuto out down, an when is sored to sta 

Jonger witch loss sustained by the breaking of 
the heads. On that ewount 8 i cut at a fiate 
sea theraln i tan tho ste Fn 
fret proportion of ite natural Jaloes,conseqently 
equires ong tise batho held before either. the 
Brain ib hardened or tho strate sudiclonty dry, 
Wan put ito the stack to soon iti apt to et, 


ly made by plasig 
sntreof We stack 
proportion 
Teaving 


‘iredlation uf aie as not aly 
igsbut Lo preserve the grain fom 


becoming musty. 
Varietcn of Oate, 


Of this grain the varieties are more numeroas 
than of any other of the eulmiferous tribe. These 
varieties consist of what le eailed the eo 


‘ont, the red eat, the dun oat, the arta 
fab oat, and. th 
potato varieties 


‘Tho Tartar or Siber 
ind, though very hardy snd prolif, meh 
(out of use, boing of a coarse substauco, aad gm- 


re composed. 


1589 


productive of meal. The dum cat has never been 
‘uch cultivated, and the use of Poland and 
Friedand is now mush circumscribed, since 
potato cats were introduced; the latter being 
Sasa by the moet daceraing retary, 
is of superior value in every respect where 
‘oil ia vieh and properly cultivated. 

To prepare the Growsd. 
Oats are chiefly sown after grass; sometimes 


fon land not rich enough for wheat, that 
‘eeu previously sumimer-allowed, or bas carried 
turnipo; often after barley, and rarely after wheat, 


vvaliy ie 
fot 


“heat ohare, topecaly wien grace tude te 
Llsecwmany th cop. he tet at bth i 
quantity aod! quays are always 
Bete qotne by sire forging open 

cr qualited by naare for foraging upon gree 
Tab an ota; atm fll rop i wud sbtined 
Inthe at Intenc, and the land ef tn good 
Order for steed ops 

Qeantiy of Sead. 

From twelve to eghteen packs of seed ary 

ray allowed to the aero grounds azn 
fig to the vices of the sll andthe varety 
{05c4sculturatd lee Sony bo recat tk 
Hen th oa at eto ach 

a pein of teaute than when 3 

‘thee sors are used; because poate eata both 
tile well uch beer thon’ Vous, db 
Dut an ano tall Ika the ordlary vera 
Sn the areount, & menvaresotalng fanny mete 
Seed of them than of anyother Mink Tf land 

eal el ulated thar ie dul tat 
thatthe ie qenniy feed ven wben barley 
ie alvatd nay bs safely tited te then ee 
{aio oatare toby raed 

To harvet ots 

sao a hardy grin, and rray get ooh 
dasege eben er tbe herve preted, scept 
ftom igh winds o from shedding” wien opeatd 
ut at belog horovgly welled. "The early 
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vatities are auch mor liable to thoes Tonses than, 
mes, because the grain parts more eas 
Trout the stea, am evil to which the best of 
at all anes subject. Barly oat, however, nay, 
Boveat litte quick, which, to a certain extent, 
lessens the danget ts which they are exposed froa, 
‘a if tho tho 


danger fi 
lessened, because they are thus sooner ready for 
the stack, 
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Beans naturally succeed 9 colmiferous crop, and 


wn baler 


for the roots of the plant to search for tho requi- 
‘te nourishment.” ‘Tho frst furrow ix urvally 
{iven across the eld, which it the est method. 


{pring fartows ae 
Bciytivasingena the oe fe wher oto 
be given in length, which lays the groaat in a 
Lie stsation for reiting the rainy, ad fone 
‘ian cam be tho ae 
{he eupporttion that 
20, one Ih winter and 
two a spring, the flloving fa tho most eligible 
Preparation 
Approved Modes of Driting. 
‘The land being ploughed im length a8 ently in 
rine ts rib ont i ean hea 
(rrome.suficiontlydigged ou ° 
secnd oro ary fin at en tthe 
round it dey enough ia spring to andorgo th 
Seaton; water furrow it nmodiaay, and Aig 
fain the! gw and headland fron shorn iae 
Tenet of the sesond Turtow may boo 
‘This being done, leave the ald for sume days, 
Ai vaciontly dry, when east 
cuties nosey, 40 hat 


‘Dung is often given to beans, expecially when 
thoy sueseed wheat which has not raocivod Mae 
‘nure.” ‘The best way is to apply the dug on the 


‘Stubble before the winter furrow ie given, wbich 
realy facilitates the alter process 
way, 


Used ia thie 
fore stock must be iu hava; but where the 


‘may ether be pat into the 
‘the seed is sown oF spread upon the 


because surface and ploughed down, according to the na- 


(quently do not devp #0 easly as 
To eultinate Rye. 
Ryo ought never to be so 


tives iu perfeotion, and if ence covered ing wl 
stand a drought afterwards that would consus 


‘xptlon of pickling, which rye does mot require. 


hye may be sowa cither im winter or spria 
tough the wioter-seeled fields are 

Daliest ‘and toot productive. Tt may succeed 
‘tther sumer fallow, clover oF tarnips: er 
After oats gool crops have beoa raised, and where 
fuch crops aro raved the land will always be 
fond in good condition. 


To extivate Beans, 


fae othe ing prove beh I at Ua be 
‘adopted. lunged to beans, if duly hoed ie 
tise in Mal oder or earring mere what 

Perhaps better wheat, both in re. 


quality, may be cultivated 
fn thie way than ja any other mode of sowing. 


Ing beuns, but the most coxmtaon and Indy ie 
ofthe narrow forat. ‘Thi hand dill is pork 
forward by a man oF wots, and will, noesrding 
ts the brash of director is lowered or heightenee 
Sow thicker or thinner, as may be expedient and 
‘Booessary. Another machine, drawn. by a horse, 
and sowing three drills at a time, hus been eon. 
Structed, and upon fat lands will ecrtsinly dia 
tutbute the seed with the most minute exactness, 
Upon wnequal Sclds, and even on thea laid outa 
Ligh ridges, the wse i 
with a degree of inconvonie 

ance ite aivantagos. ‘The 


ce eullcient to bale 
Thand-dril, therfore, 
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in all probability, will be retained for general use, 
‘though tho other is capable ef perloriaing the 
‘work with minuter regularity. 


Quantity of Seed. 
ess than four bushels ought not tobe bacarded 
{atl erop sexpocted. “We asldoun have seca 
thin oans taro out well, unless the sail i pare 
ticularly vich;"nay, unless the rows close, woods 
will get away alter tho cleaning proces’ is Ene 
Inked thereby diippotatng the cbjeot of dr 
ing snd rendering the system of litle avail to- 
wards keeping tho ground fa good couditiva 


Moving Pros. 
Deans are clashed invarous way: Tat. Dy the 
hanichoee Sie ly the scraper or: Dut het 
3aSy'a plough of small ahocoiony, bat cose 
ested upim the prineiple ofthe appreved ing 
ough, -Ploughs with doable nivel en 
Ticowine used cath them vp, al with il 
tn the dis whic eam 
te pulled out by the handy 
‘omaered ay duly 


rasaugers tho We 


Nt Toowen 
any woods that may have vogetatel, "At this tie 
{ie wings oF cuttors af the hnplement ought to 
bo particularly sharp, 9 that the acrapor may not 
run too deep and throw the earth upou the platy, 


In mbout ten days after tho ground is vera 
ing to th tho weather, and ot 

tines ue the 

fngth away. frou the 

a 


ly aeoun expedient. 


‘To manage the Har 
Deforo beans are ent th 
‘erably well pened, otherw 
Palrot, Whilst 
trae fn tut 
tack. "Ta an 


ate 1 let hea 
after the ond of Septowber oF 
Deotuse any benefit that cam bo; 
{snot tobe compare with the 
fooompany a late whea 
‘wually cut with the Hck 
sor with straw ropes or wi 
Peas noven along with 
heaven lle untied 
Ing process may U i, when ted, to 

thou up on end, in order that fall benedt fons 
tir muy be blaine andthe eain Kept of the 
‘round, Tn “building ean stacks it is & uccful 
easaeo for ing both grain andl straw fron 
injury, to Keep an opening i tho centre, and to 
convey aie fra the extremity hy a hue or funnel, 
ene; on the whole, re a troublesome envp tothe 
Jorwet, though of geeat whlity in other respects: 
Without them Hoary sulle can searscly be mans 
sell with advantage, unless sunnier fallow ie ro- 
jorted to once in four years, but by the ai de 
ved from drilled beans sutamer fallow may bo 
veiled for eight yours, whilst the grovad at that 
period will bo found’ "tz equal, if not euperior 
ondition, 


To enlticate Peas. 


Peas are partially own with beans to great ad- 
‘vantage, and when cultivated in this way the snes 
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system of preparation, ote, described under the 
Teal of beans is to be adopted, Indeed, upan 


ing 


tie 
arbiteary, ad therefore ot o be ilstatel, Ay 

‘Zneral rule the Vest seed ete for ste pease 
ips cy arcing hnagh ary ens euch the 
‘Extra Barly sad Hive Imperial pea tay besowa 
‘sccesfuly Tater in the season. 

‘Peas ought to be town tolerobly thick 20 that 
tbe ground may Le covered a early as pousble 
To cultivate Taree 
‘The tare i plantef a bardy grow, and when 
sown upon rich Land will return & lange eopply ot 
ren fuer fer te consumption of bors or for 

Fatening cath, | When intended 
teed ougit to be sown tolerably tisk, perbaps 
{otha axtent of four bushels por aere, Woough 
‘when intent to stand fur see ity 
atthe 
mang and 
Ahi na fr 
iy towing ought to be stwiie, wtherwie 
the return willbe hnperfosts tnt whee, fr green 
fod any tine betwixt the frst of Apeil aol the 
latter end of May will anower wel, provided 
rops in ruceession from he Brot th Int mene 
{ie pri be rely Calivate.” Inti 
ave not wanting of» fal crop beng ebtatd 
tien when the seed was sowa au Tate a the mide 
fla of Sane, though ‘owing 2 late i a practice 
not to be retomumended, "Aer the ace le sown 


fought to be deawn ncrows ao that the surface may 
bo, manotbe, and the soyibe perited to wort 
without lntercuption. It ix proper alsa to gu 
the field for several days against the depreatone 
of pigeons, who are retarkably fond of taroy and 
will pick up a great part uf the sced unlew coo. 
tantly watehed. 
Torts thrive very well upon tares, oven better 
they do upon elover aid ryegrass; and the 
1 remark is ujplicable to fateaing este, whe 
fee tne upon tha aloof rec er than 


th 


tbe produced by the excessive loads which 
devo. 


To prepare the Grownd. 


‘To reduce the gevnd 
from root-weeds, may be eo 


if ciroumstances donot absolutely interdict 1 
‘Three ploughings, with frequent harruwinge amd 
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rolling, are necessary in sost eases before the 
land isin suitable condition. When this is wccom: 
plished form the drills as if they were for turaipe; 
‘cart the manure, which eught not to be spariugly 
‘applied, plant the seed above the manures reverse 
the drs for covering itand the sect, then barrow 
the drills in length, which completes the prepac 
‘ation aud soed proscts, 


Adenntegeous Method of raising them, 

‘Tho earth should bo dug (naive ichos deep, 
the sol wil allow it after this, x hole shoul be 
opened bout sx inches deep, and hore-dung ot 
long litlr should be" pat therein, about. three 
{oebes thick; this helo should not ‘be mor than 
twelve inchs in diameter Upon thi ung orl 


gato ten tcher sper, 
out have fresh mould drawn ard th 

pikes al i Kendra over, 
i wil prevent the frostfrom injuring thom the 
shoult/agata bs earthed when the shoots takes 


takoes 
wy pre 


to for 


Mode of Taking up and Storing the Orop. 

Potatoes are generally dug up with » three. 
ronz grape o fork, but at other times, when the 
wweatier is dry, the plough is used, which iy the 
‘most expeditious implement. After’ gathering 
the interval, the furrow taken by the plough i 
broken and separated, in which way tho cropemay 
‘be more completely gathered than when talon up 
Uy the grape: The potatoes are then stored up for 
‘inter vd spring use; and. asit is of importenoe 
{6 kcop tho at lng thew sunt a pou, 
every endeavor ought to bo. made to. preserve 
‘them from frost, and from sprouting in the spring. 
onthe 7 scennplished by eovering 
thea well with straw when lodged jn a howe, 
‘aud Ly a thick coat of earth when deposited in 

tan the later, by peking them erefully at 
Alifrent times, when they begin to aprouy, drying 


THE SURVIVOR Vol. 4 


them salsiontly by exposure tothe sun, oF by & 
frntle host of alae 


Method of Cultivating Potatoes in Irland 

‘io drill system, in the cultivation of ota 
togs a’ ral, iv partoalaly reoommnented by 
Yori Faruhow in o letter to Sir Sohn Bineaie. 
‘he snl fartucrs and laborers plant thes im 
lanycheds, aight fst wider Thin todo ie pras- 
Ail on aosubnt of the want of Roeasary imiplo- 
ronts for prastsiog the drill system, togetber 
‘rita wat of hors forthe same parponas 

‘They are ct io sel, hoo font lange potato 
and onch sto contan at leat une eye. Toe sett 
ftoplantel at tho dntange of seven inches asunder, 
ix nd a quer owt aro eons 
fod for an Loglish acre, ‘Lond 
band rotten ung in profeenco to any fresh 
dung. ‘It-not to be precared, hoeeedung, bot 
fromthe danghil,In'any tol be would tsuine 
‘mana the dung below the vou 

“When the potatos ure vogstated ten inches 
above the mrfue, the souls bust bo introduced, 
and east the mould from the potato. If any 
weeds aro found inthe ila they anna be ban 
ood ‘in thee 
roulled up by th 


High as the nesk of the potato. ‘This mode gust 

be: practised. twies, oF soma eases thrve taney 

piracy i Theta fo do ot 
rd Farnham) consider any mode v0 good asthe 


‘rl ayatoue 
a General Observations, 


Plating ti 

‘apn by this 

ot weat as the 
Th 


ta ‘ ‘Sone agricul 
ately pay nich attention tora 
Potatoes with te hope of renewing the 
Tie plank 


pores they may 
nd germinate watt they 
‘By tha moans ho hi 
sight day and has bad wo f 


to vege: 
‘stopped by the 
nor erop every 
Tength of tine 


‘fo grow Potatoes conetunty on the same piece 
= ‘Grown. ee 


ney 
they will not doger 


the tains wll Bopp 
ot the watery squash, 
“ther kinds of vegetables. 


whore they’ are. deposited, whet 
erat, and allowing tho place to retain shut 
Goring ‘the winter. But this cannot be done 
‘oasily with a potato-house, ns it cannot be cou 


rhe the whole of the earth dug out should be thrown 
ri 


1591 


letely packed or ed ike pt asides, some 
PAGS gat pn yan a a 


fs admitted and 


and ‘Temoviog che 
‘whole Into some part of « house, and still keep: 
Tog! over thes covering of straw tart the 
‘Potaives are kept close. “A potato-house, how- 
‘Srey is very useful, and what every farmer ought 
to Bave, as fa this Bouse be tacy still keep 
‘naall quantity of his crop for daily use by emp- 
{ying a pit oorasionally, and then always 
‘ell covered with stfum, a8 bas ” 


‘The potato-house ought to be well plastered 
with cay, and ry before sing Se 
uns it chuld te wade open ground tht 
tag a southern export, a deep tl, 
sim Sade dane, free 


of atraw, fern, rushes, eta. next the potato, then 


‘pom the heaps smdy iat of all,» 
ath, if done 


the best way.” This covering 


i Wl i boat to font thick. 


Anather Method. 


To remove Frott from Potatoes 
‘Thoweather which soonest injures and destroys 
potatoes, is when the atmoeplere is depressed 
With cold to such a degree that it congeals water; 
De frostot; end 
the cover proper to preserve them ought to be 
Proportional to the intensencss of the weather 
Potatoes, when slightly frosted, 40 as to have 


Ate, thew 
irada oven, and's quantity of mill-sele thrown 
tong thea as they are termed over} this both 
(trradts nod absorbs the injored sitar from 
he body of tho potatoes infected. Bat there ie 
Hills aoe powerful remedy thas simply mizing 
thom with il-soeds, and that isa small quantity 
ot claked nae, portectiy dry, mixed sueng te 
Scola to. bo seal, whioh los 8 very wonderful 

in recovering Potatoes that have been oom 
erably injored Ey feat 
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When ruited potatoos are (obo used, cither at 
the table or given to bores, Usk atte or ain 
plunging thein in cold water, abvot aif Uay 
efor using them, Se of great advantage) and if 
5a at ranaing wer ouch the tae abt 

- wed to be more powerful in extract 
tre front, on aosount of is iterative quality a 
superior parity. 

Another Method. 

Another way of removing frost fom potatoe 
when they are to be prepared forthe table 
Aeip thet of their skins, and if large, to out 
lem into two or more loos} then fo plunge 
them into cold water fora onsidorale ti ith 
sbanatul of salt in the waters and, when pat on 
{o'be boiled, put an tach sult into tho water at 
‘ponible, not fo ae them too alt hon bo 

"This fo'a powerfal way of making the potaia 
throw off the bad taste ad spolled quality lodged 
uae onto, and 


{nts substance. 
Whoo prepared for hon 

‘swing:—Salt pat ausong the potatoes and bolted 

will destroy any injurious quality which 

ged oF brought on. Chul! or outs 

‘ul, Boiled withthe frosted. potatuos, 

sn designed for huraes of eatl, (oud Lo destroy 
the bad ects of the frost, 

Use to which Frosted Potatoes may be beneficially 


‘opplied. 
When potatoes have acquired a dieagreenble 
tasto by means of frost, they will ako good and 


wholesome bread by boiling thom, us fas bee 
‘mentioned, with salt, mashing or bruising t 


ail be fod with 
iy boiling ‘them and 
und ar ith 
foanty ot alt 


Betis ene 
siatkaier eine ge eerie 
se ada ea 
{weal in about equal proportions, without sal, w 
ines element 
Further uses of Frosted Potatoen, 
as tl ats at 
peer rer tng tates 
sree hee ntl 
tatacrane eae tri 
Me etn 
beasthcter fergie nares 
Resmi Haar 


‘over proof, which, re: 
tas, will prods 


fia particularly colton. ‘They are prepared 
is Purpose by boiling them wel, then mash ar 
‘oa them mally then put. them Iats a veal 


a 
ionth to fersnent. 

‘Shoemakers may uso it alen; only as thle paste 
requires mere solidly and greater strength, Hour 


{s generally mized along with the fermented pota- 
Laat in aboat eral 
Tartbiaders also 


End Gploltteres, whim fade up with « mixture 
Of dou and ala, 
‘When potatoes are ao penetrated with frost that 
it i 
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places where it is a great ohject to get straw 
turned into dung, the Value of the frosted potato 
Is sill greater, as it aesists the farmer ia that 
peration, 

To make Storch from rowed Potatoes. 


Thvnd and next to etrain, 
the whole of the wator in which the potaccs have 
‘een grated through » thin lothy father conrse, 
‘or fing sieve, and afterwards frequently putting 
atu pouring uff water uatil Ie comey clear frou 
the durch, iich is always allowed’ to settlo ot 
full o the bottom of the vessel in which the of 
ration is perfor 


‘pue out to front. 
lown and mado inte starch 


S70 grains, while at of the frosted was ouly 412, 
ln ethan al the qty. 
‘the refute of the potats, when taken rox the 
ive, posseses tho property of cleansing woollen 
slotha without hurting thele els, and 
‘leanted fra the starch powder ia excellent for 
‘leaning silks without the sinallest injury to theit 
clot. Tn waking hair-pawder fe hav loog been 
‘aed ani is thorelure well knows. 


‘The Venefite derived fromn turnip husbandry are 
of grout inaxuitudo; Hight wily ave eultvatod with 
rote and fet; abdnduace fod i peveded 


To prepare the Crown. 
arentor tobe endear 
citer fo angth or aera the fed 

rood rune tt the ft see ashes 
centary direfun the 


" vy ow 
tints, whom 4 more regular mode 
‘umubonty followed 
{To wu the Seed. 

‘The next part ofthe proces isthe vowing of the 
seeds this may bo performed by drilling machines 
Aaiterent nse ad constustons though ell sce 
ing on th 

Rofee ia a 


pig 


land construction, From two to theee pound of 
‘eet are town upon the aero, though the 
‘of these quuntitios will give many mo 
‘ordinary aougons thin are necessary 
ead is not nn expensive article the greater part 
Of farmers incline to sow thick, whick both. pro= 
‘ides against the dungor of part of tho seed per 
ishing, and giver the young plants an advautoge 
aii outset. 

‘Turnips are town from the beginning to the end. 
of Sune} but cho sooond and 1 


plats ia 


[roduc of the fresh potato weighed i 


- serving its power till the middle of May, 


it as the ever, is required for this artiel 


weeks of the while the beallh and condition of” 
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{ot thrive rapidly lite roots reseh the dang 
nd the proriout nourishment afordel thew & 
steno seanty aso stat thom altogetber before 
iy ge no far. 


Cleaning Proceee, 


‘Tho first thing to bo done in this process i to 
run a horse-hos, called a seraper) along the 
Intervals, Keeping st such a distance from the 
‘young. plants that they shall mot be injured; 
ikie operation destroys. all” the 


real weeds 


this procest can hardly be afterwards rested, 
Boys and girls aro. always emplayed. ax hoers 
bout m atealy and trovty man-vervant is usually 
‘et over them to 400 that the work ie properly 
reeuted. 

Tn eight or ton days, or much a length of timo 
‘up cireumstances tony require, « horse-hoe of a 
igereot construction from the scraper is veed. 


‘mee Interval. ‘The bund-hoers are again ct to 
‘work, and every weed a 
‘afterwards the 
feparute the earth, whieh it forwerly U 
furrows, and lay it back to the sides of th 
‘ills. On dry lands this is doue by the seroper, 
but mbere the least tendones to moisture prevails, 


the mull plougr is wed in order thatthe furrows 
tay be prfeetly leaned cut. ‘Thie latter node, 
{niee; every generally practived. 


To exlivate the Yel Terps. 
‘This variety, an now cultivated to the Sold ia 
quia teh Jtiow garden trip be 
vp larger im sce cumiaing tore jules of me 
itive wubetance, uch easier eulivatd, and pee: 


38 


when 
ea 


tho grassseason may be expected. Upo 
‘ary soils it is superior to ruta baga, Beouase it 
ill grow to a considerable weight, where the 
other would be stunted or starved; and it stands 
tha frost equally well. 
x 


a 
‘escesary, and that the plants need not be set out 
‘0 wide as they do not gwell to sach a ise, 
Ruta Baga or Sscdish Turnip, 
‘Tho process of manageioent is precisely the 
‘ane with that of tarnipe, with thie addition; that 


tallest more dung is required, and that eecl-time vught 


tobe thre or four wosks earl 


Rich col, how- 
fur it wil mot 
{grow to any size worthwhile, on soils of widdling 
‘Quality, whatever quality ofdung way be required 

‘Ruta bage is of great wlvantege in the feoding 
jporses cither when given raw or boiled, 

broken corn. If a suficient quality 

ulvivated a great deal of grain 


the working 


month ae, by judicious farmers, accounted the stock would be greatly invigorated and aust 


i heap ater th 
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sypntod: | An evening fed of this nutrition art 

ould be of incalculable onett; most horses 
‘are fond even of the cominon tursip in-t raMw 
‘ate; and it is a subject well worthy of every 
farmers attention, whether it would tot be for 
‘is interest to raise these osoulents iu such 
‘quantity as to sorvs them during the long period 
‘when geass cannot be obtained. That the health 
of the animals would thereby be benefited ie une 
questionable; and the saving of grain would 

ly ext trouble oocasioned by furnish- 
{ng a daily supply of these roots, 


‘conserabe oko, his, lng 
all over the ficld in a state of ignition, and 90 
The devotion. of th. hier sumond la neve sal 
poy ofertas 


the Tite of the Turnip Fly. 
tie upon the principle ot erating an ofenaive 
smll'tint tarnly ool i yoninmended to be 
‘eeped im train oi bara fein wo, Thin bax 

found to be a pete security again the 
ie of the taalp Hy. 


To prevent the Fy in Parnipn 
Sow good and fresh ood ia wall-nnnured and 
well-prepared ground. 
To prevent the inerone of Pinniea in Grass Bane 
ely iid done 

Make a strong deovction of walnut-tre leave, 
ster opening saver of the psu tty 
abitations, pour pon thein'n dusty of ti 
Liquoe, Joat faticint to Al the ‘hullow of eth 
ile has een eo4pe throw 

‘nd prest down 

iW bevmes love 
‘uy at Tun 
‘peated second ora 
hey will inalibly be detroyed, 


ca a 


0 00d effects of elder in preserving. plants 
from infects and Sis ae expticnced uth fa 
lowing exe 
see oe esang cabbage and clitoner 
oa ing. devoured’ and” damaged 
Ssterpilars, ed 
2. "Por proventing blights, and their feta on 
fait toon 
‘3. For preserving corn from yellow dies and 


‘other invests, 


4. For securing turnips from the ravages of 


‘of | ‘Tho dwarf elder appears to exhale a much more 
‘ere fetid soll than the com 
at be enved, should be preferrd, 


‘the common elder, and therefore 


To Check the Ravages of the Turnip Fly, 
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Suppose that the farmer had no objection to 
bestow five pounds of toed per acre, in order to 
‘tecure his orop of turnips. Tf he som broad east, 
1ot him mediente one half of the seed, inthe man 
ner to be afterwards explained, leaving the ether 


Beetle. 


two and-a half pounds of'the unmellicatel seed 
shoul be sown broudeast, and day oF two after- 
wards the medicated seod sowa in the drills. Ta 
this way a erop way be obtained, nt least by d 
Industeious farmor who does not grudge a little 
rouble to sours w good ome: will a that 
the plants sown bruadeast will give full ecploye 
‘ment tothe Ay, till the less savery plants tn the 
aril pase tho toment oF 


yea in lige 


formed by boiling throe parts of lime to ous of 
sulphur, and 100 parts of water 

imvoh approved of for all such parpos 
a lpr that tha wate Tq he which 
wheat ls commonly pickled wuld prove a pre- 
sorvative ngoinvt the fly. Te may he proper to 
‘nd that when the seaain a very dry, i hes been 
found n most useful pructve to iol 


Tie 


lea? 


he sods aro thas Bin conte with he wet 
Beaty pith tac cousin aout 
rat prelate pool roy "ta the ae 

ing fay enverod toed broleat aay to 
pea i 

ont 
ais wane on paral 
sat upper re grate frou 


adapted to hy than pasture, at sauch Beavier 
Grau are obtained from thin lands 
ven.” Ban-foia ta hardy 


Kind ot gets, well worth the at itive 


torn dpln ditt wher the wi 


ight as to 
‘When sows, fresh seed ought 
‘constantly ts be ured at the vogetation of old seed 
feannot be dependod upon. "Pour bushels ioay bo 
‘tod for an wero, and great care ought to be taken 
tp cover the seed wally and to pat i deapr ints 
the ground than the woods of other grasses, 
To preserve Grain from Vermi 

‘To preserve rye and aocare it froin inseate nd 
rate nuthing mores necessary than not to winnow 
after iis theeshed, and to stow ie the grana- 
en mixod with tho’ clap this slate it bas 
‘eon kept for mora than three years, without ex- 
poriencing the simallest alteration, at even with 
‘ut the tecessty of boing tarvel to preserve it 
from huusilty nnd feruientation, Rats amd mica 


igo plants upon tho 
psy Gh ull af this wood fe so ofmare to 
Aho aniaals that they will not approset i 

To proces the Destrastion of Carn by Leet 

Ta lasing tho Moors of a granary Ist Islan 
poplars ho male use of fur thetinber Many ex 
orients show that granaris, ater laying dae 
{hs ooring, will no longer be inte widh wes: 
vil ete 

Po destroy Stage pon Wheat 


ete. 


‘This veep ie 


be propensities, i i fast 0 
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Coltect » number of lean ducks, keep thems all 
day without food, aud tura them Inte the Sells 
towards evening? each duck would devour the 
slogs much faster Wan & tan could collet then, 
‘and they woul coon got vory fat for market 

To preceat the Ravager of Mice ix Gorn Stacks, 

‘The following simple remedy against the depre- 
‘ations of mice in corm stacks, ns lately bees! ro- 
fommeuiled for its undoubted efcacy. Sprinkle 
from four to six besbels of dry white sand upon 
the root of the stack before the thatch fe pat on, 


‘The sand is no detriment to the eora, and stacks bur 


thon dressed have rensiaed without injury. Bo 
‘very effective is the remedy, that nests of dead 
ong wice have been found where the and has 
Been Sse, but not alive mouse could be seen. 
To ear Barve and Ont-houes from Mites end 
‘Weevil 
‘The folowing method ts practived ia Germany, 
for granares inated with mites and weevil. Let 


iy with quick. line 
ih trefll, woranvod, and 
savedeen build. ‘This composition should 
‘be appliod as het ns possible, A farmer who bad 
the granaties empty in June last, callected quati- 
tes Of the largest sizel ants Sn sacks, and aeatter- 
i thom about the places infested with weevil, 

is iumediately fell upon and devoured 


‘hein all. 
To detroy Stage om Land, 

Procure sou fresh lime, and after threwing a8 
tach water upon it as will reduce it toa power, 
sow the lite in hot state upon the tand tat 

‘tho vormin, nt the fate. of buat 
twelve bushels to the ere. The lime should be 
le the wind, und falling pom theta in 

1 fermented state, 1 wil instantly kil then, 


Unefalues of the Healychog, 


‘hold endeavor to 
‘fectual destroyer of snails, worms, and insects, 
which it almost entirely subuista A garden 
hich a bedgehog ia kept, will, ia the course 
of two oF threo nights, be entirely (reot from 
‘lugs and that enemy to fait, the millepele, sa 
favorite fond to hit. The London gardeners aro 
Fe ofthis, as often to purclie Belgchogs 

their grounds ICi¢ever has beet found 


to pat 
‘eating poultry or gaime, as has by some been 


‘erted, they toust prev 
reasels, or wn 
the hedgehog, whose 


‘have boom Kile 
fare ania tha 


«© learaaless sm usoful ereature frum 
he general abhorrence a which it i heli, and 
the dnuereifal treatinent it meets wi 


lly to Died ax they 
are of the greatest service in destroyin 

‘and insects, and thas preserving € 
fruits. ‘The suall asgount of vegetable 
consumo is Uhas muck wore 


‘Tocclear the ground of weeds is an operation n0 
lene necessary ta husbandry th 
{to prodace vegetables of any Kind 


Annual weeds, ot such us epring fea sord snd 
dio the same year, are moat easily destroyed, For 
this purpose, i will be sudicioat to lt them <pring 


tp till near the time of ripening their seedy and 
ttlea plough them down befure it comes ts hata 
rity. "Tt i also of servic to destroy such weeds 
‘8 grow in borders or neglected corners, and fre- 
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ently seater their souds to a. geost distances 
{Ech autho thistle, dandelion, rgweot, et for 
{hese propagate thelr species Chfougi a deal of 
ground, at their aces are eared about with che 
sind to very considerable distoncea A farmer 
‘Sughe alco fake cave that the seall seats of 
‘rots, separated from sorn in wlan ing, be ot 
town agnin upen the grounily fur thi eeraialy 
appens whed they are thrown upon © Sungbil 
because, being the natural ering of the earthy 
they are not euslly destroyed. ‘The best method 
fof preventing any ulaohie from this eueo ia to 
thee 

‘Perenuia weade ar such a8 aro propagated by 
the roots ami lat fora numberof youre They 
fanmoe be efetaaly destroyed. bt removing 
{he roota fiom the ground, whish ie ften mate 
‘of some aiiculty. ‘The only methed that enn be 
‘epended upon iu this case frequent ploughing 
to render the ground an tondor ay posse and 
Irrowing with a particule kind of hucroy fa 
Srder to tolect tas. petnicious roots,” When 
‘ellested, they ought be Tried and burnt as 
theonly efetual method of uauring thelr doing 
ho farther misshie. 


To destroy Broom, Parte and Thora 

Besides thote kinds of woods which are of an 
eraceou nate thro ae bers whi ae 
Br broou fe 


rin 
nara 
i the eld te 


staring with 
wal red” hehe oP ra at 
“aly be extirpated by ploughing up the grou 
sf calctng the root Nn SP te 
Unfulnas of Moin Weeds 

Tn the tenth of June wood are in thee most 
fncculent state, anit in this condition, after th 
Ave iain a fow boure to. wither, hungry eat 
Wil eat greedily alone avery spel, © Ebere ie 
tearely & hedge, border, ors nook, but what at 
iat ela an certainly at be 
{eeod auamagement to enibrace the transient oppor: 

ity fur in afew weeks they will become nul 


"fa banish Crowe from a Field. 

Jbinery of various kinds, such a4 wind 
nature, horve-ratls ee, to be. put fa 80 
iy the wind, are often employed to frighten 
tows} bat wil a of tose they 400m betome 
‘la, whew they cease tobe of any uso what- 

‘The mort effectual method of banishing them 
font a eld, as far a experience goes ln sone 
tine with oe a ater of the vureerovs in vogue 
the fequent use at 
‘eeu evr at Cove sao ails a 
Fight ofa fowling pleco aud tho explosion of gone 
ppondcr, which thay have known ao ofan 1 bo 


fatal ts their rags.” Such fe thelr dreal of «fowl 


Iigepce that if one i placed pon» dyke oF 

lit eminence, ie will for lung tine prevent 
icon from alightiog on the adjocent. grounds 
ity perwns now: heneer, en th ry 
like mont other binds, do sire good hy destroying 
dinvecte and worms ot, than hata by eating gras 


To eultivate Carrate 
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forwd, nor eauses the canker. A farmer's objeot 
in'to produce as ‘Quantity as possible from 
‘very ore, which must undoubtedly be accom 
plished by ‘oanure. In evndrmation of this 
‘pinion the following statement is given 
Unmanured Carrots, sown March 31. 
To. 


plsot aro those of the deep, black, putrid vegeta- 
bie kind, that are low, and rather inclined. to 


i Taunds ofa leas rich and forte kind, by proper 


Roots... Us. DiS perene 2 
Hoole, 5 2 Ps MS pepeere: Siete itetin in threatens abd prepara, 
eared fer Petty, so Aprit 41 
Tin te pe 
Rots. . «2, Je eto 


Tn onier to remiar the grou proper forthe 
reception of thecrup, they should be reduced into 
Eine miclow state of toald, and be perfectly 
Seared from eels, by repeated ploughinge- 
Wien i coeds aint the wet ie mety 


dung’ talf rotin, "The: preceding crop nd in 
oti insances been potatoes, und the quality of 
tho earruts was suiar in Vth cates.” An eaten 
sive cllsten of auch wall authenticated experi 
tmonts i better ealeulated to extend the, bows 
Aavi of agrcaltaral Kaovtolgo than all the 

‘and mere reatouinge “upon thems Jet 


Mute of Outioating Parmipa in Gnerney. 

Although this root ts cultivated in alaoat all 
tho sols Sf that Eland, ot tote the bat 
‘which consist of a-gool light losin, tha Jeoper 
The beter. Te he tou soil is wok eepy the 
Uno af at leat shld he eponel, ta slow of 
{afro penstrution of the ro» 

ith in nm pry le frm cous 

ate and other weeds, iti pare withthe parige 
Flough in October, and hutrowed ts rrnove the 


went 
ih 


igs lug dey 

tony Keres, minh 

fouren 

tt bring broken the hurowing commencet? 

A repoate ti tho sil pulvetie a edeoed 

hotly to De tate of garion maul Al of the 
‘are ntened to oven the soll to at 


fod the growth of the. plants more fully pro: 
foted. 


a 
‘hemp ero Uhat the teed be now, and uf a good 
wallty, which way in some measure be kann by 

the hand, and being of a 


‘vantage 


ous quantity. 
‘tho eiap plant is extremly tender i 


reat depth at pow. 
rain when of a greater ager eis sown 90d into the round at vo 
SE'may be liable to bo injured by the efcts of 


‘rowleast, and om w day just so winly a to 
Ita rogulae speeating aver the surface. 
Ws then covered Lys the arrow. 
from two 12 four quarts. 
‘ufciently strong, 
nue and ti 


frosty wor Uo protract the sowing to 40 lata a wea 
{he quality of the produce way be 
‘Tho best seaton, om tho drier sorts of 


Method of Sowing. 
general method of putting erops of 
15 tho aol is the broaleast, the seed 


era vaibi and ae 
Ay wet ey ight haeoing, tn many 
Tomever, epecially when the crops are 
fd ferns tb dil cto in own a wall 
dlatance, night be had recourse to with alvan- 
tages as’ in thie way, the early growth of the 


Snot more than 


conanption. Tt i only ia Ostuboethat the root 4 

ber that the Fat pitats msl be more efeetually promoted, and 
i pretty dy ashes sig the waters butte amd ba Kap in & more lan and perfect tate 
sey rremevsa yt % of mosh, wih are cireamatances of importance 


{is Moaaly Tet fa the geound in Guernsey, where 
frost is rare, and taken up ua itis wantede 

“The paresip is considered by tho uernsey far- 
mers to bo the most nutritious rout knuwa, tupe- 
Tor even to the eatrot andthe potato. "Won 
final ii givon to the animals whole, but Whee 
Inge iis iced longitodinally. Togs preter this 
tout to all others, and it makes excellent pork. 
Hares are equally fond of the parauip, although 
‘rom eating it with too much avidity it sonetines 
Aleks fn the hronts, Dut this ny easly be pre- 

ated hy euttng the routs ato places Vlora thoy 
are given. 


In whatever wethod the sel 


eery cron in prety large proportions ts prevent 
GeCahsuction, that aust otherwise take place 
Itmay te sown after most sort of zrait ero, 
specially where the lend possesses suicientfer- 
ily and sa proper stato of tillage. 
After Calter 

‘Au hemp. fom i tall growth snd thick fling, 

soon covers te surface of the Indy and provents 


To cultivate Hemp. 
The Sit. 
‘The soils most suited to the eultare of this 
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the rising of weeds litle attention is nosessary 
‘after the seed has been put into the ground, orp 


cially where the broadcast method of sing it 
Dracticly but, when putin by tho drt machin 
pis Potana osteo ts with at 


on 
“in the eultare of this plant, it ix purtiouatly. 
nevessary that the same pose of Taal rome 
Dott male nd female, or what in wowetinis dae 
‘nouinated simple hesip. he latter kind gone 
{aime the seed, 


‘When dh. gran ripe (whah x ken Dy ty 
becoming af & whitie-yelow enor, sit fo sf 
Aire leaver begining to drop Fras the Mn 
happens ‘sommonly about thirlaco. oT 

od a ishing wn aor 


Tatler), 
ef the 


Vefore the hardaful nrg fi dove tm auras di 
ttiote the whole erop is pull Uagother, without 
‘any distinetion being matte between the diferent 
Kinds of they Weis tho praoe 
tice to wepara 8, 

‘Tho tattor Isobe 


walty greatly 
is tio up in ammall 
terwol baits. 


ease, t 


ely thread wut 
the purpose in the Held o Lake h 
the operation afterwards porfuraisl. 
Proce of Graming Henp. 

‘The hemp, a8 anon as ple, i 


Dbuniteg, frequently nt buth ens, 
“tis en conveyed ta pits, oF pond af stagnant, 


iss to bind perfectly togethers the whol, being 
ated with inber, or other tmateraly, 90 a to 
‘keep the bels of hewop just below the aurfuce of 


‘more thon four oF five 
Webas een alle ith 
ot utotenty lege 

ithe 


st lave tho hemp upon 
ing pelleds Tee let a those pits Tor, fv oF 
fis dayo, er even more, according (1 the warith 
SF the cacon and the judgment of the operator 
Sn his examining ‘whether the hoy material 
‘cay separates fom the read or etn? ad 

{ken up und conveyed to a pasture 

lean sad even, tho bundles being lonsoned and 
ovend sat thinly stem by stem, taraing i very 
‘conor third day, expecially fa damp weothet, 
{prevent ite being injured. by worms or othar 
felste Te should romain in this siteation for 
toy three, four, oF more weeks, acoording to ie 

42 

ceamtancor, and bo then eolleste together when 
int pertety dy sate, Gad yp Sato late bundles, 
‘sui ineed in sone sourebaling antl an oppor” 
Liniy i aorded for breaking fn order to sepa. 
sto the homp. Sy this means the proses of 
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‘rasting is uok only shortened, but the mare « 
fentve ones of breaking, sutching, oad bloc 
Tig the Jara, endred less violent and trouble. 
‘Alar the homp has boon removed from the Sel 
{tisio-estats tobe broken ani swingled, opera 
tions that aro mostly performed hy common 
lovers. by snoans of aishinory for the papas 
the protues being ted up in sfones. ‘The refuse 
ealleted in, the lator process is. denonuinated 
Sheaves, and isin somo dstists employed forthe 
Purposes of (vols After baving watlergone these 
Aifernt operations it la roady for the 
‘ofthe manufacturer cise 
To eutvate Pine, 
Tho toile mort suitable for fae, besides the al- 
at Kin, are deop frablo lac and. auch 
n-alurge proportion of ogee 
Sompuign. ing sage dy moe a 
Well hor soils of gravelly oF dey sand 
Bue'whatever bo the kind of si, ought 


{twlie'in too poor not too vich & condition, beenuse 
‘in the lator ave the flax is apt to grow foo laxae 
lant ad produce a coarto sort, and inthe form 


faethe pont, rom growing weekly, allorda 
all produsa. "NE Wen 
To prepare the Orownd. 

When grassland i otended for fax, it oogbt 
to be broken up ay early in the season ns post 
so that the oll may bocaly mallowed by he wint 
Front and In good order for being reldcet by the 
Haren, when te teal proces iv attmptels If 
flax ie to wioeeem cor erp, the like eae is a= 

redo procure the 
Tre artes cunnat be 
calving the seed, 
the fant than in tho Brat cane th 


otha toe tom icin depth, 
lublo time of the herrows, 
a remove 


Quantity of Seed. 
1 crop of seed ts intended to be taken, 
thin sowing is preforable, in ordor that the plats 
aay have feo ofr of spread ot thle leave, 
fand to obtain air for the Blossoming and Ailing 
feonsons, Wut iia a wistake to wow thin when Max 
{9 intended to be takon, forthe erop then beeot 
soarte, and often unproductive. Frou eight to 
tan pecks per nere is nproper quantity in tho last 
ae} but when vod i tho bjs, ax peska will 
very well 


‘To save the Flas and Seed, 


wile tft, the fu should be 
{proud onthe growl in bundles of about aa mcs 
fir woman oun graap with both Hands, nd it 
should remain to tl ho upper partis dey: i ne 
‘weathorit wil be dry in twenty four ox fnay-eight 
ours; th bund 


Hacked, hoveet, or workel; great care should be 
{akon to Keup the root ens even. 


Methud of Watering. 

When tax is pulled it ought to be iarmetiately 
pot into th water, vo that it may port with the 
Find and be Mt for the asinulseturer.” Stand. 
ing pouls, for many reasons, are most proper 
for the purpose, veeasioning the fax ts Wave 
Detter eater, to bo sooner ready for the grass, and 
xen to bo of superior quality iu every respect. 
When pat into’ the water itis tied up i eet ur 
small sheaves, the sulle the better, because iis 


ght pose 
At placed steve tay E 
{Gevvhsle ly downs In'rarm weather ten days 
of the watering proces are ration; but ie prov 
Derto examine the pools regulary after the seveath 
eat tho fax abotd patty or rot, which soto 
{ius happens im very warm weather. Twelve 
days wll answer in any sort of weathers though 


it may be remarked, that itis better to give rather 
to lita of the water than too tuch, as any de- 
‘ciency may be easily made up by sufering i to 
Iie longer on the grass, whereas an excers of water 


‘Ory im large sheaves, and carried to the will to be 
‘ovitched and prepared for the hackle. 


Dressing Flaz.— Instructions for Using the Max 
‘chinery. 


‘The process ie divided into two parta: the first 
tls intended for th farmer, or Bax grower, to 
ing the flax Into aft state for general or conoon, 

‘urposes. This ie performed by tree machines 

‘ne for threshiog out the seed, one for breaking 

‘and separating the wood from the Ghre, and ope 

{or further separating tho broken wood and matter 

from the bre. In svane caves the farmers will 

[erbiaps thrash out the seed fu their own tll and 

{herefore in such eases, the first machine will be, 

of course, unnecesrary. 

‘The aeoond part of the process is intended fur 

30 sranufuoturertobring the dax into a state for 


the very finest purposes, auch a lace, eatabria, mah 


datanay and very fine linen. This seoon 
porforied by the reining machine eal. 
The Threshing Machin 


nat a te achie 
Tandle ofthe mech 

‘he tachiae bask 
theta watt the 


tad the bed or Boek. 
to strike; then take 


Torward, to strike 


teed ie all Chreobed out. 
The Breaking Mockine. 

‘Take the fax in small handel in tho loft ban 

apruad it ft between the thd and litle Seger, 

seed end downwards, and the rootend 

rear the band as possible; then put it 

‘breaking techine, and 

eat 


He 


the soft ps 


the fax rest upon the litte finger, m 
to beat ‘ 


Wall the wool is separated 


soe to the 


be wrappet round the tittle finger, 
‘uty and besten fa the machine tll the wood it 
separated, exetly inthe 

(nd was Vestn, 


in all repect, 
‘hen tating the othe, Lenping 
while at im the hand 
To Hackl 
Irackle will be found wsefl in this 
the eo, and oy be placed for 
Erpler convoy at the sla ie Ureaking 
“Tis concider the Brat proces of the machi- 
ery inten Sur the farmer or ax grower. The 
‘Sccoud or manufacturer's process, requires 
The Refining Machine 
‘Take a small piso of Sax ae it cxms from the 
breaking or cleansing achive, pass the seed end 
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ated roles ofthe reSning machine, 
fd bring i round, laying it atom the roctend 
Sf the fs, forming i into nskain. A fow Sree 
of the end brought round, and Touped im the Bax 
fn which itis fai, will eep the shoin together 
TE fost be Kept fat and even on the acting, 
hich may continge to go round and work the 
Har tl itis browght to any degres of fineness 
tat may be required, aad this will not roqulee 
‘ore tha fran two to ait minut 
Washing or W itening. 
‘The fax, when prepared ly these machines, 
without having been waterthopel, or dew rotted, 
Bay be wsnbed in small quentites ata tno, elthet 
tater only or with soap uni water without a 
ther lature, a Urought hy these viaje sen 
fo the purent white. Ti iv to bo wrung eeveral 
tinea it water til the water ooumes no lo 
toned fr 
{hat te ax ia In at lke tape, sod the pres 
‘Vt it recomended that the 
yan in the yellow state, an then 
van water and roup or bolo with 
roa tent Re sinter, 
fo'that, when deiiyit wil be pefeetly white. IE 
fhe weather shoud be fuvurable ie Would be wll 
olvave it deol om the grass 
‘Ano the nvor required; the machines aro easily 
rough hy women oF gil and without nny af 
Trance fou men, 


As to the peo 
ern fram a glven welght of 
tho flowing sateme 
112 tof ax fom tho wack, ator the ved 
var thresied out, produvo 30 Iba (nthe state 
Kelty retnot to Revd ieprodueol 30 Ibe af 
fh Sib of compan tow} 20 tbe of Nov 3. pro: 
Sheed 144 Toe of Noe de The loan in weight 
fared Uy he dinohargect matters thre wo lone 
bere ill produce about two tor 
‘An average erop will prodvco about two tna to 
tneets alter the seed Cresbol out. ia vl 
Pprodveo one-fourth tbe, aking ten owt, to the 
Tire No.1. 
‘Te cultivate Hopa—The Soi, 
‘The hopin planted on various all, and ciety 
fa valleys. Mopar generally ofthe beat quali 


fom stung: cay tami. ‘The orp, however, [a 
there very eeriouse Those on feat ate mivch 
tnore productive, but ae ible to be afte. 


the would in voine searone, which reduces that 
lderably. ‘The bo 
Tam soil where the produce of the lat 


fod the quality of the former are sometimes ob- 


‘Those which are grown on andy and 
ire 6 iy 


ti 
‘gravelly lands aro 4 
[Ereut produco or super 


Femoaekalble Tur itor 


eat 
growth, and the vines are frequently bi 


ffter they hare reached tho top uf the poles 
Sinall green fice and other insacty which Make 
tein appearance in the month f May snl Jone, 


wien ‘tho wind is about worthonst, offen veal 
fnjure they, nad they aro sujet to tke damage 
Uy bigh winds. tro the southwest, Tl 
situation for plantation, therefur, isa southorn 

spect, well shaded on three aiden cithor Uy hill 
Gr planting, which i sapposed tu bo the oie poor 
teotion tat an bo give then, 


To plant Hop. 
lutte into tin prove i end amare 

the hop-ground againat the following spring. 
Ie the dung be rotten, six 1 with two'er threo 
Darts of common earth, and lt i incorporate tos 
Setber tll there is aeeation to miko tae of ik in 
aking the bop-bils; but iit be mew dung, then 
Totit be tssed aa before tl the spring i next 
Year, for-new dung i very injuiots to hope 
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ein situation 20 open 
Unt iho aie may fesly pass round and Uetween 
thot to dry up nd diaipate dhe mista, which 
often destoye the alae of lerge plantations, 
While che outsides remain unburt 

‘The hill should be sight or nine fee asunder. 
Ie the gromal be Sotented fo be Voughed with 
iorses Eetwesn the bile wil be fatto plant 
{hem to nuues, ehequerinsc} bat if The ground 
Je‘so auall tt ies be done with the breast 
Hougly or spate, the holes should Le ranged in 8 
{inoue foram” Which way soerer todo 
Gia rake shuuld Ve stuck down at each of the 
jlasea where the hills aro to be made 

To choose Hops 

3a very particular bn the chsicuot tho pla 
to kindy For ithe hop.garden be plata wi 

inure of several aur of hope that ripen at 

tiaen It wil eouge muh trol and 

ent detriment. 
Gre two boat sorts are the white ond the gray 
indy theater ealarge square bop, ute hardy, 
bears more ubunsdtly, but ripen Inter than t 
fren "Hee anti wt of th wie oy 
trbioh tipeus a week or ten daya before the come 
eo ie hie in se tenerer and eve plata 
Tenrr though (has this udventage, tha comes 
fave to amebot If there bo a sore of hop You 
alu, vad would wis to fnerons, the ruperduous 


‘Seasons of Planting. 
Roglih planters approve tho 
ver and Mare 

firing the out 
ftoout and d 
tg tho set th 


n- Mareb, wee the hope 
‘Ato the manner of plant 
yuld bo ve gout sets planted 


“ 


iavovery il, one ia the middle, wud the reat 
invovery bi he eat 


ound about, sloping. Let thei 
wrth the band and covered with 
ke should be placed on eavh side'ut the bil 
sooure it. 

To form a New Planta 
method is to have eutt 


‘ho be from ap- 


ere neh ut afr a 


wells exponaee 
Pyela tnd ce i cut ts ge of cons Tea 
tard et it oul Inte ries of three sod & 
Male yards wide, and two Joris betwece, cach? 


Lbaviaga aap of gran (olla pls) next every 
ridge, and ant open drain etwoen very two pile 
fare to dopth'oe whic must rary wecording to 
{he sil ste beng Jove than one fatal ote 


neatly four fet in Uopth.- “Pires rows of plant 
ofa they are Cermed, hills ave made upon e 
ig, which should Interset each tber;. they 


fre: generally two yaeds distant in the tows 
that!nboat 1300 is dhe usw 
statute were. 


‘Stall 
the fest year, then sual poles for 
the sie of which should ‘bo grade 
cused. "Some ast two poles to evety hill, 
‘proper for ground producing luxuriant 
but on elny land three pues tro set in a 
triangular form to tho bills of the two oatsile 
rows af each Ti 


nionly trained up ench polo; though two are bet 
tee, if stoomg. “IC the gronmil intended for new 
Plantation is not clean Teun ooveh-grnas, a cota 
Dlcte tallow ‘grass oF 
‘tubble; anda crop of turnips may be taken fo 

Iuntage, ithe land is pruper for their grumthy 
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sad can bo made cleap, as hops are plauted in 
‘Marc 


To take wp Hop-Grouna, 
‘Tho allowing are tor 

Digging the ground cor 

fears fon the 


Taping mamare upon every hilly covering the mae 
tare withthe sl, whit is done by sersping the 
frou veri Bos nd ciel ling ad 
lacking, which is eartying and. setting wp the 
ile nto Heap or tacks ater the eop ha ben 


Estraseorks, 
‘As the preceding are termed the ordinary, +0 
{he flown age called the exten not 

‘elog the yearly bargain with the 
uly of pe 


for 8 Rreater 
‘gevund wants 
Sonia) sald be mbesed abd prea sl over 
the ridges 


ly on very wet ground; and welt 


Horaiixed with the soil 


eal 
('iirown oat is always 


the sok 
stone ok 
antatiocn others 


roagel forks in March, and ‘crsel ff tho 


‘enewal of poles requis from one 
inared pee neve onery yeas ie ws 

Wins drat appear, thoy are eaten by" ay 

hand of anal eal ant tome 

Ici ued each billy, which thay eanneetrael 

nt should Ges or sate tack thew, soot 

‘Te eareying in 

ting eatsh-polen varies mocha teem 

fet fewer than one hundred and others 


c 
sg and ouce after. 


‘After 
bigh winds many poles are broken down, whick 
should be set up again soo 


Menare proper for Hop-Cultare 

Asto the manare must proper forthe hep-l- 
ture, good stable dung is uch used e 
‘ 


t they are apt to make the 


‘Malt cola 

ud one complete 
‘essing with lime is Very serviceable for stung 
ground. 


To pick Hops, 

When the crop is ripe, a proper number of 
pickers is procure, for ©) ied 
Woollen frames, called bin 


ety 
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‘off the poles by woisen and children, having them 
brought by men, who take thei up by cutting the 
‘binds ubout a foot above the ground, und drawing 
‘up the poles by an instrument called x dragons 


Hach binge bas frou four o wis pickers, al 
wun attends to one oF two hinges 
the crop; he strips the binds 


fccording t0 
oth the poles a 


‘upyed ra 
‘and iln-room about une t0 aa 
‘Tho hops are taken out af the 
binge with a basket which holds six peck, 


Another Method. 


‘The most convenient way of picking thom is 
{nto a long square frame of woud, with seth 
Ianging om tenterchooks within ita recive the 
‘ope as they aro peked, 
‘Thay aust be ry 
dearer and stalks; oad as theve 
tov or three tines In aday, the frame Inust bo 
ftmpted ito. ahopsbag wade” of gonre lin 
Sol and oxelediomodlately tothe ons or Kl 
inorder to be dried: for if they should 
ong ia the bag thoy will be apt tw heat and be 
Adinslored” Ifthe weather be hot, there should 
'o drawn than oun be ploked in aa 
sould be gered tn far weather, 
hen the hp nr dry} this wil 
ings and proberve hale 
ole 


of drying 
covered with hal.cloth of 
the ane form and fashion that 1 used for drying 
anit. The kiln ought to be aquare, and may be 
ten, twelve, fourtoon or sixteen feot nero atthe 
tap, where the hips are laid, as the plantation ro- 
galres and the roum will allow, ‘hore ought to 
‘Ben duo proportion between the height and breadth 
‘of the kiln, and the ateddia where tho fire ft Kept, 
Pit ei" ete et naar on he tp 
He cught to be nine feet hizh from tho fio, an 
the stedille ought tn be six foot and a half equate, 
‘and so proportionate Aimonsions. 
‘The hops must be rpread even upon the onat, 
‘the curb will 


‘oust if the hope are 
‘ought to be iret warmed witha Bre before the hops 
fre laid on, and then an even atenly fire must 
Kept under them, it toust not bo too Boree at frat 
Testi scoreh thet, nor wut it be eufored to sink 
lacken, but rather be inereased, ul the hops 
‘are neatly'dried, leet the moisture or sweat wich 
{he iro has raisod, fall back or divooor thot, 


tay bo taken off Tem 
tre wall dried by the brit 
1 easy falling 0 of the hop- leaves 
To bag Hope 

‘As soon asthe hops are talon off th io, tay 
the in fom forte ek or oath oa 
five, and toughen; forif thoy are hgged ined 
{tly they wil powder, bat if they He awd (ond 
Ue Longer thoy lie the beter, provided they ave 
gered clone wih anya Hea tem rout 
fhe ar), they tna with more afey, 
toot bang inlets Wesker to pewter 
trcalings ani thi wil make them beat treading 
the beticr, an the harder they are trodden the 
‘eter they wil Kep. 

To dress Hope 

‘When the ground ing in January or Febroary, 
the earth about the bila and very nese thet, 
should be taken away withthe spade, "Avont tho 
sila Bebo I Belo roe nated he 

ring betire, o it the. ground. bo weak, tl 
Gughe bo droneed in ‘dey weathers but if the 
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‘wonken the bill. Te will b proper to out o 
fof the tock lower th 


hg year befor out of both the 
ich ave’ 


To pole Hope. 
the hops 
pelt we the shonts agin to ret py the 
les must e +t tothe bile deep in the ground, 
or oF crow, that they 
ind; three poles are st 
tiould be placed ns near 
with tei beading tops turaed 


el os pou 
‘outwards from the ‘ill, lo prevent the binds from 
entangling and a space between tw poles ought 


be elt 
Ten 


to the aouth, to admit the 


To tie Hops. 


‘Tho buds that do not olay of themastves ea the 
ta when they are grown to three or fur 
by must be guided toi by the band, turn 
ho the sony hows cours thay wil slay 
te "they must be bownd with withered rusher 
Ht nit to eone as to hinder them from elibing 
Up tho pote. The gontinue to do til all te pales 
‘fo furnished with binds, of which two of tives 
righ for‘ pole; tnd all the sprouts nnd 
i tthe no cxason fn are tw 
lucked up; but the grou is young, thew 
St thes weclowe binds should be plucked upy but 
Should be wrapped up togethor ia the miluie of 
il 


To gather Hops. 


-Abont ine begining of Jay eps begin to bow, 
ai 


and wll be sendy (0 gltaing 
But A Sedge 

vy 0 
the brow 


tokens they appear to be ripe they must be picked 
‘with all the expedition posible, for if at th 
‘Talore of wind should come, it would do thou 


Tiscotored. 
o eultionte he Madiler Plant. 


‘The ground in pl 
ini Marsh, 


two 
a 
‘This method 


Aestroyed from 
ht roots to bo muck 


ly astortal. 


lder is distinguished by 


ays mo 
Te should be kept close to 


ld adder, 
the ecosse of alr, as its vitua evaporates when 
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46 
Ave to thirty pounds pet tee about the end of 
Tn a lurtnight or three weeks the young 
tz begin to appear, and from this time to the 
‘September care must be taken to keep 
well watered and free ft weeds. Tf 


ie 
tsa ‘ore th pts of arta te 
ar ae Wi eri tan id 
a's wok, ein in May with 
giving the aye reagh Seeding end soe 


i 
fete tents Shae wih py a water 
during re 


te wecing sould tke pace a ery wan 
sible int i car ae 
trop lvls of hlg ich tr nde say be 
thes tee daring ssmmer for geecn fader, 
Kinds of ett beiog remarkably fond ofS.” Ta 
October the roots are taken wp, tho ose are 
tareully separated, ad Semediately used to foraa 
‘new plantation; and the roots after boing dro, 
frecm{d eer ont farther prepatin t 
oui tom coarse powder and eprukied with 
Eiiane iyes he oute eo orrafbe of thet 
‘Weight in drying. and_ tha produce of an aero te 
‘boat 2000 pound of dry salable adder. 


Vee of Moder. 


ing at cr bones with red. The Bonet 

‘willbe thus tinged of a rose 
hosts, ad of deep seuat 
three days} bat the bones of adult aniaale 
Will bo foruight ia acquiring a roe-eoler 


Dest Method of Hay making. 
Instead of allowing the bay to lie, as usual in 
most places, for some days in the swath after it 
Seeut never cut bay but when the graes is quite 
dry, aud thea make the gatherers follow close 
‘upon tho cutters; put it up fmmediately into sual 
‘eke shout threo feet high each, and of as small 
‘2 diameter as they can be mado to stand with; 
giving each of them & slight kind of 
‘hatching, by drawing a few hendsfal of the hay 
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from the bottom of the cock all zound and laying 
lightly upon the tp, with ‘one of the eas 
hbangingdownwards. Thisin done with the tinoet 

‘expedition; and whea once in that state 


‘and if they are dry put up they never 
40 closely as to heat, althou 
Ay oF two, auc a dogres o 


ten foc, ech with To 
Bion ior it py one te snl eae 
them 

tramp-eock a fo be built; and inthis 
rover li he hl fished 


a Eton 
he yar i ake rl up wheat 
fran ef & cone. Takings fow sf ‘neon 


ineoeasary to keep the upper it hawardas 
bby that means itis nue 
state for the stuck, 


‘lover to ren 
before itis pat 
a the stata oft 


course of better quality and 
for atte.” Bach ripple. will wi 
strat fous ov lve pensar They abonld wot 86 
tea too large Ecopt where ha yr 
ery long St wouht not be practienbte ts Hp 
‘The practice of rippling is viople,attondad with 
tle trouble or expense, and wheoever Uied Will 
reovtamend isc. 
To manage Out Grass for Hay, 
Grass, when cut for hay, 


raked, io order that ils powers 
txbatoted by the wun nor dissipated hy. 


i Zag emall seks rh petety cad 

in the rat sage smal cooks are preforaoy a 

fm afer aye thon nay bo. gated into itp 
a 


hes oF ha Dy whioh method the: haya 
‘equally swale and properly swevtened, ARer 
tending eight or ten daya ia these ricky, accords 


i, foe vaatare of Ch wea, bay’ may be 
ceafted botne and built in slacks af sud 
{or standing through tho winter months 
Buckwheut 
‘motntning botlor than on 


Importance of Straw in Hasbaviley. 
fe & subjoct that bas mot always been 60 


Thi 
much attended to ne is iuportance dvetrves 
Though wany veefel olervatinns on leu are 


cceaciomally introduced In agricultural writings, 
‘tnd dhougl ie value, as the Basis of future erope 
ie Tully suited by every intelligent Tariner, Yot 
‘he subject has seldom Deen prifessedly treated 
‘fat any length: we ball endeaver, therelro, to 
compress the most important pari 
fected with it inter the following es 
The weight of straw prutuovd on uo average 
‘of the differeut crops of grain aud pulse per 
‘Mauute acre. 
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2, Tho value of the diferent kinds of straw, and 


3, The various usos to which each kind of straw 
is applica 


Weight of Stra produced by the diferent Crops. 


‘grain. 3. The 
anti. is ese 
Teli wile 


‘produce in straw ofall the 
stubble included way becaleulated 

at ia rejecting the 
Teis calowated by Br. Brown, of Markle, that 


cn nn averngo of Yoars, the produce of straw in 
Tant-an under tolerable, 


Wo ae 
jeans and peas, 
Outs, x 


Varley, S 


of year 

the erop ts earoull 
m eho a 

1 ton, 5 ewt. por acre, 


Vatu of the diferent Bi 
Pe nie ve of ra mu ary mater 
ay, aseoring to te tia tho qu 
{iyo mau into whieh ty be covered hy 
ering ote Stace to ba caplaya a hath, 
thao Dlng tho ohio usc to whieh eis applica 
Latin gutta price opener Maloy te 
Iirgotworas. Ttisonly in htuntions whore foreign 
sano cin be procured eal and at a cheaper 
ate thin by conterting tho srn raed upon the 
farm Yat dg thatthe sale of straw x over per. 
titted "Two fonds of wh 
rekon aera oop . 
aru Ga rately permitted to be 
untalyemplyed in muitalning winter 
‘eal valve of the spice to the farmer fs but 5 


‘xi threshing and 
ifthe last erop. Tels often thought in- 
‘wo cover oven that expense, sad a fo 
lowed on the 


ue purpones to wokich 
subject of 


Wheat Stra. 
‘This kind of straw, from its strength, fs con- 
tilured to bo pecalianly ealeulated both for litter 


tnd threshing, and indeed wherever the practice 
of enlting straw into chat for mixing with grain 


far horaos prevails, wheat 
‘When given to cattle oF bo 
nto ebut 


what i greatly prelorredseaused with ther food, 
in partctar wlth potatos 


grnip Ja the more advanced stages of fattonin 
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In order to improve wheat straw a8 fodder, itis 
‘the practice in sume parts of Bngland to cut the 
grain rather greco, which preserves ure uf the 
atural juices; and consequently makes the fodder 
Detter. Some of the beat farmers are secustoxaed 


tout wheat much earlier than cotunom in (helt 
spective districts. One of these was a llr in 
Norfolk, who cocepiel. x large farm, where. be 


‘Among the calmiferous grains the straw of the 
coat ie considered to be the best fede, when givea 
Wuout Te is well knows, indeed, that oat stra 


though that of 
ferred where both are grow: 

Tn some distriets farmers cut oats in the atraw 
into. ‘of, fedder, which. is called “out 
meat” 


Bean Straw, 
well harvested thie straw forms a very hearty 
sand utritous Kod of food for eatle In tho wit 
‘norses, whew duly 


Jer parts, or what is termed in Lngland the coving- 


‘hall ie found valunble as a manger food for the 
Inboring teams wh 

stances it 

‘tema might 


win ae wo of tee tho tot 
{sod ag fos as pouible after bx Uhresbed. A 
pate Crick by aa i aoe 
yh out which iv aweet ad noe 
ing, makes excelent felt 


Yr "Tn ome horse both beanatruw an yea 
‘die 


recommended by 
‘when the land bas been dungel 


‘wos be a good pl 
‘which would improve both. 


Strave ie much oso in the feeling of eattle fn 
Scotland, nd there can be no doula that 


Tt is revosnercoded fall Cases that fot 
after Uallock ie put to tur 
ing tr oly seal be given vith tem,” Det 


{= mance capeton ta it onl it rtlane 
or supplied. “It is certain, at the ene tine that hay 
flu very expensive food for stock, and ought 
bbe saved as invch as posible where it ext pra- 
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dently be dune, It is well known that a full 
‘Mlowance of ternips and straw, during the winter 
will fatton better than a all llowanoe 

in place of the stn, Tn the spring, hay, 
Which retkins ite nutetive. Juloes longer” than 
Hiram, i ouch more valuable, both for fattening 
{Hock ‘and feeding horses, an it is therefore the 
Practice to reserve hay for about three mouthy’ 
Zonsumption of these Kinds of stock, and fur no 


‘may very often be 
5 but with straw and 
5, which iust always be given thea wh 
they get straw of hay, they: not only plough, 
Unee-fourths of an sere por day, oF work fran, 
deren to eight hours nt other labor, but are act 
‘Bosh and. vigor when” sowing cot 
‘oust, however, have bay instead 
the severe labur of epriog'tukox 


When, therefore, faraiers’ horses are so much 
reduced in condition as to be unable to go through 
{he severe labor of spring, its owing to thete not 
having. got a sudlclont quantity of outs or corn. 
‘Pea nnd begn-straw cortainly make the best folder, 
sizsetinicred ty an bits id of ran 
dan waver, white straw ie to be pre 
fered. 


Rules for Feeding Sheep with Straw. 
pare fonder than 
ral districts being 


1s linprac 
favorubte to tht erop, 

it merely foF 
one furntes to 


an ong to be 
Bier ani would enable 
‘on’ thelr aya 
tore advent 
ie advisable 


p 
day be eft for th fattening’ and atraw-ya 
Ue. Upon turnip farms, it te not thought. proft- 
blo to tut tho greater pat ofthe lovers fo ba 
‘These aro usually eaten by hee 

bay saved than what may serve the hor 
sand fattening stock for 


raw in poral more 
pecaliy white ‘onto ome ls value ag 
Tolver ia whatever way it may bo Ke} afer 
the agp dy Dreates of te spring mouth ha 


Tt is a general rate that straw, when intended 
to be weed us food for sock, should le given at 
il ‘The 

threshing separates and exposes itso much, that 
‘comparatively speaking, of Uitle 

Lisle, at intelligent writer on 
Zgriculture, and s practical fariner, states, that he 
found cawe did nod eat straw so well on a Monday 
turning ae they did the rer of the weok, because 
the straw wat not fresh fru the Mail.” Steam, 
theretore, should be constantly made use of, as 
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‘oon after i a theeshed a posbies for by keep 
ing ie becomes either musty o too dry, and cate 
Aobnot eat itor thrive on ao wal.’ Teeamaot 
te doubted that aie haa a ery injrioas eleot 
‘pon all Linds of fodder, and the mere it can be 
Ike fous the nduenes f the rum aid the nto 
‘phere, the beter Tei seldom given s# folder, 
Upleny'to stumeyard atte, afer the mouth of 
March. 

‘When lover is own with grain crops, the clo 
vorhan often arrived at mic length hs to 
Irth the str fn cutting tho orop. his ox 
Tnnproventhe straw in good harvests; but as ita 
tlover a posite should bo eut with tho sram ap 
Semakes very dificult to seeure the erop 
{be att upon the ground for several date 


Straw ae opplicable to Liter. 
Stray, when mixed with the dung and the wring 
of eatle horwes, eto, ete, isa rich und exe 
lone, when ploughed 
imple wa 
Answer the porposes of 
tend. that ryestraw it 
ier; ehar par the ta of hea, 
‘whioh absorbs itis sai, so much urine and wolat- 
Uo, that a oart of wheat-sraw is tupposed equal 
Inte fo thee cts of wenn dog: la 
aglaod the steaw of peas ad beans is extee 
Valuable, forming, ite mid when wel broken by 
threshing, a donitable litter for working. 
Ihoge, another stocks but in Seotlant i 
‘wed litter, unleow St bas been spoilt by bud 
Management or w most vneearonalo sean ip 


folledom saver, ot 
‘anon of liter 
‘hore ae four modes of converting straw into 
dung by literingslock'=-Le tn walls r tables; 
3."ih hasmoly; I fod-yarap aud & In pea 
{tds whore whoop are littered with stam. 
‘Phe’ quanty of dung produced tre 
gant) of ata dapenis a good deat upon the 
‘of alcaw that iz used (ae some hale neue 
fic moro mulitare tam hry) oa the 
re employed in tie dang 
erally ate 


{ed on turnips, witbou 


I wea 


‘ounatnturing proces be 
" ed 


vv the dun 
ower 

iy af dung wiih 
adr, onpectally tthe dung aruiag 


ture i 


thom clover, turnips, ana hay, consumed on 
farm, is Included tn tho. general atl, will bo 
wr ey, 


fa thatched rot isnot groan 0 far at respects 
Insors andthe value of the straw i, to the grower, 
titer the price be sould obtain fort, ot that of 
the dung that could'bo made from i, asthe ind 
tied for thateh is seldom used as fodder. Where 
fonomy mist be attsaded to inthe building of 

cen ax the least costly mte- 

hen manure is 80 


ability of ia thalched roof is Wkewise 
nalntinod A gol coat of thateh will eed very 
Tite repie ducing an ordinary lease. But caro 
must bo taken tbat the straw is very clean 
tireched, “Tit not the gral Ie wil toon 
toring, and Introduce potrefacion abd cneourage 
‘emis, ‘he threshing ronders sco ess 
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for thatch than when i ia thresed by the ai 
in Great Brita, wheat is seldom Ghresbed with 
fever tt te ar eu of ee sem 
Aouad fo sheaves, snd ed very light, ix teed fF 
Sitehing, 
Mixeetlonon Uses of Sram. 

‘eis well known that various artislos are mana 
faotarl frou steam, such as bonnet, and eter 
‘aments forthe Indies. Even in remote cou 
ee in Rnglandy the stam toanutacture ia car= 
Fel on. tho raw ie prepared in London, and 
Be pli ie reterned to that market. Straweplit- 
tog athe principal manufactare iy Bedfordshire, 


feos The quantity thus used is very cousiderable, snd 


iefurnahes ewployment for Gombers of peteon 
who might othetwiz with diSclty nd the means 
ctrabastence. 

Tn some discos straw mized with clay is weed 
for building the walls of houses ot gardens, and 
with tho ture forthe roofs of houses, 
Texead of the common mode of thatehing, 

Tn districts on the seaahoro it eomaon for 

sinera to keepin reserve a cond: 

ot thelr weet or bare era, 

to's dunghil,slteransty with 

strat, til bo ae 

plan Where the 

oediatly appli, but itis 
Se ert ayatem to plough iin, wien obtained, 

nome laces erat cena of Sat-hxing 

sa'vell us comoou trae are bought up at potash 

SSanaactries, and bora forthe aber 

Straw is als used for a 
arpone the chal of oats nf 
ich feria to ordiary fethers; and being 
fe stueh cheaper, chail bela are almost vaiver: 
{iy ened by the lower eters ia Seal 
‘abst: parrot wi 

ato packing} and ils proper 
he a in pactiog ch 


Tov. Jumcs Hall has ascertained chat every 
ean sia, according to ita see, containe Crom 
reniy to thieiysvo Glatmeols, which are of 
ature among the strongest and most durable 
Titherto discovered,” He ealeuater that onan 
faverage there are about 200 Ibs, weight of uch 
{lamacots on an sore expable of icing appliel te 

‘useful purposes, where 
"ath, rather than Bineoers an 
‘quired, "A tolerable paper i 
To undersdrain Clay Lande, 
This operation is atways best performed in 
spring or aniner, when the. geiwnd te dr 
Aisin rains ought to be made ta every part of the 
where a efos-cat or open drain was fortnerly 
wanted; they ought tobe eat four feet deep, pou 
Sa'arerage” Tale somplaelyssares hes fare 
{he possibility of being damaged by the treading 
ff Horses of cattle, noi sing 20 far below the 
ftuall drains clears the water Snely cat of thet 
Jn every station pip tars forthe main dais 
be had, aro preferable, If good sti 
pipe-tarf; sandy, doable 
url ctonst be potaatenieas, 


tokio [alse slays be ya 
iy moderately n,m thora drain, with couples 
Tile wil do ail tery and i the suber is 
very sandy, exonpt pipes cam bo had 
Detempt enor draining the eld by any other 
tmethod. Te saay be necessary to mention here 
‘Bat the aan of te: 
Into aceoeing tothe length nod detivity of th 
‘yd he gas of wer fo bce ot 
en Its 
taaicdrainstange and pesty ofthese for sono 
See eat es 
Having dnished the main drains, st 
to make s small drain in every favo ofthe Sel 
ie the ridges forseriy bave not boon las than Bf. 
toca fect wide Dit that shoold be the eam, ext 


ay8 safe, howerer, to have the be 
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level the vides, and mako the drains in tho best 
Aicectioo, and at such m distance from each other 


‘as inay be thought necessary. water visos 
‘well fa the botto of the drains, they ought to 

ut three fest deep; and in thie ease would dry 

froin 

rowater 


to the bottom af the drains, 
two fect will be sulcient decpness forthe pipe: 
‘rainy and two anda hal fot forthe weige-dran. 
Tnvno caso ought thoy ta bo shallower whore 
eld’ bas boom’ previously Tevellds In this ine 
stance, however a the ninfac water i eattol off 
‘hiedy by the water sinking immediatly nto the 
{op of the drain, it wil be necessary to have the 
Aine mach nonter exch other — ay frost fi 
{a tmenty fot. It tho ridges are tore than 
con feet iia, however ‘broad and. irregulny 
they may boy fallow invariably tho line of the 
slr the et eto fi the drains 
y where they are hgh gathered. sige rom 
Ienty to twenty-four incbes will ben sucient 
depth forthe pipe-drain, and from twenty ur to 
ity inches Yor the wedg-drainy Particular 
and 


“ic, the ding ara ibe the ridge are 
ei dow upon the dana Uy ie ough; and 
where they lind b Thigh formerly, a second 
clearing ut Hey better not to level 


the rldger too much, for by allowing thorn to re. 
tain’ hs id 


lo of thelt forior ahap 
owest Immediately whore th 
stuon water cllects ‘upon the top of the 
fand, by abrinking into thou, gots freoly 
6 fed iv thus Gusod; run th 


be or ten fet broad, snd tatinue 
= 


a 
"Yuin evident from the abore method of drain- 
fg thatthe expenco wil vary very nue nooord. 
{ng tothe qoamtty of main drains necceary for 
the ey the dstanco af tho small datas Trem 
‘een ote, and the distance the tart It t0 bo 
“The a4 tng frm nde din 

advantage seuulting from under-dreining, 
ta vory grat) hr Neides'e sonsiderahie ariep 
cutting, ete, 
town 


he would be found quite fi 

ration ‘very species of drilled crop ch 

any potatos turnip, ote an be ulivated 

ily} and every spesieg both of green and 

‘white eropy se leas apt to fll Sa wat and anto- 
‘ward sensone. 

To drain Lande, 
‘Whererer s burst of water appease fn any par- 


ticaar spot, the ware and certain way of ged 
Tallow doaing to 


i 
ef water Uo be carried of taken the nocesdnry 
ovals, and cleared mouth of leading passage 


for the water, begin the drain at the extre 


Pay! 


‘should not be completely. necomp! 


From the main drain with such number of 
branches os may be required to intereapt. the 
acaly 


water, and in hid way dicuppoiotinent wil 
Bain, to bo eubntantial 


ry 

frepy ox etn nce the 
cl with sues or woody noording to 

Tesnees. "The former are the 

many poe ore et beget in eat 

uentiteny secourie, therefore, amuse often be 
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rads to the lator, though not 40 effectual or 
ora 
Tes of vast importance to All up drains as fast 
as they are dug out; besaase if loft open for any 
{ong of tau, the earth isnot only apt to fall fy 
‘ue the sides get into a broken, iregula sate 
thieb cannot sftorwarde be completly rected 
aie deervt attention, that a proper covering 
‘or aod should be'put upon the top of the 
thee sort fry sing 


‘he pit method of draining oe sey 

one, if be ith judgme ‘When it 
bere the bed of materi 

Tarly be done by boring 


byl ning othe ate, 
 and-sfopes and garry 
Feat dain to some alin 
‘whonee it nay proce Meares ve 
Sf Beglyh direc for Drevin Lad 
First make the main dalue dow the slope or 


eh atop, but tho wikis 
regulated bythe aatare and 
tz of the materials to be Tr the drain ie 


faust be po 
{hore mast 


aad tho sides of tho trench, and 

‘the vacuity must be fled up with straw, rashea, 

or loowo oul For the prpive of wa thee 

drain the bricks should be taoulded ten inches 

Yong, four broad 

sont always mab 
To conatruet Main Draine, 


When th ground i ot nd pony he oto 
ot the dean “aks placed across, Om 


1 Yur brout which 
fat. Waen stones a 
Fetiom of the drat 


desing 04 
lavel of the narrow ones, whose contents they 
‘ovaiva, o¥en at the point where the latter fall ate 
them. 

‘The main draing should be Kept open oF unco- 
‘ered til the narrow ones are begua from the, 
‘After which they may be finished; but before the 
‘earth ie returned upon tho stoner of bricks ii 
‘Advisable to throw in straw, rushes of Brushwood, 
{wo inoreate the freedom of the drain. ‘The small 
‘arrow drains should be cut at the distanea of sx. 
{eon or eightees foot from each otber, and should 


‘rains chould be eighteen inches wide atthe top 
fd xteen at bottom. 


To fill Drains, 
‘The completest method yet known isto cut the 
‘strongest willows, or other aquatic brushwood, 
{nto lengths of about twenty inches, and place 
them altertely in the drain, with one ond aguinst 
i of the bottom and the other Tesniog 


1600 


sepia he sorte ide Hering pind he 
‘his manner, All up the space be. 


Groct osy ou th oppor fn, Pa Se ool 
Sreshwoct upon whist» few pubes or tra 
boing laid, as before mentioned, the work is dane, 


Willow, alder, asp or beach boughs, are exceed: 
fogly durable if yt nts the dra gra or bfare 
the sap is dried; but if they aresuflered to becums 
S55 st then ll wer growed pid dy 


th that wiow, boca aloptad. One of these 

following tature!—A drain ie See dog 
to the narrow at bottom. Tate 
theteneh ip eid atesth teen or eplindre 
piece of wood, twelve fet lob ee in 


ber, sd alo us early in that mouth as possible. 
ets ofthis watering aro ery fmprtant lo 
ing the rots aa sas of 

sed preparing thea for aboot 


‘sp strong and 
that nove 


Toat sight of tow certain degree when the process 
‘Indeed, the 


then tobe 


tages to bo derived from early watering. 
Seiden AF che meade mut eval tre. 
dat dierent it taut 


yee 
sand 
se rey erect inny be wbolly 
the process at that 


‘and rich, i will generally be 
found that throo weeks may'be suficient for the 


‘cough, though at times they tay 
val “If the water afterall, doen not ow 
fropery over, notches tnust be gut, im oder 
wake passages for it 

‘Separate divisions of meadow occupy tho water 
in ruccestion throughout winter; duting. which 
they ought all to restive one tura of the water, aa 
tore recommended, ir not given ia later than 


rasa; and if exposed wet to fast 1 
reatly injared. “If it bo necessary to alter the 
‘Tater fm euch weather, let it be done in the mora 


i whale of It, an sireomstanc 


plants, 
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To form Inclnures, 
Taclovres, with some trifling exceptions, are 
formed a Great Britain by baling stone ale 
‘here hedges” Ta this oountey ra 
feats are mort tsod, but wite is becoming com 
According to the fret method, the wallet 
fie ot'y stone or of tone and timoy ain 
{isos instaneo line i ether wood ony in bode 
Ang the outer part of the wail or appied to the 
ay Fenda meee. 
‘Those walle are eiiber coped with 20%) a7 
ape which tapers tothe tap, elosly bull 
oe, and tims or the coping Te execu 
Inngeireguler snes, ecording to th tanto 
Tad lopsiion ot the Parbms by whom thoy are 
‘recledy A wal bolt with ave and tse fone 
‘Teatteiby the praferablefoncos but the oxpenvo 
itr excects thevale ofthe interact 9 tnant gon 
‘ally bat iu tho proms, Sash walls coght, 
iteretore ia every tae, to be erected by tho pro: 
Pricer, who ths incrense te value of ia 
test proportion with the noeased Yao 
te the laa bythe ereton of ach fenaoa 
wall woeful sn fovea, ia 
ha Bie fee thea 


3 
balge out, sod finally 
plant Thorn He 
‘When a thor’ bdge i oo faa 
savings te Rior'ite preadte otf 
me, bande ten ett dr wean 
et gn vere ba 
Oh Wihweee ote format fod ten 
od unl etn fors Gta a wee ot 
hen "Thon thingy bing etd 
dt edge ae, snp Seana eag ht 
Ty tere 
sary bofore the hedge will thris et ‘also 
techy fee of Uae patna 
Sette ay te renin rom going vor nod 
Iam tre a nro a 
i era any a 
iota ed 


{uitablefeneo; and somo attention ie required to 
proper shape to the Cop, which Ie a matter 

uch portance to the welfare of tha hedge, 
When thoras are allowed 9 grow to unequal 
taro atte (o ninother tha 

‘the hedgo becoaies broad. 
olains water and snow to the great 
je plant. AUl theso ovils may. bo 
+ though twelve 

‘managed hedge 


{To protect Young Thorn Hedges. 
The expat of pretating young. hedgattom 
cat ng tod ralling, havo always 
feared t0 8 ton ret, an the se ti, = 
cetrary consumption of wood and 
cummed fo Ais Mebro steward bo the esque 
Sf Date, Gat e more economieal protection inight 
1s edeced by forming a swall eatthera dl 


‘xpectation 
vmaterials of thi 


ort of « protection being 
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won the ground, i ie uttonded with no ox- 
Dente but die workiansbip, and the want of the 
fue of the land ocouped Oy this small dtc, for 
186 le earl wl be moc tory ha dom 
canted by the saving of paling, ruling work 
Inanthip, and nail, ME. Moore bes slo paced 
with soe ia para where doud thors or Broa 
for cocking, are sear the placing of stonet 
aero the Yop ofthe dice oatead of the toval 
ticking. ‘Thee stones, afer having servo the 
Dorper, will be sofa for drainy of dikes whet 
Enprovementa are carrying 0 
To form a Plantation 


‘When # pi ihe be 
the frat sep necenary i to fonest 
tote lated; so that eatl of all kids 
roads,” ‘The. ground ta be 
Pilnied ought to bo completely alowed the pre= 
Eoling: year, and, if ina rough or waste 
{we ears fallowing will bo eseful, It wet of 
egy, open drain ace to be ug through al the 
Nelle pltes eo that rupertuoas moatare aay be 
removed. being performed, the 
zecuting wbish great 
he pil of « proper 
visa ling thom up hae th Bot ear 
be rotorned nonce the roots’ Amizture of ine 3 
ber, im the tome plantation, is always wdvanta 
and hie fang yogi or the pe 
of afording shelter. As the planati 
Forward atontion must bo paid to thioning sod 
roving the treen,emoviog always thovo Aes 
{hat ato either sokly or debilitated and inthis 
sway, and by exerdaing constant atantion in the 
attgetienGnber tees wil advance wih ruc, 
ore fap, than when melted ba ore 
onkod, 
ich expente + ten fcared fasting 
trven whoh is afterwards lot by neglesing 
rain thom up. ‘reo ives a 
Dut into te cart, and then Tet to 


[grow oF dloy Whereas with them, as with all other 
Plants, the fostering hand of man is ind 
ably fled. in a 


lee at portion, oe 
mic ay etnaly 
rl Poe of ing 


expected whan the 

pruning, and thi 
Pintog 

Aol tof 


ai ie 

tray of procrin 

Plating, Wom Hy to lst fet wi 

eae thrive auich better Cuan when’ planted in 
‘ll eold ur moorise 

Inclosed. fn thi 


junded. by the 

‘ows, eapecially if the fells are of 
toe te wanted for a Soli, 
1k Wo to form bets, 


in other Fepects proportioned tothe heary 

‘expunto entailed upon the'propriter or tenant, 

fer seporing sud a tutor of wnaeeeary 
‘The best method of rating Oaks. 

The Dutehoas of Tntland rooeived the gold 
radal of the Soviely for the Encouragement of 
‘Art, Manufstares, and. Commerce, for experi- 
iments in vasing oaks. After Sve several experi. 
iments, bet. grace is of opinion that the ‘best 
‘ethol info sow the acorns where they are (> 


Fesnain, and, afler boeing the rome two years, to 


Plant potatzes, one row only betweon cach row of 
fake, for theoo years. ‘Tho benefit to the oaks 
from planting, jotatoes ie inealeulabl 

Aho tal xperients andro others wat the 


iis and etter forest trees, and alvo with oaks 
nly in all cacy tho bas found’ that potatoes 
ittreon the sows aro ao superior to all lier 
‘bods dt dhe oak il sctelly grow a uch 
The fet fone sears wilh them a eat 
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ear re 0 gare 
they wil be clean straight. tes, to any given 
lights experiments have prove the fact, which 
‘ay Ue Yerited by viewing Delve” 

Siger-Gone, 

‘The best climate for the sugarcane i that of 
tropical or eab-tropical reglones Although evwee 
tines grown in South Caroling, Tennetes, snd 
Kentucky, it cannot be dependsd upon as 2 crop 
farther nérth than Lowislegs. The principal 


sou for gathoring the erop. At that tite the a 
(or cuttings aro selected for aatting out, ax the cane 
1s never grown from eeod. Ou general principles 
wwe venture to miggest that final deterioration ty 
Probable ia aay pleat which sneer renewed ran 


planting, after breaking up 
are run four, six oF eight fect apart; in there 
‘ips each baring several Jolats, are Tal, 
ref apart and covered wot ery deeply 
spaces between the rows are ploughel of boed 
Tn Louisiana three erops will uccessvely 
fo plantings in the West Tndit 
Ur fast from tea to twenty yearn 
yield of rapar to the acre ls from 600 ts 000 
or more Ibs to the acto; nover muro than 2009 ia 
this country. 
‘When ripe the canes are eut down close to the 
id stripped of the leaves, which arg le 
ter the outs through the winter. This 


pat 
All parts of the plant make good fodder. 
AS soon as cut the ents should ho taken to the 
rill, bore feroentation nts ia. There arcimany 
Kinds of mille in uve from tho simplest ta tho 
most power apparatus. ‘Tn then all the 
canes are crushed repeal, 40 that the juloe 
runs out below; but w great deal of sugar yet re- 
‘mains in the bagasse. ‘Tho erade ayrup containe 
various impurities, and should be at ence stra 
through copper oF tron wire into the clarifying 
estat Thea iis balled for concentra 


‘necessary for boling. Tn 

‘erystalization ‘bogies 
‘at frotm hogeheods 
[Process requires fra 


agent for the parpose boing animal charcoal » 
‘Tene back. 


in each (ee, near each other, two fest above the 
frocod sud only balf op tach bayond the bark 
to the white wool. Tubes of split alder are 
ed hep alowed to 
troughs prepare fur fe ‘The aap ie poured ite 
tes and boil risky, the east Ung removed 
2st rms. When ie becomes a ick Syrup eit 
‘soled and Sitered through woollen lethe Vafter 


seed about the iiddle of March, 
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« sccund boiling i eft for granulation in moulds 
fondo of Ureh bark.” Maple sugar may be refined 
asta ba perfectly white, bat ie general 
im the erode tates “A gout deal of ita aod in 
‘all aes inthe northern sities, 
Beet Root Sagar. 

Jn France and Uelgiom this is quite largely 
swanufactured. “The tres rout of the suger boat 
‘Sintuing fre Siva to twelve. per cont. of sugar, 
‘he jalce Ss obtained by prosare, after w kind of 
fearing or_grating proces, bas’ broken wp the 
{ren ‘aod celia “ihe liquor ie chen Uotled with 
Tiss, Stored, concentrated. by ovaporatin, aud 
srebulated avush as eane-tugor 


Tobacco, 


‘Tho tobaceo plant will ourish aa for north as 
cithorn Obio and. Pennaylvania. ven in Cone 
Destiont large quantities of Teare now rived for 
Irarkets Tio most suitable soll for itis light, 
‘ah eandy sil; theSnest quails grow ua newly 
‘eared nude abaeeo consunicn theatre of 
il more than ant ropa, ‘The best friar 
Peruvinn gaan 
ig clected's lot of nowly clonred land in 
tue early part of March lay'a large quantity of 
tena even, rar the grou nad i 
torogiy, thon plough an 
trellyaking fas touch ashes 
Ii bed hg bec male moot 


plough, 
et apart, an 
threo Inches 
A tine 

Bet the 


‘wot weather 
lantv about 


for tray 
Sekt nshor or 
‘Toa wore ie. geoerall 
iy fe mbt Fane 
at the plan ah Yu woul a anor 
refol t keep the groun well 

ftom weedt "The great. enemy to 

eh 


f 
arkey, ‘eld, in 
‘rer that, they may devour tho worms; {bla 
sswers wall, und saves a good deal of manual 
inte 


‘When the plant makes bad for seod, they ms 
to broken of or it will ako small leaves. 
‘After the lant seems fully grown and aveumes 
4 jello ena ie thea ripe und Ht for housing, 
‘elses oust bo dune by eutking I off at the ground 
nd peeing. with eplit-atioke, about. four fect 
Fea jtting a many plants on excb atick ay it 
wvill Wold sathuut pressing Chen tog elovely to. 
ether. If m ve circulation of ait be provented 
fhe plants will tosld. When thus dine, has, 
‘oat up in an airy huuee, made for the purpose, 


toaty., Te ie betior to wil the plants fn the #ua 
‘afore hosing, 1 Ht enn bo done, 
‘When housed it requires nothing farther until 


Juhas become seasoned. Thou, in damp weuther, 


‘while the leaves aro pliable, strip them of, noting 
the diferent qualities as you proceed, "Tobacco 
generally, at thie stage, divided inte four qualities 
the ground leaes; the bright red tho dull red, 
fand the fail exds, oF top leaves. "When there ars 
large quantities to bande, it is best to have & 
stripper for each quality, the drat taking off the 
ground leaves, then pasting the plant to the next 
{o take of the bright red, and. so on until the 
leaves are all taken off “Theatrippor should hold 
thou in bie band tlhe bas aa many ue he ean 
well carry; then ho takes a leaf and ties around 
{ho stock ends af the Lunch, and ties theta fast 
‘The bonelies of leaves nre then to bo well proked 
in hoaps, and to remain 0 until they begin €0 
eat, Then they must be shaken out tad again 
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‘hung on the sticks and pat up in the house as be- 
fores ‘When the bunches are packed in bulk to 
heal, the pack ‘aust Lo examined every twelve 
hours, last it got too ot and spol 


“After the bunches have undergone the ferment. 
ing process they are to be tightly packed by band 
ds and powerfully pressed, putting frou 

then 


inkoga 
800" 1000 pounds in hogshead. Ie 
ready for market. 


Cotton, 
‘ho most anita sil forthe 


{Erop on poor Tan 
ee Inbal 
bat the See long. 
far noth 

“phe reed are planted fa bill, the rows three or 
threo anda ba feet 


| when the pods open, 
athered every day and stowed away 


fis suficioucy 10’ rum through the etton gin, 
whieh cleans it of seed. Itsis then paoked it 
Bales wea ifs ready for market, ‘Pho y 


fotton por sero is from 800 to 1000 pou, aor 
‘coring to aol, cultivation, season, ete, 


DIRECTIONS FOR THE REARING OF SILK 
‘WORMS, 


Fain 
dary ae 

Fat Tear vadso 
al he wee be we 
io wala ha 


to Wash off tho. coat 
they ae ovr and hihi ede ihe ie 
fg of the worias, TU not nec 

off th 


ow the paper or cloth on whisk they 
lepoateds ‘Dry. shew quickly ta. 
airyand put thet ia one oe ioe, 
wih paper whic lcs po 
nil ull ron the fomperat 
tnt hanp np te hut ogre fortes te dot 
fy mean of stir a the shitaney, of, will hotter 
{wa brick, te or poretlan atovy ve fr want of 
theee In ium stovoy and se taper! waate-beok 
{ths or careoa or ful to promote nal kcop vp 
‘regular heat day and sight. ‘ho thd day ine 
fo net to 60°, the fourth to 685, dhe fh 


light to 779, the 
‘and twolQh €6 829. Te impo 
Bularlty in hatching, if reliance 
Scr'vatable weather, and Weis the regulary of 


the worms coming fort 
uniform grow 

fttending. tho sand 
‘whole oF the greator part, to form their cocoons 
tthe samme tine, provided proper care be gives 


‘Tnrgo knitting neoiley the worms 


leaves, perfectly dry; If large they should be ext 
{nveripe and tbo Iidrib Chrowa aorey, or all 
butt feed withthe twigs of the white mulberry 
treo ett up Gas. ‘The wort Grt batebed are the 
‘Songun everthaley if only a fem come oat 
the fat day, give them sway to save troble, and 
Alopend upon those whish, appear on the second 
snd third Gaye Give sway alt the prodce of 
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‘the fourth day, and then the whole stock will go 
fon regulary. "If it be wiahed to rear all that aro 
eat ‘adeavor tn wy thn peda of ssh 

arate, by numbering the boxes and shelves. 
‘Wien the leaves on the twigs are loaded with 
‘orm thy ano bo gently placed om clean, sot, 


ESF ihee and sows lid mayb four fst 
aru and fed to uit pws they ay 


‘altiplied as required. stack ld. 
Bz ofepesanea ne dnelingovas be devoted 
tos lange parel, itis sbuolutely necessary to e- 
ure the comma of & gentle circulation of fle 
Gibevngvetlatra a Ee window, tor and 


+ ae or more tin sienlarventilatas In pce of 
panes of glass would always ensure a regular cir. 
elation in the apartment; they 

‘when their motion is not required. 
Teaily enemies to silk worms 


ae 


vent thelr 
Sia ponte costal ed hy hates a oust not 


Tene with thee mstree 
{elon table or movable frame thle 
‘ie be smeared with mole o pet i 
ler oan a gaan conse iy 
Sher ror 

‘The erm ung all athe whether they aro 
to rain i tho rt opartven or be Femoved to 
tether reo of dating building, the eat saat 
Fevreueed te 1 for asthe more go et 

equi lee heat 

HLS lnponabe to iovare the regalar hatciog 
of the worn without the ae of s ermetaner 


irk Agee i atl he Worms have aed $2 


‘air Prt Moalting or changed heir Firat Skin. 


‘The apartment must be light, but the aun mut the. 


et shine on the worms a any sage. 
Peed the worme with the meet lander loaves 
allowing sx Roura between ash 
Tomllest quantity forthe Bret fod 
so gradual fun tat wih mel be. 
tiie Oerwoe 
Ta abowt an our snd abalf the ak-worms de- 
out thee portion of lure ard then remain nore 
Sele heerer em wien 
[cntered food may be pep iato 


Es 

es eis ariel 
tive advantages of using chopped or whole young 
Ieovn If chopped «sharp info west to woe 
(Speen tne Teahs ed tebe eed 
Sayegh nf te 
wich outa rove jars On te or 
‘he akia becomes of a hase elor nd looks ise 


iret 


In the course of the 8fth day all the worms be- 
come torpid; during thie period, and ty the sabe 
Hequent moultings, they must on no account be 
disturbed. "A few begin to revive at the cloce of 
the fifth day; somo leaves ‘may be then given. 
‘After the first moulting the worme are of a dark 
‘ash color. 


* be the largest: feod thove that will eat at 
+ tle of the day. The th day lll Less wil 


MACKENZIE 'S. 


Second Age, 

As the worms are fond of the young twigs, come 
ofthese should be epread over tiem with thofoaves 
Stacked, pen whieh the wort wil immediately 
fasten, abd they may then be removed toa clean 
‘paper; oF lay a strip of chopped leaves near the 
‘worms, and tbey will leave the old food. 


held ‘be remeved to another reom, spread out 
‘n'a table; and a few twigy placed! ovor it on 
Srhigh the woraay if any, will saount, when 
ora. This role anuat by 
iting. Ten por ces. 
{a generelly allowed for Jom of young worms. ‘Th 
frat tro sueal ofthe ret day shouldbe 
{ial than the last two, and anos oom 
Iost tender leaves; these must be continued (or 
food until after the thied molting. 
tings any worms should ap. 
pear: to eat fay must be moved 
E*Snothor room, where the airs puro and a it 
‘warmer than that they uve ff put on clean par 
Feestodna ren oven om go 
{icy ty il eum recover aad thes say bu 
‘others, 
Oe the tied doy the apple of many worms 
site vi laa df the eta f 
Seay bum tapi the soxt day are 
on tho ith day they will al have changed 
‘hae skies and willbe routed. 


‘he ear of dhe worms the send 
cones stich 


be 
the muse Ta White, and the 


luring the tine 
vod should 


3 mnt range 


Daring thi age 
ieana i. ‘rors are ealy 


tween TE 


known by their new mre ‘The latest worms 
Sey na i 
SE rea cilia 
irene Ae 
Rote 
Sey aot 
Ramis ites 


‘eauae towards the 0 day the worse 
ery bungey. ‘Tho third day will requice 
the ‘as tho preceding last meals; 


a 
a fourth day, asthe eppetieg of th 
frre svsniy nial, net nee thus half te 

ene fod wil be required. ‘The ert met itto 


fey au the greutont part are moulings the 
Gay Ghey begin to tour. Remove the lite, or 
a before thy’ are mealied ifthe wera Ase 


Fourth Age. 
‘The thermometer should range between 63° and 


‘12. “If the weather be warm and the glass iso 
istors, 


‘chopping kite. ‘The fod i to be great 
Taereaced a the second, third, and four days. 
On the sft Les will bo required a i the coures 
ff this day many bosome Lrpidy theft teal on 
this day thould therefore be the largest On the 
SSath they will want stil less, as nel tho whole 

‘be occupied in effecting thelr laut change of 
Thin. “Renew the arin the spartmont by buroing 
iru or shavings in the ebimoey,and_open tho 
Yeatlators. Litho eveoings be cool after a hot 
ep, aihat tho external sir for an hour. ‘None bat 
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{all grown leaves should be hereafter 
‘worms, and they must be all ebopped; 
frat, ae they ‘would. prove injurious, and. add 
Breaily to the litte, On the seventh day all tbe 
‘worms will have roused, and thus finish their 
fourth age. ‘The litter mast be again removed. 


Fifth Age, or wait the Worma prepare to Mout. 
‘The thermometer should be about 65°. ‘The 
constitution of the worms being now formed, they 
Degin to elaborate the slk-vestols, and ll thean 
sil the silky materi which they decompose, 
fd form froin the mulberry leaves. Give abua- 
‘ance of room: do not let the worms le so close 
18 o touch one another, for thele respiration will 
be thereby impeded, "Continue to feed regularly 
and fully, as the appetite of the worms now bo- 
comes vorucious: give food rather Av 
iy than four; even six meals will 
‘many. ‘Tho last meal should be late at night, and 
he drat ‘day in tho moraing, atau carly 
Dour. ‘The worms are not again to be moved, and 


On the poventh day af th Sth ago the 
thlned thelr largent eels in 


ee aaa 
fies imac hae ce 
Sige SU ae 

Scud wunrama te 


ther should take place, as 
pens wt thie tine, wrious loss, may be 
‘without proper precautions, ‘The ii 
creased heat to which the worms are exposed 
° a, to Toavo thelr fealing 
bout the room in order 
to form thelr oovons fe 


a 
‘i al 
nai 


“ 
ty ho 
ard agnint sudden 

thor, lon he wind 


tenting on thew, 
sel or other parts of tho room epan 
{ost abs ot fee eooald bo brows ia 


Spartméat wall the the 2 din 
Auton of txperature tothe propor depres, ‘The 
trindows must sls be kept open every evesing, 
thd wall fuorve next morning, nod water 
iisa"en the Boor to promote vapor 
Coutequenty a fratnes in the ies Ifthe yoru 
‘oud besote dressed Ua a 
Agus oni euros tay be 

fe tated to have beta found vary beet 

ihe tpecin ef ek isnot meatioged. The 

oak ay be tid. 

Of the rearing of Site Worm inthe lout perid of 
the Ah Hye that ys he Cron i Pa 
See 
“he Ath age can oaly be foked on as tersi- 

ated when the cocoon i perfect 
"The clasts ofthe fending frames 

last days of the Ait age requtee grea 

{o'prevere the health of the ik worms 
vott the tenth day 9 the SA age the worms 

sain perfeaion, which say be aesatained by 

the folowing indication 
Ja; Wheto pig tome inarexon the wick 
the inseota gat upon the leaves nthoat exting 
ir hoads a ifn eateh of ome 
ta 
B4 
it 


TELA pstow inboparea cl 

shia yetow apart cles 

30, When Bombers ‘of the Worms which were 
futon ts tho nde of the edge af Sin weer, 
fa straightened, now: ge spt th sige ae 
Dove siowly along necting thea tsk 


1603 


hangeof place, 
“Tik When numbers of worms Teave the centre 
af the wicker, and try t9 reach tho edger and 
Sraml upon them. 
Si. When thee rn 
{nh color sbanges to = 


and looking throogh fl, the whole body has as: 


‘sumed the transparency of « ripe yellom plum. 
When these 


5 
them of A blast hook sbould be used to take 
‘up those not adhering to leaves or twige. 
Preparation of the Hedge. 
A week oF ton days before the worms are ready. 


P to mount, bundles of twigs of ehestaut, hikory, 


caro he tc of ih waite ag 
sale, mut be proste, prepare, an aren 
in" bencbo, 90 tint the worme iy eanly oa 


form 
secon ahr worth hi ge 
round cocoon.” Leave opening at the tope ofthe 
‘urves fr te worms to fora their essen ia. 
are to tet 
feeding fra ‘be cleated thoroughly and 
the apartest well venlatod” Put the worms 
we ae ready tone wear the hedges nd 
‘Yaw leaves to fone that are ail inlined to ext 
‘tr thay to rc, thove that ao weak 


{be Vetween 65° am 

if thir eosoons 
‘he attiodt silence must be preserved in the root, 
sstey are very sensible once, 
will for a motzent censo to 


ious have attained certain consistency, the 

Sperttent aay bo lft quite open, 

Sixth Age, beginning in the Chrroie State, and 
nd hh he Mode 


‘The following are the necessary things to be 
don 


TH, Tochoss the cocoons which are to be pre- 

vider the aze 

if, Prevervation of cocoons until the appear- 

ance of the moth. . 
1. Gathering ofthe Cowon. 

Strong, healthy, and wll managed sk worms 
will completo thls cocoons in tee daye Sod 2 
natty fm the macot whet 

rt bogin casting’ the tows. ‘The pered 
Wil be shorter it the alk worms tpn the Bik 
"higher temperature then that which bas been 
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indicated, and in vory dry aie 

Te wil be botter not to take off tho cosnon be- 
fore the eighth or ninth dag, reckoning from the 
‘ite when the silk-wor Bret rove, “They inay 
the taken off om tho seventh, if the Taborstoria 
luave been condueted with tush regularity that 
the time may be known with eertainty, mea this 
aay be done, 

egin on the lower tir of hurdles and take the 
abi 


and 
should be laid aside, that they aay not 
‘with the better. Euipty the basketa upon hurdioa 
‘ir traye placed in rows, and spread the coesont 
bout four Gngers deep, or etry to the top of 
the feeding frame. When Ihe cocoons are. de- 
tached, the down oF foss in whieh the alk-worna 
luave forsed he eoeoou sbould bo taken off It 
the cocoons are for sale, weigh them and send 
them to the purchaser. ‘the baskets, the foor and 
all things uiod, should be cloned, 

‘When gathering the eccouny, make four anor 

ats: Ist. Thao desigued for bros 2h. The 


upions, or double onen. Sul Tho Grice of thone 
ich are to be reeled, 4th, Thoso of a loowee 
texture, 


SC w straw color, with 
‘and which aren litt 
5, tte 
referred. hore 
nthe wate fan te a 
0 the following 
‘at ono or both ends, 
ile, generally procs 
ound full eoeoun without bg 
‘he middle, usually coutuln the 


sits,may be dating fu the dping 
37 the extra sin, the elutsy shape, ralhor oun 
oval, af th lator, "A however all nar 
buay fail an extra nubor tuay bo kept, of th 
iat of those whieh re spun doubtoy aid whe 
tho mothe come out, the males and fonales boing 
‘uily-disinguiabed, an dalton can be made 
From tet the dst io. 
3 shang the eoooon cous to the eat, wo may 
Frey aera ther teehee are 
iit bo dead, and loosened from tho escoon, 
yields a sharp sound, When deat it yods 6 ut, 
Hed sound, more eon in the eooven. 
ML, Presroation of Cocoa intone for See or 
util the Appearance ofthe Sth 
Experience shows that whore 
2 room a above 73° 
ito the woth state wil 


tango K fntoa 
vrenk and sickly smoth tho aparncat shou 
ireretore, bo kept in an gvon dry te 
tween 66° and 73°. "Whu eulect 

‘on a. dry floor, or on tablen, and ateip 
{hem clean of down or doss, to prevent the feet 
of the mmuth fom ‘be 

While 


ing then all those Unt 
Succi! be asides 

the tin, aio, to separate the tale 
Female covoune as far an we ean dtinguith them, 
eles an equal number of tale tn fuels 
soi keep the coooons of te tame day's mounting 
‘cyanate, Chat the tot may pire chem se the 
e tie. the good eootans taken um th 


sol parol, areal ret ned, ant election 
ie the stn for being be made fm 

general heap, many wil be st axid, which were 
‘Ermed by worms tat had mounted spon ifurest 
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sapiens wecohisabaals 
Hepa easier eee Gos 


selection has been mail, the sorted 
‘oeoons must be pat on tables in layers of abut 
thro inches allowing the air to pass freely throogh 
‘hen, that iL may Bot be necessary to sti thers 
Frequently; but itis beneBelal to sti thous ound 
nce a day, f the air bo moist. Whon the seed 

fare ot very muuervus, they may be 


ficiently airy and 
e'made vary dark. Ia 

ing employed the frst hours of the day in select. 
Ing and carrying the united moths, the males and 


al, oF 
ie 


‘of tho cocoon is to be pierced 
ait fo the thread. Tt 
ot be ascertained 


{ain if there sre tore females than males. The 
ody wf the female is neatly double the vice uf 
‘hat of the malo; beside 


ight fe beer Son Ue mote at 
‘cimtsining the waited moti are placed it 
3 dark room. z 
after this operation is over, there sti emai 
somo mothe of tach sex, thoy tre tobe paced ik 


when they 
‘tthe st ofthe aarinent is shove 1, 
noth of aii the heat baa be 
‘igh as Keeping all the apertores to the aun 


tie carefully closed, to eatso thorough drafts of * Small box with a perforated cover, unl the o- 
fevto-dry the buoiity that exbales from the (00% favorable for their union arrives From 
shrytaliden. Should the temperature rise to 18° time to time they must be looked at, to ac if they 


cin order that they may be brought aiew 


Sr 25 the coouoas must bn put in soar pl 
as a dry cellar, ie am 


at io dtoguish cljea.” ‘Tho more 
a there i the more the oth ae disturbed 
el wale Tighe ton 
bene re fry os 

terme Fala 


ma ie required during th 


and union of the moths, whish oocasonally vary 
sin relativ proportion to one another. Tnteal of 
1 frame pepar may be used for receiving the ee. 
‘Avfow gerd cocoons wil not produce. mths 
‘Owing ta thee hardest, which preveats the moth 
froin taking soe by which to owe forthe 
‘Separation ofthe Moth aud laying the Ey 
If there be an excess of males they 


rom a plain surface, fe in 
blo to get out, but will di 
id at last die, not being able to 
Tf tho surface be not 
south, the thotha will fanue with greater eases it 
{srery favorable tothe moths when they put forth 
thee hen un frat loge, to find some substance to 
‘whieh they anay Tasteny and thas fwellitate el 
ing out of the eoonon by the support. Por thi 
reuton they should be spread out very thin on ta- 
‘les covered with muslin or tinea cloth. Tt 
Iie of the ioth Tasty, in Tealy, tan, eleven, oF 
sys, aevording to the strength of Its eon: 
itutio, and the mildaesa’ of the atmosphere, 
With Aff, Duane, of Philadelphia, the moths lived 
(clays; a het teroperature soeele- 
rations and the drying which pre- 


lapee of that tivo taki 
‘and separate 


which ave mot yet had a mate. Other vigcroos 
Tales must be preserved in s separate box, and 
Kept, im darkness. When therg is want of 

ited to the fernale tho 


atshing of the Moths, and their Preservation. 
Cacoons kept in a teinparatare of 68° begin to 
team ler tan dye; tow kt in eat 
in to coine forth aller 

The rooia ie which the 


Tajared by wating forthe 
ay hour he sly eae aa 
Sind eps teh re ot peogatel: Before 
separate the te exes prepare in scolar, 
iy chaser the linea en which the mothe €3 
epost a ogee 
"Es hours as jst ea 


the 
ahjeeta. This i an important 
‘atefully attended w. The moths do not come 
forth in grout nvmibers the Brat or the second day, 
Ut are cbiedy htohed on the fourth, B¢th, sixty 
eve Says accordig to the degre of beat 
{nwhich the euvouns have been kept. The hours 
‘when the moths burst he cocaons im the greatest 
Thoubers, are the three and four hours afiee eun~ 


isthe usoal time forthe 

‘hat time the eget 
‘the female will be fally isopregoated. It 8 
‘also the general practice aot to use the misle “r 


58 
‘another female, but Mr. Delonchamps ssrures us 
‘hat in the event of having morefemale than male 
tothe the later may be again ueed to prost. In 


's succession in the process of hatching, 
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the your 1824 he raised many worms from ogee 
‘the produce of a sixth coupling, which were fully 
jogual to those produced from those st the frat; 
{Bo union continued never las than from twenty 
{to twenty four hours; the mule after avixch union 


‘appeared as lively and a brisk au at Met, but he 
i had 


‘mare fomales. ‘Tho oggs from evan a thir- 
eonth pion of the same male with diferent fe. 
tales bad all the characters of those of the best 
‘uality. Tn these cases the disunion of the 
‘Was, moreover, never spontaneous, but always te- 
‘Quired to be efected by the hands, 
"The following isthe manner in which tho cloth 
anust be arran 
"At the bottom of & treesel or frame, which must 
be proportioned tg he numberof mothe 1h 
tally en each side of the | 
‘of their 
five inchor and s hall 
‘and that the other sido of the 


separated, the fe 
iiod 6 the Uriel dad placed op the clot, 
gin the top 
rng Jownvards’ oie toe im at which the 
hs are placed on tho cloth, and keep those which 
@ placed afterwards ‘avoid contusion. 
‘the irgia ata anus 
be treated in. the anime manner as thove which 
ave bows uaiod with ne that had been ooupld 
Pisionly re hours he Tomales shoul 
fh the cloth thirty-aix or forty houry without 
Delo toushed at this time if It be observed that 


the finen hoe not beon well atooked with og 
fiber males mont be plan apn 1 a 
the beat ae room in 70 oe 


i ap fom ate ate impogntion n 
ce many worthless eggs. 
vhs one ce ire nota 
ion th males and not #0 
tad at these ar, ado without the 1 
eosion in the mala which 
ule the coon 


Colles tho ope which have fallen om the cloth 
orering the tcves of tho tretel, wen qua 
fry, and pat them In a bor, any it ‘ouuerous in 
inyéra nol more than half tho breadth of tho Sn 
fe The date ed rom th el ho te 
ry aro to be folded nnd paced im adry soon the 
temperature of hich der mot exoeed 65°, Or 
Sela the feasing point, 32% 
Daring the susimer the cloths must bo exam 
{orromove intl and 0 pre. 
terre the clots says in fresh si,’ if the quan- 
{iy be largo, place thor on x tram of eon ate 
Liched te the culling ora rafter. "A barelchoo 
fost with stout pok-thresd ill make n good 
fame. Animal quantity my bekeptina tia eas 
fe board box beured the jolts and eden ofthe 
tp ai ped ith pero oxi ant 
ere exist a muti that every two or thee 
years the egge shoul! bo changed 


Te requires 
‘Po sape 


Title to be said on this egregious error. 
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‘uso of another, would be to admit » 
‘contradiction, 
‘alike conden 


spersiions 
i reaeoo, practice, and sles 
‘A change ef sted can only be 
Iecensary when fom great noglet for x saree of 
Sears of tho worms, x diminutive race bat bees 
roduced, Worms’ proper! 

‘ogenorate. ‘Oa the ratjet oft 
‘ilkeworms, ia the United State, tho most post 
live faformatin can be given. 

‘ir, Bomuel Alerander, of Philadelpbi says: 
‘ain convinced that sk worn cltivated ia 
Pennaytvaniy instead of Cogencrating, Improve; 
root of which T possess, i comparing the eo 
cons of Your year sinos with those of the lat 
pene oan ae eal 
rope have produced sonually better silk” 
{ettinony of Mr. Sharrod. BC 
ll ators decisive. 

“A tap of benutifal sew 


‘The 
I, of Florida, is 


silk sent with hia 


‘no degeneracy has 
(akon of le 


‘ 
rata avery 
for recnived as tet 


Cosoons reel more readily, and yield sik of 
sgerior quality, without 
thor ateniaof Hot wat 


oppo 
ie pias toate ey 
amare Satin ep eat 
aati ae ere 

mre aera recs 
see er tearedt sober he 
sents ain tena crat 


hours to keepin the heat and ate the chryvalis, 
‘Then aproad them fo thin layers on shelves, aad 
riove them erery day (to prevent their beeoming 


a dey 
mer, they unust be protected from ania, 
‘leo, aad ovekroaches. 
59 
On the Culture of the White Mulberry Tree. 

thie tres are ry, eandy, oF 
ny the better, provided the 
foots ean penetrate them, The situation shoald 
te high: low, rich, and molst lands never pro- 
duce Dourishing leaves, however vigorously the 
toes may grows, They aro always found to be too 


‘itary, he same roar uy be made pen 
Tee ven of young sedlog plant, which wll 
ek proce, good or abumleat ay and re 


weeds 2 
ati og 
"phetipe fait any be vowa i dil, fo groan 
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roviously prepared; or the seeds may be washed 
‘ut of the pulpy and mixed with en egeal quantity 
‘ofsandor Boe ould, and then sown, They should 
Bercovered abuat a quarter ofan iach deep. The 
tsedu will soon vegetate if the ground be tab, and 
Millie trough the wister wales the cold akeuld 
Te'unosually vere. A quastity of plant frou 
code thos treated lived through the coldest wia- 
tere inthe Middle States In vory cold weather 
onguastee The fallgningopeng Ua theplasty 
‘oars. : the 

to that they may stand obe foot apart st lena, 
Beeds intended ta be sown inthe aping, oto be 
Kept, should be washed cut, as they are spt to 
heat or to mosid, if permitied to remain in the 
frit "Land devised fr ping wming sould be 
ug ot ploughed ta the precoding eatamn, Jet 
tough al witty, end be Karvowel cr rebed'ane 
fr the teason wil permit, sad the seed 


leendanl tay will gv Urioiy- They sbould 
‘watered with diluted barn-yard water, 
‘When the plants have gruwa to the site of 

{ach in diameter, plant them out in Bede or places 
shore they aro to reusio, nnd wake the hole six 
{eat oquare; tran the roots, nd press the earth oa 
‘he routs a0 tho holes are filed. During tho fret 

the buds whieh the 


topes: and asthe bude come 
gg of al thee othe bediea othe tee 
jor veveral yours after, evry spring pea the 
Haadh of the tres whe too Thick of wood, and 
eat of any branch which croton or takes 

ot the et hen 


Sater sevens 
Serna eave 
peptone 
paterson 
ee 
Sonate 


st knowe the very great importance 
round round young tees twig fn the ova 


Tea so much the practice in the United States 
to Tot trees take their chance for growing, aller 
{hey have been planted, ur sprung sp froin soeds 
‘or stones, that these particalar directions 1aay be 
Gisregarded. But lot a comparative experiment 


‘be made with mulberry trees permitted to grow 
se wil aod others treated as bere directed: sad 
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bbe decidedly in favor of troes which have been 
attended to. 


stocks of native tres 
before July were foroed out immediately by cut. 
{ing of the stocks above the bud, Svine of these 
‘buds made limbs more thas two feet Tong by the 
2th of October. Tho buds put in after the mide 
fle of July be did not intead to force out unt 
the following spring. He thinks Uudding moro 
was nnd surer than engrafting, and when 
it fils does not injure the stock vo navch. ay th 
mode. stocks, to engraft- of bul on, con 
‘be procured with ease; and the troos thus ralaed 
would not be lable to diate ta thelr rot, like 
foreign trees: and thees engrafted or budded trees 
‘would grow much faster, and farnish leaves mach, 


rafters grow 
larger its leaves are than those of & 


cin the ras 
aap 


ail 
thin) bi 


‘Peintment in this country, 


tar (Gomibyx or atiaous 3 
boon introduced, and fords promo of secess 
Dr Stewardson, of Philadelpbin, and’ Ror. 


Morris, of Balinore, report very favorably of its 
hbardigees and productiveuess. Fabrion yao of 
its ilk are very durable. ‘The U.8. Aytiouleucal 
Dopartment, at Washington, will furnisk vb eg 
(or trial 
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HORTICULTURE, 
To coon the best Sul for @ arden 
Prof mandy oun not le than ft deep, 
sod good earth not of & binding nature in mun 
‘for retentiv of an i winter; but ofeach 


fy weomom of the. yen 
frult-trcr or esouldut vegotales, which require 


jeat loss depth of earth to grow in than two feet (0 
iy 


‘heim to. perfeeton, and if the earth of the 
Kitehen-gurden be threo! or more fect di 
for whon the plants are i 


bbe dove, « garden th 
Vottom is aut of a 


Tri ear and 
Sng, msuring, and ig 7 
Vegas into sub a porous temperament that the 
pss trough i without being dotuived to 
foccoaty. Ht the land ofa garden bo of too 
‘Suture, it ehuuld bo well nized with and, 
Sr'sctapings ef ronda, wero stones have been 
‘round to pieces by eatiages. 
To make Gravel Wake. 
‘The bottom should bo laid with ime-ubbish, 
argent sonny or ony ther Bard alr, fo 
Eight or ten inches to Keep weeds from growing 
Sikcugh, and over this the rave fs to bo lad 
Sie vof tight inches thick, hia should bo Tain 
Sehndiog*up in the aide, By which means tho 
Eotgor stone will rua off to tho sides and may bo 
HG “aways” for the geovel should ‘ever be 
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sereona bar ita sid on. Iti 
TELGU! la thooe’ walt to round, which aot only 
fey noun tay aes 
{Haw ther append breadth Ove lnc i dv et 
‘eval proportion fr the Fie ta the mid- 
Higyae that waik twenty fest wido should be 
fundies higher at Grewia Dam atthe ede 
til auin proportion. As 400 aa the gravel i 
wit, "t sould be raked, sa the lange stonet 
tien buck gain then the whole should be 
el boik leegtise and crosewio and tho 
person who dra 

Nath dat eae that 


‘may make no boles, bs 
few walle are not easily 
should always bo rolled 


Tey onal ever 
To prepare Hot be, Manure, and Compors 
Stable-dung ls inthe snot general use forform- 

fog but-boly which are muster of this dung ser 

Ifa ner teva ferpentation 
Durie is cay preferable to dung because the 

rubtance wich indergoee the prover of putrid 

FRraeutatin requires loge tne to decay. 

1 tound usta tn th bark pts of hot ha 

te roquring to be Jers often moved or renowed 

than di ahr ana 


‘Tho objet of prepaat 
eee belog to get id of the vatene beat which 
{paced ot th trenton st owe 
so HE au tat prepara ttc 
itecng the procert” Por Us parpune. 9 
‘uraindogrs of msiture and ein the fot 
ing bodies aro requisite and hence the busine 
oak ede at far tho ne ea 
fd apply water wben tho proces ayeare impe: 
dad ald exch vain when ebiled wits tov ms 


ue, a8 fll expo. 
uo tawch the fa 


wil go on very well 
Yatore have. devised. ps 
fermenting dng in vine tg 
Zing to be forced, or fn vaults under pve pts, ot 


plat stoves. 
o form Dung Beds. 
In general auch beds are formed on a level su 


‘taey, but Mr, TA. Knight's plan is to forma sure 
faoe of earth af a basis, whiel shall incline tod 


“Aubes are often mixed with the dung uf hot. 
bls, and wro supposed to promote the steadiness 
sand duration of thelr heat, and at least (0 revive 
Wir somewhat decayed. Tan lexves have. also 
boon ised forthe saute purpose, and itis generally 
fund that abut eno-thed of tau aud twonthieda 
“af dung will form's wure durable and less violent 
heat than & belt wholly of dung. Tbe heat of 
Aungheds fe revived hy Tnings of collateral wad 


wea, Bl 
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seroanog walls or tanks of fresh dang, the old 
Song af the bel tong provioaly cut dn Showa 
te the frames, nnd in mvcro weather the sides of 
teeta fen protected by Dende of sta 
Sagres 

The idm of Sets, propery roneed by 
keeping. = sBanure for ost ft 
teed credit n't comport; bat whore the 
Natt natraly cuidate sabes of eal, mod, 
‘Stow, or turet turf or a minete proportion of 
fog ought beineoporsed with Mog-dang 
fot pclae vates B inverting 
Rott fart er any vegtale tone en gvera 
tanureyenclleat fr al seis not already too ch, 
Dae of the bust coretives vf to rick so 
Soi nants Foran exhamated sl, where» f 
{fee tat has been an old prostaieocoupa 

Shed tobe continued a dresing of nial at 
Teris a yomerfl restorative, ur as bege or bale 
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locks blood, offal from the slaughter-houte, refure 
thing. nd. leather, decom 


igin to produce Tait begin 
ising crptings_ When by Tide yoedoetons 
they Satay all expenses, erp no longer. 


To make Compost for Manure. 


7 
teube when newly Shed, carefully collected ata 
Beap.” ‘These are all tarned. over and. mixed 
ering the winter, Wat they tay be suilenty 
rotted to imix with the dung against the end of 
fume Cave notes heap forte ith 
tbe prunigs from gooteberty nnd currant bushes, 
frat trensfapbersy shoots lipylage of boo 
{ngs and inppunga from shrubs} also the rots 


tnd eabbagen whieh are generally burnt 
fre drent pcos te Sar ie fa ming 
fod sutamn, but previous to’ each burning Te 


Seavor to 


the bea 


proerve the action of the fre; and 
ent it fron 


en tuto with enfety iis en tnixed wp into a 

ingbill with the rotted. vegetables, mose-earUh 
dstalie-yard dung in euch proportions 

‘woderate fermentation, which ie 

three oF four weeks, at 

Cie most advantageously applied ix 

ring it carvied to the ground aud instantly 


digin, 
To moke Compose for Moxtde, 
Comports sre mintares of 
cary slotances, or dung, 
{Wrorcuent of the general sil under culture or for 


Tike to insure 


ape 
Tight loase, ur eandy, Ht may be acsated by heavy 
trams, clays, et. from ponds and ditches, clean- 
ings of sewers, ct. On the other hand, heavy 
tcayey and ail stubborn eoila may be assisted by 
Fight tompoats of sandy earth, deitjand sea-cand, 
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the shovellings of turnpike roads, Ne cleansing of 
streets all kinds of ashes, rotten tanner’ bane, 
tution’ wood, caw dust, and other shnilar Tight 
‘pening waterials that ean be tiost conveniently 
Procure, 


To make Compost for Plants, 
‘Theo may be redueed to light sandy Toam froin 
trong loan approaching nearly to 
‘ik earth frm tho sage souteos peat earth, fom 
iets oath or emmon 
oF morasses; vegetable 
aves, etalk, cow-dung, ete. 
‘anil, driftsand, or powdered stone, e0 as to bo a8 
fron a8 poncitie frum tren; Himeraubichy nnd, 
lastly, evmon garden earth, There are_n0 
Koos plants that will nt grow or thrive in one 
‘orther af these earth, alone or mixed with sonte 
‘ther earth, or with rotten dung or haves, Nur 
Serywen havo sekdum ayoro than threo forte uf 
ronchiag tothe qual 
peat of bog-earth, and the cowmnon soft of 
‘Wid thet nnd th 


‘long for bulls, and wome sorts of trees, they eon. 
{Gaus to grow thousands of diferent species in at 
sroat or greater perfection asin thet " 
tries, and manyyas the ping, vine, eaimellly rove, 
‘toy in a superior manner. 


To prepare Compont, 


and light 
P tho above 


era gearand 
S'UMiE before they are woos Peat nr, bi 
fener aoe fate sate of rere 
roots and tops of heath, requires two or thice 
orp atria ab pe ear may 
itd ad what pases hx sel sive 
wit be found Bt fur tne" Semo 


To make « Green-Howse or Conservatory, 
‘Tho depth of green-houses should never bo 


greater than their whieh, bs 
tall or middling houses may be sixteen oF eigh= 
{em fect, but in large ones from (wenty to twenty 


fout feet and the length of the winlows 
reach from about one foot and a half a 


face of th 
Dedamp, at least three feet; aud if tho whole ty 


‘adjoining ground, or, if tho ituation 


srobei with low brick arches under the foe, they 


fs will be of great service in preventing damp and 


oer the floor about two! fot from the tent it 
will be very alvinuble to make alae of ten inches 
Wie, and two fee deep; thi about be eatred 
The whole length of the hose, and hen returned 
Tick along the hinder part and there be carted 
‘pinto funncls adjoining to the tool-houte by 
‘hich tho stake tay be cxried off Tho fre- 
ico winy be contrived at one end of tho house, 
Sind‘ door at which the fuel ia put in, a8 asp 
ii ash-grat, iy be euoteied ta pen into the 
to-honee. 

‘Writ the foot of the groen-house ja exactly 
south, one of te wings tnay bo and (0 face the 
Scuthcast, and tho other tho southwest. By this 
‘Tispentive the beat of the ean i wetcted rom 
line part of the butting tothe other all day, and 
tie Frnt the ann green-houso ia goarded font 
{he end wind 
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tivedl a2 to monintaim plants of diferent degrees 
of hondiness, which may be easly effected by the 
Siuation and oxtent of the fireplace, and the 
hanner of conducting the fuss, 
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‘The sloping glastes of these houses shosld be 
rmado to slide and take of, so thut they may be 
drawn down more or leve'in wars weather to 
fdmit ar tothe plants; and the upright glasses 
ie e'ot may bu Sntied a that eary 
ether ny ope tx dor apo hing, nd tea 
{ernate glasses ty be divided fata two; the epper 
"hold bo ao contrived aa to be dra 
‘ash, 40 tht eithor of them may be 
‘i in a greater or les quantity, a2 
iter ‘may be secasions As to: the managentent 
plants ins gresn-boase, open the mould about 
rom ttn to ti, and sprinkle ite fresh 

mould in them, wud» lite warm 

alto wator them when the leaves 

bad our 


To propagate Vegetables, 


Pionts are univerally propagated by see, but 
rrartally alto by germs or bulbs suckers rantery, 
Ming and oft and. artitelaly by Tayers, ta 
arching, grafting” budding, and euttng. 

“The fropngaii by sal eto make fur of ive 
edn; fur soto lose tele vitally very early afer 


‘high thay require to bo buried the ‘oll; the 
texture ust be ate 
r the time they 


eas on thi hn depen 


raquire tobe buried ja the aoll previously to gee 


Inltaton, Oo the for 
ating of sends somtimes depen 
forint nthe crate and 

feta Uh 


‘and surface of the outer 
the mode of 


vitality; but 
‘when 


ny to 
nfant lls are easily dried up and inju 
0 treated. 

Blips are shoots which spring from the collar ot 
‘tho uppor part of tho roots of herbaceous planta, 

flag, and undo sbrubs, ag thy mes, 

‘when the lower pact from wh 
‘proceed gina to i 
texturg, I to be slipped oF 


Plant, to far as to bring off « heel or claw of old 
‘wood, set, or root, on Which generally some 
Fools, of rudiments Of roots, are attached. “The 


‘aged parta wa edges of ti 
{Wot are then to bo ezootbed| 
tnd, the lip to be planted 
‘aed i strikes fot afr 

‘he division of tho plant is adopted in many 
specious in rast, the daisy, 
Ai geat variety of others. "Tho plat faked upy 
{Ne earth shai from ie roots the whole i then 
feparuicy each ples eontataing a portion ot rect 
tind stem which may’be planted without further 
Preparation 

th certain species taking ranners is a coave- 

sient un sure mode of propagation. All hat 
Feit ie alow th nat om he shot ot 
Tanner tobe well rooted Before being wopara 
trom the parent. Te say then be planted where 
Wis baal} to remain, 

‘Suekors are orely rnners underground; some 
run toa considerable distanes, asthe acai, aa 
Fov-leaved elm, vea-tine grax ets-; others again 
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are more limited in their migrations, as the lise, 
Syringe, Jerusalem artichoke, saponstia, ele. All 
that fe necessary is to dig thom up, cut off each 
plantlet with a portion of root after which te top 
fuay be redaced by cutting off from ane-foorth to 
‘one-half of the shot, in order to Bt i to the cure 
tailed root, and it may then be planted, either ig 
Q 


layering tn treet 
and shrubs is comsuenced before the assat of te 


‘Sf trove will ot form a nuceus the fst sonny 
ga, eter and if the notch, bet nearly 
Uhrough the shoot, a nufcienoy of alburnons, OF 
tot wood, isnot lft forthe ascoat ofthe sap aad 
{he thoot dion Tn dulicat vorte Ie be not tulle 
leat to cut notch merely, becuase in that case 
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soot, as ia layering, and make a slit downward 
in the stook to edit ik Lot tho parts be th 
Joined, slipping the tongue of the soot into the 
ii of ‘the stork, making both join in an exact 
‘and tie them closely togethor with bags 

whole afterward with a due quantity 
of tempered or grafting clay or morn. In hot- 
Houses eare must be taken not o disturb the pots 
containing the plants operated on, 


By Buditing. 


Bodding, or as it is sometimes called, grating, 
by gern onsite in faking an eyecr bu atch 
Wa portion ofthe bark of ligucous vogetatly of 
Various size and form, and general elle ‘a 
‘eld, and tranoplanting ie to ancther or odio 
ft Tigncous vegetable.“ Nureeryinen now gon 
Sly Pfr budding to any ott mea pap 
face” Ti yng rena ato 
‘raing, and depends on the sae prinsple a 
{Ee aifrenge betwoon x bud and 5 elon ben 
tats bud ina shoot or aion in embryos, Budde 
froer are two years latar in produsing tele fruit 
{Gas grafted ones; but the abvaagect budding 
4s that, where a tree fs Taro 8 now plant ean be 
‘rom every oye, whereas by grating it 
{aly be got from avery throo oF Yor yer ‘Thore 
freleo trees which propagato mich iors really 
Hrodaing than graftings and others, an nose 
fe on taro ae ro tg wl 
feafed, ‘Budding ie fruod frou the boaniag 
uly to the middle af -Augunty the erieriog 
formation the bad nthe ein of the eat 
event Year, 
The bid are known to bo ready by the shield, 
‘or portion of bark to whlch they are attached) 


ros ually parting with the wood, 


‘hn layers are rast ohish wil goeraly 
tthe cute tha autumn ser 


‘he production of the anaual supply of thoots for 
layering. 


Propagation by In-arching. 


Ings and, wher when 
proper desorption of stock or bala tobe oud, 
Eivore to recceed. 

‘The stocks designed to be jo-arched, and 
tree from whieh the layer oF shoot isto be bent or 
stehed towards them, and put in or united, 
be placed I in pots, or planted iti tho open eil 
sear to tardy trees of free-growing Kinds 

ciacle of stocks planted round them 


pp TT the 
branches of the tree are to high for stocks inthe 
planted in pots, and elo. 


cated on posts or stands, or supported from the 
ee, ei. 

‘To perform the operation, having made one of 
the moat convenient branche or shoots approsch 
the stock, mark, om the body of the shoot, the part 

it will most easily join to the stock; and 
{ib that part ofeach sboot pare away the bark and 
Dart of the wood two or three inches in length, 
nd in the same maouer pare the stock in the 
proper place for the jenction of the shoot; next 
‘make a alt upwards in that part ofthe branch or 


Shield Budding 


I performed as fellows: Fix on a amooth post 
sgh ea he starter rou hun tower 
un, and of « bight depending nin grating, 
fc weber dwar, bail of whole tantard tess 
‘te ovied thos, with the budding kaif, na 
tonal eut agro the rind quite through the 
trou; from the middle of ti transvoree gut 
owaward perpendieulri, ay eh oF 

‘Bore lang, going leo quit Chrough to tho wood, 
Froveed with expedition to take of a buy Wold: 
‘ing the cutting or scion in one band, with tho 


ther od oterar ad mh hs ee ets 
ther hand Str ie coout Saf ine or nee 
taba ealng meegbatay iets 


vod of the ‘oot, contin 
slanting out, about halt 
thous deep st 

ng with it, the whale 
fon 


i tone stun 
ft or more above 
off par of the wood 
tan ich and chat 
theo diretiy with the thu and fngr ot 
te ka tp ot tho woody pur seacag 

bd ih done, dare meters 


pletely into its place, and to join exactly the upper 
edge of the shiold with the transverse out that 
the descending anp may immediately enter the 
‘back of the shield, wad’ protrude granulated 
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Another Method of Budding. 
‘Trees aro generally budded by making etrans- 
verse section in tho bark of the stock, anda per- 


‘This operation is not always successful, and it is 
ter to amply an Invrve or contey method 
bby making: the veral sift above the transverse 
seotion of eut, aad pushing the bark gontaint 
the bud upwards foto its proper position. This 
schol yoy rarely fla ot yccuy boas ashe 
sup descends by tho bare, the bud plaoed abuve 
{he traneverso acetion receives abandan: 
if it bo placed below the section very Title sap 
joan ever get to it to promote the growth of the 
‘bud. "Olt Fubbed upon'the stom and branches ef 


frult trees destroys inseeta and increases the frlt- 
iy ‘upon the tems of carnations, it guards 
st the depredations of the ent-wig. 


meat ofl wil sand 
tity in equied, 
To bud with Double Ligaturs 
‘This ie an expeditions mode of balding 
by MrT A'xaight. Tho operations aro per 
formed in tho manaor above stated, bt instead 
et ono ligature two tro ° 
trough 
led below in tho woual 
ula have atiuched them 
vos the lower ligatures ar takon of, but the 
Siters are eufered to romain, ‘The pase of the 
‘up upwards isa consequence much sbstracted, 
fd the favored bade beta to regatate strongly 
{a Joly bing inserted in due) and whan thee 
avo, for Tong the 
Teinating ligatures are takes of, to permit the 
cua af np to fate, und tha Young shoots are 


Hy a mall quan 


hailed to the wall Boing th ened 
fo light, their wood will x ‘Mord 
Dlossomd in the moceeding spring. 


epagation aplicabe to 
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‘arth; in either cate adiog thereto abouta fourth 
Part of fash horse dung, fre from liter, and 
Portion of ext hay, mixing the whole well gether 
{Sod adding » Hite water; then let the whole be 
tril beaten witha atk upon a oor or otberard 
fubstance, nd ae it besser too dey apply mote 

‘at every beating turaing it ove, sn con: 
Tuo boating well af top tl fe bocomes da and 
Sut ‘his proces anust be repeated more or lene 
secording at the nature of tho clay may roybire 
{rend it ductlo and yet not oo tough aa to bo 
spt to crack in dry weather. 

Whip Grafting. 

Whip, or asi is sometimes called tongvo grat- 
ing, is the most generally adopted in nurseries for 
propagating frofctres,” To oct thi mode in 
Whe" ieee stp the top of tho stock and the ox- 
Aremity of the soione should bo nearly of caval 

ence this variety admits of being 

oa salle stocks than any ether. It 

‘sbip-grafting, from the botbod of ext. 

ting the sek a wi ong oon ha a 

to Kt exch other, and. thus ted together in the 
Manner of « whip-thong tothe shaft or handle, 

“Tho scion and stock being cut of obliquely, at 


tiene sa 40st wat fo be dipieed a ng 
Shit" oopht fo be dine lnm with Sn 
Toot of My, bought fmm mest nanertorral 
tier ol steed ei gnerly ee 
frou sgh to loft he seus of ts we 
‘Te net erate ito ay the Mle ster st 
ine tie Beever ede ees ebot bata fe 
‘Tino blow ihe baton of oe graft a fac 
Over the op of th ste, Sishng the whale oat 


moat jut ek sarily to of lay in a ki0d of oval globular fora, rather 
‘ory tall wutersbrbo, as Death, or herbaceous lngays wp std dows, elosng it eetwally about 
‘ogutablos "It tnehioly vac fur continuing va: the teion and every pat, vo ax no light, wet, nar 


Hatlon of fruit tres, A grafted tree eouslats of 
foro parts, tho asion aad ‘the stocky thelr union 
‘conslittes the graf, and the perfor et 
‘paration le ealled eating 

‘Tho end of grafting i 
multiply varieties and tub-vurilic Of frt-trou 
‘enidosted aos 


st whi woul 
ually by any 


0 fruotideation of trees, 


bred ale otypring by seed, 

emul ono o oe 
cr ain of propagate 
Bocca, to alan 


bacrn at nals rls tgs fr ema 
fortron nner eto ao ee 
Mioanloctta at terial sneny 
se po ensayo ea at 
el etaann oodles 
Sok es ares ances 


ig directed towards nourlabing, 
scion of ono of two years, it will grow much 

tnd consequently arive at porfeetion veh 
F than ite fellow, ofits own Foot Taft in the 


ground 
"Tho thied use of grafting fg to improve the 
(quality of fruits, and the fourth to perpetuate va- 


‘etier of ornamental tres oF shrubs, 
Materiale wed in Grafting. 

Prooure a strong praning-knife for cutting off 

Tends of tho etotks previous to their prepara. 


r 


tion by the grafting-keife for the selon, a tuall 
daw for larger stocks, and a penknife Tor very 
{tual soions, chive! and mallet for late grafting, 


base ribbons for ligatures, and grafting elay. 
To prepare Grafting-Cloy. 

1 either from stiff yel- 

clayey am oF brisk 


f wind may penetrate, to prevent whieh isthe whole 


Intention of laying. 
Cpt Grafting. 

‘This a rearted to in the caso of stone stocks, 
or in heading dowa andre grafting ol tres. ‘The 
ed ofthe stock or branch fret eo oh 

cy, and then the slaped pare scat 
tay nea the hla a th ape 
{wo inthes long is made with 
thisel in the erown downward, st right angles 
the sloped part, taking care not to diide the pt 
‘This chert Ts Kept open by tho kaif. The ts 
tas is extremity for about an inch suis ull 
ut Into the frm of a wedge; it Me et bout 
sighth of an inch thicker om the outer she, and 
trooght to Soe elge om tho Savile. Tt i then 

rtd into the opening prepared for it, and the 
ook clnca ly 


Cron Graf. 
‘Thine another mie adopted for thick stocks, 
shortened Dranchey, or headed down tree. Its 
Sometimes eaied grafting in the ber or 

fiom the neien bang inci Letrocs tha beck 
fd wood. ‘This tale of grafting i parored 


d 


‘with best effect somewhat later than the others, 
{is the motion of the sap renders the Uark avd 
‘wood of the stock much more easily separated for 
the admission of the seions. 

Ta performing this operation, frst eut or saw 


ing He anda half long foraing 8 aut 

hovider at tho top of the slope, to ret 

8 erown of the tock and then aice the Had 

of tho tock with tbe ivory wellge forniog 

andle of the tadding Loic, 4 a8 to ant 
fon batreen that andthe wood two inches dow, 
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‘which done, place the scion with the cut side next 
the wood, thrusting it dowa far enough for the 
shoulder to rest upon the top of the stock; and 
in this manner may be put tree, four, Ge or 
tuore selons in one large stock ar branch. Tt is 
alleged as a disadvantage attending this metbod 
in expored situations, that tho ingrafted shouts 
for two oF threo years aro Liable tobe Liown out 
of the stock by viclent winds; the only remedy 


{or which is tying long rods to the body of the 
‘took oF branch, and tying up each ‘soion and its 
‘Shoots to one of tho rods, 


rafting, but ait. 
ie of the stock, 
it 


to ovo’ varety of trl up 
Having fzod open those pars of 
there srod is wanting to furnish the head or 
Fag o he em hi ap the ar 
idl of the woot, and out the lower end 
felons to it thopart es nearly a8 pone, then joa 
them tothe braaohy and Ge them wits buae ahd 
slay them over. 
Sadie Grating. 
‘This e performed by frst eutting the top of 
took inte a wedie-ite form, ant then spluing 
scion end ining eth al 


a 
Height. He to seo aevtuble for 
frango-trees and Tove-tandands, as Ht maker b 
Mandoore inh, ft part of tho ork, 
whic, byt ne 
ark. "he stock for this purpose should Zot be 
65 
tmuch thicker than the scious, or two sclons mu 
be inverted. ca 
‘Shoulder oF Chink Orefting. 
‘This in performed with a shoulder, and 
fHmer aio with w stay at tho bottom of tho te 
Tein ebiedy usod foro 
‘eion and stock ate of 


Root Grafting. 
Root grafting ip sometimes performed in nurse 
tes ou parts of tho roots of emoved tren, Wi 
ike proper stocks ato vcareo; in whish eden the 
ret Ge it orn bas hos Tvrted to ay 8 
‘took both or the apple and. pears In general, 
However a pioe ofthe rot ofthe ro of the tn 


expand: & few weeke afterward 
paste havo Doon thus partially fn . 
fod when there is no danger of the scion bet 
‘own of by winds, the whole of the ligatures 
say be removed. 


To choote Soions, 
shoots which, united with the 
thered 


tock, fo te pea 

frm the graft They shouldbe 
Serer eas heer tho scien for gral 
tea Teis dea th th 


‘he parent treo, would. be 
wheress the scicns, boing gathered cary, the 
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buds are kept back, and ready only to swell out 
‘hen placed on the stock, Scions of pear 
fd cherries, are colloated in the end of 


Bolo of apples are eallcted any time in Fobra 
fry, and pu in from tho sii to the eod of 
Match, In July grafting the scions are used ae 
aathorea. 
To choose Cuttings 
Tn respect to tho. cholo of exttings, thore 
ranolen ‘of trees and sobs mbich are thrown 
eareit th ground, and exposally euch as 
Felin, or nosy fo, onthe earth's surface, have 
ivays the most tendeney to produce roots. ven 
fhctanaben of resins ten wich re exionly 
ele to propagate by cuttings, when tee 
Sa the ground if sexidenally or otherwise cover 
srt earth in ony part, wll ther throw out root, 
tho extromiy of te Tateral shoot will assum 
tho ehareetr of a asin stom, ax may be tome: 
ties seen in th fre spruce ‘and sliver fe 
hon isto be made. fom 
ef planta rathor than from Ubeit 
in ems, andthe 
‘eal 
ae 


0 being 
the ground should be pre 

for taking cuttings frou U 
{ho wap tain full mation, tn 
{ng by the bark, it may form a ealas o 


ally best formed 
utting,whea taken from the 

taln a part of the former 
ron 


ily rot and 
Aig taves alone wll even strike root, and fora 
pinot ‘in'souo instances and the rats may be 
Stated of eriin lowers and fruit. 


Piping. 
‘This Is 9 mode of propagation by cuttings, and 

fs adopted. with pls 

‘ems, a# tho dionthus tribe; aud several of 


rer aod th aruniaes say 
Elafmabaer, “When the hoot ba 
roving, ta extretity sto bo sepa 
‘Sf tho tain whore 

ened. This open "4 
Foot end betwen ger and thumb vf one 
Hand, below a pair of leaves, and with the other 
bllig the top part above the par of leaves, so 
3 to tepaato fam th root pr ofthe stn 
tho rocket, formed Ly the axilla of the leaves, 
Tsaving tho stom to remain with tebe tra 


‘ations ‘Theve pipags are Inserted without any 
Ferther properaton tn finely sifted earth to the 
Aepth of the Brat joint or pipe, 


‘oinuert Cutingr. 
Cuttings, if inserted in a meze mass of earth, 
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hardly throw out roots, whl, if inserted wt 
of the potato az to touch the pot in thelr 
whole loogth, they seldom fail to beoume rooted 
Plant “hs art isto place them t Yauch the 
fom of the pot; they aro then to be plunged 
Ine bark or het bod and kept moist 
To manage Cuttings, 

No cutting requires to be planted deep, though 
‘the large ought to be inserted deeper than such 
‘as are small” In tho cass of evergreens the leaves 
should be kept from touching the coll, otherwise 
they will damp or rot off and in the ease of ta- 
Dalar-stalked plants, which are in geucral not vory 
‘easily stack, owing to the water lodging in the 
{io ‘and iting the cating, Lath ends may bo 
‘sdvantagoously inserted in the sil, and besides & 
(greater certainty of success, two plants will be 
Produced. Too mach light, sir, water, beat or 
‘old, are alike injarious. ‘To guerd against thove 
‘extremes in tender sorts, the iaeans bitherto do- 

sod is that of inclosing’ an stimosphere over th 
uttings by means of a band or belligass, accord: 


ing to thelr delicacy. This preserves a unifora 
stiliness and moisture of atmosphere. Tomersing 
‘he pot im earth haa tendency to provervo & 


Plants fa green-houses, ‘The myrte tribe 

fetmlla Feqore ruber eae; and in general a 

ie ton af at ad fewest pre 
We ten 

To ww Sead with Advantage, 

the fist operation of rearing. Where 

ited stgly, a a row of beane ot 

ito be planted were 


eas, according 
doped in sowing ia pot snd generally in dower 


“a broadcast the operator scatters the 
seed over a considerable brent of surluss pret 
‘lousy prepared hy digging, or othorwie being 
Ininutely pulverized. ‘The seed is taken up i 
Portions ia the baad and dispersed’ by « horizon: 
al morement of the arm to the extent of « semi 
tircle, opening the hand at tho samo time and 
fesitering the feeds in the air thet they may fall 
{5 equally as possible over the breadth taken 3 
by the sower at once, and which fy generally aix 
feot—that being the diameter of the circle in 
hich his hand moves through half the eireun- 
ference. In sowing brotdeast on beds and arrow 
‘tips or borders, the seeds are dispersed between 
Ue thaiab and fngers by horizontal movements 
‘of the hand in cogments of salar eirsen, 

Dry weather i essentially requisite for soning, 
nil iors especialy for the operation of covering. 
i the seed, which n broudcant sowing is done by 


‘Gelrroted end proving ale, 
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treading or gent rolling the surfee, and then 
[oe hac in Genin by tripe a 
er eecd, ns pes, end sovering witht a 
‘alee sods, eowa in dria nro covered withthe 
‘Sine implement without treading. 
To plant Shrubs and Tree 
Planting a polio sels or de root, 
as potatoes ‘bulbs ete, te met frequently per” 
xed in drills or fn seperate holes mmade with 
{he dibery in theo the seed or bulb dropped 
{rom the handy ad eovared with or without tread- 
Sometimes panting 
in pots or borders in 


‘Guincanx i a moda of planting tn rows, by 
which the plants in the. on row are lia 
‘oved to tho blanks in the ete, ao that w 
Plot of ground is plantod in this way the plants 
eas frome in fur dections, ne 
ening vapid wletaway gat 


‘consists generally in eerting them In the ell 
the sine depth, and in tho anmie position aa they 
rere before rethoval, But with varlous exceptions, 


‘The’ principal objest a Yo provorve the hy 
Feats tnt ditibt ted uly treuna ioe 
‘Stem among the mould or foes wll and Wo pre. 
‘erv the plant upright. ‘The plant should wat be 
Panted deeper thant stood i the 


nthe boginaing of Wet 
ann forest plating, 08 
‘weather duvibg: auttan, 


ig tho emnployinent of water 
never to water the top oF 
ant whcn the run shines, All wa 


ve 
ts, ia whieh cute transplanted plants, a 
ina growing satay bo 


ereay kita 


very inferlor 
Ices and cath 


crops aro lost, or produced of 
Gur nant of waturing Lat 


of 
{and fruit shrubs to owell tho fruit, i also of 
ortance. 
To water the Foliage of Wall Treet 

Mater fs to be upped toa garden frm ae 
‘height ‘above the garden walls, Around. th 
‘whole garden, four inches Delow the surface of 
the “ground, & groove, between two and three 

shes deep, has beea formed in the walla, tre. 
ceive a three-quarter inch pipe for conducting the 
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water, About fifty fot distant from each other, 
bald 


2 brass cook sud dircetor; roses, 
Tolos of diferent sites, being ited to the lates 


7 
2 tl sntsiran ae tes tth nid and 
sutide the wal, enn be moat elstaally watered 

es 


in'e very short space 
tithe trouble. Oxe mas 
le in wo be 

tao en 
term can bo watered with th greatest eso, hes 
required. 


Planting, therefore, 
ie propagation o 
{obo romoved se 


the 
‘beim opon grounds, or pots, of het owes. 
he omoval of the plants feneraly eected 
by loeening th ear tround ie and then draw: 
Agi out of tho wil with th band in all mcs 
sveing aa much as pssble to bresky or bruise, 


‘or othorwive injure the roots. In the eage of small 
‘edling plats merely in 

flange pon of ar 

will uieo; but ia removing larger plant 


Aecetaary to dig a teench round the plant, 
‘Tn woaie eases, the plant may be lifted with » 

bull of earth, containing all ita roots, by mea 

‘of tho trowel and in others, atin large abrubs or 

{reot, It may'bo neceanary fo eut the roots at a 

rnin. divtaneo from the pl 

‘anova, in order to fu 


8 gr 
i pots, and intro 
pleasure. As fur 
pests tres, tho fo 
loa care, are produced by tl 
to 


o pr 


 Vegetbter from injuries by means o 
ete tca nape 8m 
‘Thien efectd by throwing the ropes in der 
‘at dtctions oer the trees; nd sometimes de- 
Yoong tei ends in pall of water, It hs been 
ied tcensully on wall-tresm, aod on potatoes 
other herbaceous Yogtables. As nom ae fhe 
the trees become turgid place Poles 
‘gunn the wall in font ofthe tees, frome 
{Sita ent asunder, thrusting thei lower ede ato 
the earth atot ot fom the wally nd fate: 
{og the at the top with atrong nai either to 
Ae wal of copings” "Then procure a quantity of 
tra of lay-rope and bogie atthe top of ex 
‘he outer pales, making fast the end, and pass the 


ing it well, begin about eighteen inches below. and 
{efor i the same manner to the ether end, and 
15 0 ll wth ts fof the gros. Sia 
‘pes ave also buen found very seefal in protect 
Ing other early rope from the eft of font as 
Yess, potatoes or Lidoey-toane, by Sxing them 
‘long the rows with ploy driven it the ground 
The same by Nee 

‘The net should be placed out a the datance of 
Antecn or eighteen Inches from the tre, bein 
kept off by looped sticks, with thei bats pl 
‘gust tho wall, and sts dstanceof abut ayard 
{feu ach other. Ie order to make tho stand 
Sry the et shoal Set etched tly ny 
and be fastened ‘om all siden If the nets werd 
‘doubled or trebied and puta inthis way, Chey 
eal Bea mor: fcteat serena te Heshes 
or troul, in that cas, bo rendred 

alt" Weollen net are deemel the bes and sce 

wt in general we ia Scoland. "In Sree 
With nets of aay Kied, they are always to bel 
bn night and day, tl all danger be over 

The sume by Canc Screen 

‘Tui eected ster by Hacag movable ca. 
vat oteeua over or arooa trees, porta: 
Te Randscases over herbaceous plants, tents oe 
open sleds over the forest production, esac 
of tel ‘gaat Wee ralned a wale Jaa 
‘aaan they sbould be placed clea of the tre ot 

lant either by extended, forked orhooked sticks, 


ts half or fullrained trees for four thines the 
pico of others, and’ when sold’ they are again 
faken up and the roots treated and diminished ia 
the ta 


first principle it most be made so. 
@ top of a wall'should bo 10 formed at 0 
throw for otherwise it wil generally be 
amped, whiah renders tho trece uahealthy, and 
then the substance against whish the branches 
ire xed la dry, the temporatare on sll sides wil 
be more equal 


taraly comfortable or 
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ficial substratum, it will bo wuficient to remove, 
the soil to the depth of ifteen or eightecn inches, 
nd there form tho atratam of the rots, overing 
‘dowa with afoot or nine inches of the comion 
wil 


General mode of planting Trees 
‘he operation of Snerng plana he wll 
ford in various waye tho mont general 

‘ode enmmendel ty Maral od Wot pi 

ting, in which two peraous are employed, ond 
rae onthe sul Fn srl the other to 

fan tho earth pat 

ound i aud then presy down the 43il with fis 
on 

‘The pit having been dg for scvorl months tho 

surface wll therefore be Sacrustel hy the rane of 

Probably covered. with weeds ‘he wan Sert 

erikes the spade downwards tothe bottom two or 

three tes) a" order to Tooren the all, Then 
hes ian If mixing mortar forthe buder; 

Ko'Seat lite up a spadsfl of the earth, or if mee 

seatary two epadesul, 0 aa to ale room forall 

fhe ier wilt tir ing sayin ew 
together; he then chops th etten turf remaining 
iether and irl te wine Be by uo 

aces the plant perfectly upright an Insh Geoper 

Ra wbeati seed tn thetntvry acd elds 

fmf Ghat onion, Than dle the 

BBould” gently) th boy gently moves the plant, 

ot fou ao sido, but pata and downwards, 

Until tho bres bo covered. ‘the man then Bist 

itherenaining oi nana ead 

{0 chop and pouch the Bex pleleaving to boy 

fet the pant upright wad to tread the mould about 

Se TAU in tl rot oll he docs lightly, but in 

lly sll he eotinuer to treud nti 
Ht of a 
ie ready 
bay ital ready with 
Ja bin hand) and ‘in this aannor tho operation 
Beton. 


eral rule an one of conde 
portance a transplanting, to st tho plant ef 
ret depo thn rund tan Ha rie 
Dally dep planting very often eauecs ndaay, 
Sot blader detrei” uf 


More expeditions method, 
‘The following mode bas been prnctived for many 
arson tho Duke of Mentrond' eaten Boot. 
ind “to operator with bis spade. mse three 
cuts twelve cr Bfteen inches long costing exch 
‘ther in the conto-at an angle af 00%, tho whole 
ing the fora of 


pads 


elf; thon bending 
elf, and almost to the 
grocnd pening in fsuree from the 
entre fa the dizestion of the euts which had beet 


ng preseed it fato a comprot ‘noe; 
‘tho operstion is dnished by adding a little earth 
with the gras side down, completely covering the 
Tesures for Ue jurpwos of retaining the moisture 
out, and liewiee wa top-dredsing, which 

‘tho plaut w put fresh roots 


Between the ewards. 


German method of forcing Treen 
With a sharp knife make a eut ia the bark of 
the branch which is meent to be foreed to bea 

‘and not far from the place where it is conneste 
‘with the stem, or if tie small branch or shoot, 
Bear where it is joined to the largo bough; the 
fut isto go round the branch, or to encirele i and 
penetrate tothe wood. "A quarter of au inch from 
Ehis eut make a socond Tike the frst, round the 
Dbranek, vo that by both encircling the branch a 
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ring is formed upon the branch & quarter of 
inch bond between the two euts,"be beck bat 
toeen th {en loan away with 
ood, removing even We fas 
ied open the word 
tho two parte of the bark, Ue the bare and naked 
‘Wood appears white and’ smooth; but this bark 
ing, to compel the treo to bear, must bo. made at 
{ie tino when the buds are strongly sve 
brea vat fato bloom, 
The Apple 
‘Tho best soll forthe applets x dry, Yoamy, ic 
su wi igh ly ‘cba atthe oth ean 
tasily penorato to sonaidrable-depth, with ta 
‘unten gr southern exposures Ths best fet 
fers t arn yard iar ine and Soe du 
ufo should bo taken to apply the manure 
rally oer tho surfuce. “7 = 
‘Tho bet va 


Rambo; 
Mhode 


a 
eral diseuses, 
‘them fe heading low, 10 

shaded from the 
id washing the tree occasionally with 
isa pint of woft soap to a gallon of 


The Peo 
‘The best sol for the pear is a mod 


arta portion 
‘he beat tation I 


cus0 of the. pe 

ined ito out the bil 
ou wood. = 
The Peach 

I mort sultable for the peach-tres Sea 


th 
ary, light, tandy, undulating soy with light 


rt 
Eeation are, of clea 
Tillotson; "George 
stone} Columbian 


lows, and worms which prey. 
neat the surface of the irou 
{tual preventive for the yellows is, tobe careful to 
{et Healthy trees, and to plant them well above 
{he surface of the ground, by theo 

wih the plough, say diteen or tw 
{hen plant the tees om the Fidge, 
ight mound to cover tho roots, Uhe tree abows 
flgns of weakness, dig the earth well 


the ground, with’ coal or gas tar; which will mot 


3 lines, by the side of the walks or alleys of 1 
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low the parent insect to deposit its eggs. Only 
8 short distance must be so coated, a to cover the 
hole trunk would Kill the tee.’ kiod of coat 
ade of the gas-soaked felt used for roofs will 
user the suise purpose. 
“Ail orchard trees require good cultivation, but 
esnly the peak, abe appa by some to 
Ue goed addition t ts mans 
The Plan. 

‘The plom-tree is hardy, and requires but litle 
‘tention; it bears abundant 


‘Sf lay, which la bot suable to the 
abite of the cau, the great enewy of the 
Plume 

“Ti boat varieties are, the Green Gage, Purple 
(Gago, and Prince's Yellow Gages” 


The Blackberry. 
‘For the cultivated blackberry the soil should be 
ey dey, od llow. Barnyard 


‘mest approved variety ls the Layton or Ro- 
ij ite fruit is very large, beautiful, and Ius- 
tious, when allowed 1 become fully ripe ov the 
Wash, “he Dr. Warder, Derebester and Marshall 
Winder varietion are also very fine.  Inamense 

ra of cultivated blackbertien are how sold. 


The Raspberry. 


rs 
ioualy to Uhrow up the earth ‘around them to as 
to’ protect the roots whieh keep tear the nurfaoe 
from the hot sun. ‘The most desirable varietios 
ate, the American Black; Hudson River Ant- 
Bazi, Tepeored” American hick; Bracks 


Gina The Strawberry. 
Por this fruit the moat euitable aol eight and 
sandy. Te may be enriched by ashes, bong, bara- 
yard roanure, ete. The plants should be et one 
‘apart In tpws two feot from each other. Pat 


cok cote 
whakteae 
seis estate oa ace 
Seer 
Seta eases 
Ty mt 
Ercan tae ttre 
Paarl patra tet 
Inia 
7 Gtr 
at eg th ot 
‘many pars of the country. Teinensily eat 
fone eae 
oer ene 
iran rei crea 
eomg ect mie 
fee Se Sas 
Sarut eeehy mariee 
See cera es 
Sv 
1 plat Sa Po 

OE fotos 


wild io 
tivated, 


garden; but it is better method to plant them 
fn quarters by themselves, and to make new plan 
tations every sixth or seventh year. 

Raspberrce produce the nest freit_ when 
‘young; that ig, about the third or fourth year 
After plabting, i properly managed 

Ls proper to plant some ofall the above faite 
ona north border, o¢ other abaded sitaation, in 
‘order to prolong the season of them, if that be an 


ido the extent of its rote 
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object besides planting them out in quarters as 
Binted above. . Pe 

‘From four to six feet square, acording to the 
quality of the soll, may bo desmed a propor dsr 
{ince at which to plant the above fruits; that i, 
in good land six fet, in midling land Ovo, and it 
[poor land four feet apart. Some shay also very pro- 
berly be planted agaiost vacant places on any of 
{ho walle, pales or espaliers Antwerp raspber- 
ries in particuls, and some kinds of gooseberrien, 
ars highly improved insite and favor if tained 
tore south wall 

To choowe Plants 

No better mode exists at present than having 
recourse for treet to tho most reputable nurseien 
and, with MePhail and Niool, wo would recom= 
‘mend, instead of maiden planta, to minke choice 

a 


stato of training for two oF theo ye 

east.” A safe modo ie to plant partly maiden 

‘rained plants, by which means thoe 

‘arly Into trai, should they: prove 
be replaced by others, 


oat arth 
switc 
tai'tons, 


‘The whole grt 
in the tatu ad ad pi fe 
winter, giving it as muoh eurfaso a possible im 
‘Onder that the weuther may fay sot upon and 
eliorato the soll) thus following its far a tho 
‘ase will admit. Observe to dig earefully nent to 
the trees and so ag not to hurt tholr roots and 
Stent Ae the sll Be eho, sai Sow e 
near to the surfooo, it would be advlanble to 
‘with fork instead of the 
‘Crop to within. two fost of the tree t 
yard the vecond, four foot the 


should bo dug. 
in a rough state for the 


a two of thre inchs Soap sewsdlng fo 
‘elas and two or threo Anchen op, secordng fo 
ithe ‘bas with 
lung to tho thicknew of Ave or six Sashes, over 
hich sprinkle w ile eat eat onoogh to op 
Era Bing own abot, hts Sthsnorter 
te ea, and eopa tho graun 
then olin bot wander it wold ely een 


To clothe the Stems of Standerd Tre 


fn dono by an envelope of moss of short 
(ar wound sound with shrede of mat 


Planting, and the clothing’ may be left on 
Seay it drops off of isn Tels of singula 
‘Vio in very lute planting, oF when, from unfore- 

instances, wumnmer-planting beewies 


To prane Orchard Tres 
‘The objest in prosing young tees isoform a 

reper bee ae a 

Porto to their 


fog it equaly poled, and to resist the 
ef bigh winda.” When itis wid to throw & 
ung tte ints a Bearing sate, which should hot 
‘ought of however, foner than the thind or 
fourth pear aftr planting, the euling, branches 
ald be ery litle shortened and tho lower ot 
fide branches bot at ally nor should tho kn be 
Sed, unlore to out ont such alos aa otose one 
tooth. 
‘The season for proning orchards ie generally 
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‘woot late in spring tends to check a plant, and 
‘One of the remedion for excessive lu 


{Po recover Deformed Treen 
‘Where a tree in stated oF the Sead i-shoped 
from being orginally bay pruned, or barren from 
having overborae Rsclf, or from constitutional 
‘weaitesy te most expeditious remedy Ts to head 
Town the plant within then, four oF ve eyes (or 

nets if smo tre) of the top ofthe stem, 
tudor to furnish Stwith a new boa. recovery 
ten langulthing treo, if not too oi wil be fare 
ther promoted by taking it opt the sate thine 
tind pruning the roots: foray; on the one band, 
tie dbpeiving of too lnauriont tree of pat even 
St its"round, "healthy rests, ite 
fo the olen, to Fa ited o 


sliorten the dangling tap 
by'a bad sabscll, isin connection 
down, of vory short peusing, and 


rmadiented wash of some of 

gn of Insect 
Ban in'decayed or erackod it 
ought to 


Mo other divnses to which orchard. tees ary 
fatject are shedy tho canker, yu, mildew and 
igh, whieh are fathor tobe prevented by ave, 
tultars ua wil indgoe © healthy Mato than obo 
enodled by topleal appiteations.. Teo tued tin 
tay bring on the eanker, atl ifs, the replacag 
1 Daroffuh sol with alluvial or Vegetable 
‘eduld bo of erie 

"The gum may bo constitational arising fromm 
cifencow matter inthe soil oe Toe rising fron 
sternal injury. Tn the formar ence inprove the 
foi th lator employ tho knife 

‘Too wlldew may bo easily eubdved at ie frst 
appencince; by soolteriog Rour of sulphur upon 
the infeted parts. 

tho Bdge und eaterplia 

ronda buraiog of rotten wood, w 
baal, The wind 


03, when they 
ng the st 


and woap-sads" 

iting ot val ‘The pro 
Tris advantages aro, tho destruction of nas 

find fine batk, snore especially when it ie 
Of all the otter bark. 


‘To preseroe Apple, Chery, ane Plantees fom 
Pee iron 04 practised tn Re i 


Teeonsate 
horizontal (rl 


‘oat intense feat. 

“Another very great advantage of training trees 
Jn the above mcthod consists in the growls ofthe 
vou iebeing of equal strength, and the fit pro 
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daced being all like, the Bocas oumeoxt mech 
‘earlier, and the erop ripeos sooner. The (ret 
fro always clean and free row insects, 


‘would be obviated by 

‘the ground. When 
‘tolls decays under the apes, itis never re- 
‘newed, as the trees keopalaya (Grothe strength 
of thelr branches) their horieoatal position, 

‘There aro other advantages of" treating fruit 
trees ia this manner; they cow sooner ite bear- 
Ing, and theie fruit is wut affested by high winds, 
‘Tho apples are nover gathered, but suifored to 
drop ofy for the distance they fall isnot suicient 
te Urue the. 


o preserve and pack Rees ete. 


‘range-trees are sent fr 


‘Burope and North America in perfect Ls 


4 
‘pivoervae 


71 
Cattags of plats sent to any distance 
con be scraphated sight oath, ot 
Tren longer wih some kinds. Scien ofthe ape, 
prot, ty if eaveoped slay” and wrap of 
owt o stra and ibe plsced ina portables 

lors ao as fo prevent © greater beat than 32 


‘Sereen for protecting Wall Trees, 
Tt consits of two deal poles, on which is nailed 
thin canvas, previooly dipped in a tanner's bark 


Save me jee a 
cored, and thers in 


ay Sanger of damage 
Athen they occupy very Hilo space when 
tp, ace not liste to boost of order; aad, although 
alice expensive at frat, som to bo rory duro, 
‘From th facility with which the screen ts put up, 
{e'tay be becedclally used in the tencont wice 
fruit ipens to secure a succession, by retarding 
the ceop of any partioular tree. 

‘Tholowerenit ofthe polesareadvantazeously r= 
tained i tet place by means ofasmall fon eprng 
ey, attached to the coupling by «short chata, 

To protect Frit from Insects, 


Some species, as wasps, Sies,ete, aro prevented 
from attacking ripe fraits ky game or nets or by 
Snclosing the fruit, as grapes, in bags, 

"Tho Blossoms of the hoya carnosa drives waeps 
from grapes in hot-houses; and the fruit of 
‘common Few-trve the same in open air, 
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To manage Pineriee, 
‘The caltare of Pine-apples (says Nicol), Is at- 
‘tended with » heavier expento than that of any. 


tely 
Atouble and rik in Meld pits if propery on 
structed, than in any other way. 

"The pinery should, therefore, be detached from 
the other foreing-hotses, and consists of thre pits 
Ine range; ene for crowns and suckors, one for 
‘ocoetlon, and ono for fruiting plants. ‘Tho fruit- 
{ag pit tobe placed in the contre, and the other 
two right and left, forming a range of one hun- 
‘red fest in length, which would give pino-apples 
enough fora large fully. 

"The fraiting pit to bo forty feot long, and ton 
wide, over walls; and each of tho others to be 


in. thinty fet long and nine fect wide nlzo over walls, 


‘The breast-wall of tho wholo to bo om a line, and 
tobe eighteen inches above round, ‘The back- 
wall of the centre one to bo five fest, and of the 
‘thers to be four and a half foot higher than the 

i hues to be woparated 
1 bark bed by a threo iach eavity, aud the 
jes to bo ralsod above its I 


ranted ocastonally. 
sea need be more than fivo Or se 


its ahould be re 
bare 


fare to ba uoed instead of bark, the pits will, 
‘quire to be afoot or half a yard deep 


Bowel Sle gf Gales Pe 
SSDP tee cote erat 


fruiting-bed. “Ieee 
in growing stato during a period 


to a 
ty oaving tho frown o er- 
ofthe fru and sor more wucera 
idcahoots as secestorn. The produstion of 
shige plowppins teeters rents a course of 
‘rue Suture varying from eighteen nuns to 
She years 
- Soit. 


ang and sand, and if « litle 


Srih it wil do St goody mid also 9 ttle 
Scot ‘Thodgh pine-plants mill grow in entth of 
fe tedtaro, yt they grow iost fea in 
ata bindiog gualty 
Heat. 


‘Pines do not roquire oo strong abottom-hoat at 
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smany keep thom inj yet there ls something ia 8 
tnild an-heat 40 congenial to their natures, that 
{ey thrive muuch bettr in pote plunged ins bark 
ted) itproperty managed, than when planted cat 
n'a Wed of earth that le heated, and often 
Scorched by under-Sues. The ten or bark-pite 
fre therefore, ensontil tothe pinery.Dask-plts 

filled with tan which has provivoaly adore 
one a course of draining aad bweatiog. Tho 
eat thus produced. will fast frm three to aie 
months, wen i sifted and agin pt i a state 
of feruontation, by replacing the dedcleney oceae 


quality, and constantly kept in a moderately moist 
ato; this may be done by baving the furfsce 
Kept covered with rcistened moss. “The roots of 


the pine plant especially these produced frora the 
‘toned by decay, and a separation of the dast by part of the stem Jast under the leaves, will then 
fifing with now tao. “In this way the bark-bed take a surprising progress, and the frut will be 


iWetifged tobe sees, trned,Fovesbed, or on 
enowt, sorrel let © Jet, vou te produce 
tod Teta at al tines 2 boltomsbent fom 
3 aaah fhe ee department pie 
Sahara 


(greatly benedted by this expedient. 


‘The indications of maturity area difusivefra- 
‘rrance, accompanied by change in 
fte'tesity mort eorts Uosoming yell 


Propagation of the Pine 
‘Tho pine generally propagated by orowns and 
suckers, though, in gomuon with every ether 
Plant, may be propagated by tod, 
‘To ueparate Crowne and Sucker 
Wan he ead a 
ed by a gentle twit, a 
ener, if ie ew 


‘crown adhering to the top. 
Tf pine-apples be net cut voon after they begia to 
cor, in fl eva i ver and rihney 
find that, sharp luscious taste, vo mui 
ecomes insips. 

To destroy Tuuese in Pines, 

Ie the planta by proper culture be kept healthy 
ton vigtou, ost il not annoy, at ea 
‘hem. “The coceus hesperides seems to detight in 
Aiseaso and decay, as fee do io carrion. ‘The fol- 
lowing recipe ony safely be applied top 
{in any state, bat certainly best tu crow 


thumb, 
1 the old fruiting-plant offers only 
tom auekery, or falls co furnish’ any, good suckers 
tay bo thus brought out: having wait til the 
{alt Is out tako tho old plant in its pot out of the 
‘urk-bed; strip of the under-Leaves Beat tho root, 
sand with’ the koife cut away the loaves to ait 
eh from the bottom. Take out sotne of the 


te 
fs, at triking them in Avgusty to 
St'any rate, be uaed in the March 
tgp are bene of thi pea 
tot sca, Tp 
1 pound; tobacen half pou 
vot water, & gallons, Dil all these together 
Ul the liquor ie Fedsoed to threo gallons, and 
He ssid to cool Tn this lguorftacro tho 


ith a good 

not be 

at a ks 

Ul ey ae fut inches on 

Agar of these data the 
rt 


Aieey thereore, as toon as the intended eBects 
tay be supposed to: have followed, whatever tee 
‘hain of the liquor on the leaves shout be washed 
off with clean water. It would be improper to 
pour a decoction sharged with such ofensive mae 
{erlals, over fruiting plants. 


Other Mathod, 
‘Turn the plants out of the pots, and clean the 
roots; then Keep them immersed for twenty-four 


iar mode is deseribed,ooly 
{obacco juice dowers of eulph 


expected to 
Seay. to tired with the water. Wi 


‘sve fralt-dreas the plants. by taking away to 
{nebes in depth from the top of the mould. Twist 
off some of the lower leaves. Pill up with fresh 
Sompost, round the stow, to the remaining 
‘The bark-bed should be Fevived at the saine time, 
10 ts (0 make it lively; but no new tan should bo 
“al the time for the fullest beat srriven 
{Wit is desired to vipen eminently large fruit, de- 
‘troy the suckers at they spring, by twisting oat 
thsi hearts with an ion sharp-pointed instrament 
formed for tho parpese. Apply this to the heart 
of the susker; ‘and, turning'it round, bring the 


‘pound of fowers of sulphur to 
(each garden potful-- Let them remain covered in 
‘he water twenty-four hours then lay thes with 


{heic tops downwards to dry, and re-pot them in 
Beraal marwers 

‘The experiance of Hay, one of the best 
tial gardeners in Sootlad, leads bi to conelods 
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‘hat even moderate moistare i dstrucive to these 
dnueia For many yeara he regularly watred i 
Fine plants over ead with the #4 the 
‘emaer months, Thiam done only ia theorem 
fg. Te aover injured the planta and the ug 
{ever appeared upon them 

The Grape. 

Forte grape, the best alia light loamy, dry, 
Timestone el, with a high and warn exposure, 
specially tote vouth. ‘The earth should be kept 
‘elcaltivated and five from woods, ‘The mort 
Tefal ferisers for the grape vo, wollratied 
YVern-yard manure, bone, and ime, Yor ordinary 
tallivation the best varictis are, te Lnbella, Co 
Eta, Diana, Delaware, Concord, Clint,’ and 
{Belktbeea wen you hive shared ston, 
Some of the fer foreign wino-grapes, of Wruvoo, 
Ttaly, snd tho Thine region, may be 'natrationd 

‘sacces In acine parla of the United States; 
Vat ie i hardly yot determined whish aro best 


sted for the purpote. 
a Pt 


To plant Vi 
Vines azo often either trained ageinst the 
Yack wal’ on tells under a last roof, Ia 
sie oe ate tha plania ae layed i 
Side the have; but'in th Tater there are Ona 
inlons trong practical men, ove in favor of 
Planting Uhem ‘outde, and tho other side the 
arepet wal 
Preamble, sayes “et them be carefully 
tec wat of the Berd 


‘oF with vegetable 
‘mould. Sete all witha litle water, and fet thom 
Lave plenty of free ir every day, defending then 
from very severe frost of much wets whioh is all 
‘the are they will require tll hey begin to push 
young shoots. 


Compt for Viner 


order outside 
fect wide 


us, communicating 
of the building not loss that 


scone Plants 
Vises are oe hal tho narra, propagated 
aetna irae cutting vr o7es) eouaee Heel 
{be pants be ell ote tnd th wowd Spe i 

m renee from Which cass the 


‘This mode in ony tobe adopted wher a viner 
reviowaly exits the open at, or where thers 
fends vigey ia tho be 


feet lang, and about 
teleot any 


time of the fri 


it wat 
a 


year's wood, containing: a jalat, pees into the sll 
in the pot. “The earth is Kept fava wet state, and 
at the saune time a moist warm air ie maintained 
in the house, Tn about ton days roote are found 
tobbuve proceeded plentifellyfrem the Joint of last 
year's wood, and these may be seon by inerely air- 
ing the surface of the earth, or sometimes they 
iay be oliserved penetrating to ite surface, ‘The 
Iyer tay now be walely detached; very fre. 
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quently it eontann one or tno bunches of grape, 
Witch Gontinne to grow and come ty perktin, 
‘Aiayer eat af inthe begtoniog of July generally 
attcnn by the end of October the leap of BE 
teen of twenty fects new grape hese, there: 
{ore might in this way been ooupiily fished 
Wit pani a rea oaths ao By the wal mee 
ThodJabore deeribe, fn three yeas 
Awoer Mode. 
A mode of ore, generally than the fee 
i to tlet the plone Inthe nursery ent 
front wantd, and to order them fob pit ato 
‘ary largo pos baskets or tab, filled wih the 
‘ost ear Tato a'tan beds They 
he fat year tar 
lon, wll unde or 
Sinary ereumstancs,prode feu 
To pane and train Vises 


placed 
‘ther horizontally, or with 
‘a something Taus than fo 
from ah 
‘shoot, intended to 
taken ns near tho 


She oes to slow of 7 
tioptd itteral «greater quay tthe brassy 
th il beowes eid Woody the now-rpromg late 
tot wanted foro. others 
do The reat 

3 the eat of the summer thus die 
tho ots tn bearing extend fu growth, they are 
kept stopped about wo oyen boyond ibe Trait 
{he corutata shots, eulivated merely te euluege 
the provision ‘of wood, are vest of euibras 
Hindbenifthey show tiny, bat av triad at fat 

sth ta they advance ring the suinter, wal 
thoy reach the alated ‘bounds in the water 
roning there wil thon Uw geod shole of mse 
therbetrrs That neaetthaorgis ofthe fore 


mare aye, cern 
ta own. stengtby 
the vine, The lower tC 


1 
‘Second method. 
‘Tho eecond method isto head the natural leader 
to-a8 to cause it to throw out two, three, or more 
peitspa soot i i 


runing. are not re: 
duced, unless to shape them to the lialts of the 
‘house, or unless the plant appears too weak to 
them at length. Laterale feos theso are 
‘ultivated about twelve inches apart, ax mothe 
Deurerss those in Trult aro. stopped in. sumer, 
‘and after tho fall of the lest are eut into 
to eyes, Frou the appearance of the mother 
VDearers thus shortened, chis is ealled spur-prt 
ing. 


Third method. 
‘The third plon seems to flow from taki 
secontl as a foundation, fa having more than one 
Aspiring leader, and frou joining the superstruc- 
ture of the Grstaystea immediately to this i 


ls, warmth and wiolstare in those 


2% the sume facility they did whet 


oe 


Leaded to send up four vigorous com) 
ry, two are suffered to bear frait and two are 
‘vetted of such buds as break into clusters, and 
{rained to the ongth of ten, twelve Steen feet 

‘ore, for mother-bearers, which have borne & 


ng lead 


Spat et dom wa tea of te sok 

or legs, according to the strength of the Nant, 

‘while the reserved shoots love no more of their 

tops than is necessary to adjust them tothe trellis, 
To prove Vinee to advantage. 

Tn proning vines lesvesomenem branches every 


Rod take sway (if too tans) some of tie 
“hd bis wil be of great a 


part ot 
jarge the circles oaght to be sade ithe 
ire irl ooght tobe made in the 
fall benches. Ail 

ftom the oot the vi 


moved as 


ay be left 
ines growing in forcing houses aro equally i= 


7 
proved ia point size abd ower, ax well ax oad 
Le"Tipen earlier, by taking away elles of bark. 
‘The time for doing this fs when the fait st, 
find the berries are shout the size of mal 

The reed nny bere 

fooner resowed 


forcing, bowser, owing to the 
eee. 


Paton may be extended te frat 
as to hasten thelr matur 

moat sbandaat St of rttsing 
ad econ hy ld reat 

“disposed to beat frat thao Young oves. 
in stat vineyard Hale tough 
age till they aro ty 

a tees cote old the retarsing 
not convey the wap 


‘eeaslonally removing cele of ark we only ab. 
8 process sf nature Tn Doth case & 


aftr the ciclo of bark bs 
all portion of the aver bal 
Tee of the at 


een 


formed; look af the part fram whence the bark We 


lays after the fret operation hi 


nd separate any emall portivn which 


futore seasen, 
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tends to produce and rips 
‘An abundaneo of aap is found {0 
‘rease the leaf buds and decrease the ler bude, 
‘A process to retard sap hus ong been exployol in 
te gardens of Monteeul, ‘Tho practic ie (o di 
variate the exp as mear tho roat as may be, by 


cutting off the main stem and training to lateral 
rancbes, from ‘Ane 
other process of 


The red spi 
after every Wi 


‘Bolt coup, 


2 Ibs; our of eulpbur, 2 bs.; leaf of 
2b; nux Vouca, dun; turpentine, 1 


4 
Tato every Joint, hole und ang 


1g the house fa avec fnfoted tho walls, es, suitors 


te, are alto to be painted over with the. see 
liquor. Watering over the leaves and frut tal 
tunes, exeept the ripening’ seuton, ts tho p 

tive Tooommended, and which all’ garden 


PINS 0 protect Grapes from Warp 

Plant near the grapes some yew-tccs am the 
saan to frac ie yowsse bre te 
Thely te negate 

Zo ake of Sperarue Scher fiom Shrub, 

Many towering shea put out ‘strong suckers 
frou the root, ah asic, ayringa, and suse of 
tho nda of ror teh ta fealy fom the 
eg foobar pan ab why tt 
trent for the purpose of plating the allen 
ing season should So "wiatel olf oF stherwise de 


5 
To renoente old Apple Treen 


‘wn complete 
‘ind wil fal off and 4 ne, 

i be foray, and the 
st ally appeartues and 


‘rodeo the nos fruit, 


Teeatment of Apyle-Trees. 
of applets are recommended by 
Urushed all over in the midet of suite 
Aigicule to: brush the branches of 
‘open thei. Tastead of 


Drurking the trece in sumer, af sun 48, the 
eaves hice fallen every trea aliould be carefully 


‘realy pruned this will upon a passage tothe 
a sir, and will contribute to health ia the 

Th adiition to this, aaye a eorret- 
Pondent of the Monthly Magesine, I abculd re- 
formmend brush 


ecotumend the tree to be 
ct from the ground with a come 
‘of sulphueand goog ofl, and unless the oF- 
ploughed, the suil should be opened ut 
the roots. 
To render Nee Pippine Productice. 

To render it more hardy, the farina of the pip- 
pin should be introduced to the Hower of the Sibe- 
an crab, wheredy a mule it ‘biel 
Fipeas 
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rioty. A moat excellent varicty o1 this apple, Yo preserve Fruit Trees in Blossom from Frost. sbout the middle or end of the month, they will 
called the Downton Pippin, has Les onic Uy Surround the trnk of ths tree fn bewtom with be redy fer tranaplsting before theca of Ate 
feurotuing te farina’ the golden tothetonate a up of auras or hemp, Me end ef thls Cink gua a¢d i, tnt case il bo wel esbliched 
floner of the Orange Pippin Sn the progeny is by uéaas of tone tie tot ina vesel of spring Seto the winter, The Linde retort nist 
Sih hassel eevee Paowe wucrae aii tance im he wee" Guero ng sre es, tga an oe 
: ‘ TESil conveniently serve vo tee rth cor Cee 
Totus Karly Prat by Baiting the Treen SSA Na lente os ta survodsverl be, Ze reeM the growth of Weed rownd Young Fra 
picizeg aguie'S souoec wel wieer, re and le lsnged inte theater, Tt meet. the growth of weeds round fruit 
Freep tigey ton ita andthe oh Sane Patt 
‘all its effets onthe water Planted eee 


‘To hawen the Ripening of Wall Frit 

Pintiog tho wall with bask palat or laying a 
comsponltn ofthe same cult, prodisor nex oely 
tnora fa quantity inthe propardon of vet ture, 
Bote ely ho apt sie abd Baer vat * 
to that which grows against the wal of the Datue the fll of the lea The following year iw Seal veen ett 
ral color, But the trees must be clear of insects, bear fruit, * be eo wal Hy DR NOt Ad t 


" ine Hone mast be leno Inn Mile athore remain to a heslthy and rising 
aces Re ee ey eas mae ene Tarte ee is has hitherto been erroneounly ntre 
sede foe Wik: wcbton ness olor she Ch sitet of lighting but from avr 
ure as be pene ik en ar He rein yf ew ee 
thawed, after a night's frost, sprinkle it well with lling suecess. | The mc in this site 


{is this;—A'commmen tin cup bas ® ro1s 


‘pring-water in which sal-amwonias or common ‘To avoid this inconvenience, 
talc ius been ifused, 6 therefore, it requires only to be careful In. pres 
Bs the Cogent ing the iron from coming in contact with the 

sera ihe Cape Tren: Punched in the bottom, « little larger than will burk of the trees. 


Plant in stoull ha 


during the rainy season Sit the stem of the Branch tis intended to fe. 

ung Nunta raised by weed, when they ato fom eaves "A shel then to Ue tande fro the, 
incite loeighoon ince highs Plee them inthe sions ths bang tn 
ado until ty are quite recovete, then remove 
pectivey, to the ot of 


tbe mother plants which 
healthy and produsive Eon 
Pierced wil amall ole uy 


down to within shove. "This is to be kept 8 
three or four inches of the ground, to make them time to do this if the spring just before the tap, 
throw out new wood near their roots. Iti those rises. In the fall the lin, a before. sated, 
shoote which wre geafted when they aro abuut a be taken off below the cup and planted, 
foot or een inehesleng upon the veiling nants the earth tat adberes tothe rote 

in the harnpera placed round the mother plants, Sabie 

‘The hampers atould. be in. part buried in the bdr beers 
‘ground to preserve tho earth within them aust. 

‘hore ave ever ways uf perfrming the 
‘ation of grafting, but wo shall give only’ 
following, whiah seem most kely to ane 
Durpove, without calling upon tho eulivat 
Duraue foo complex a process: 

Tat Draw togethice the stem of the plant in the 
hamper and one of tho branches of the mother 
blunt. Then make longitadioa incision om each 
Of them of the mae length ; being the two in- 
slaions together, so that one wound covers the 
‘other; biud them lotely together and finally cover 


To destroy Mons on Tree 
It with a ard sorubbing brush in Febe 
March, and wash tho trees with cow: 


thota ia: the hempors, 
tho coll 


Treen 


the whole ax Year& 
varnish court To prevent 
onder that it iay 


Propagation of Inet om Appl 
Tata hard shoe-brash bo applied to every ine 
fected tity 


thom with a twisture of slayey earth ad cow f dry poundel chalk three seasures, and off the ditt, after which, with the tin be 
Aung, Tt would he weal Yo eat off the top of of is thea Brush, a 

the plant in the hamper, in order to force the tap 

Inolthe Urtnch uf the wither plant. ‘composition becomes of the consistency 


‘24, Draw together the tree in the hamper and waxy it may be preserved for ave ia this state for 

tho Vrnneh of the mother plantas before, and tako goyfength of time. If chalk cannot conveniently 

ff from threo to eight inches of the head of the be got dry brick-dusttaay be substituted, AMter 

former. Then make a t the broken or decayed limb has beea sated off 

this eut, and a sisilee one en the ‘the whole of the saw-eut must bo very carefully 

‘other plant to unite the two wounds; make theim parod away, and the rough edges of the bark, i 
3, aaust be ina quite smooth th 


‘which fs olweniou to Sis and whieh they will 
Sol approach. ‘The auel of eoal-tarorpetroleus 
is sald to ep off the eaterpilares te fact 13, 
that it Meeps othe fy. ‘The peanice ito wrap 
beam ote of sce) strongly impregnated wit 
ox to years the nutaery, shold be emurel this srongeecented bitumen, round the atem of 
tie lablation thy ate desgoed for. Ths method, 70 Propagate Herb by he ath So entra i ouch 8 st 
highly ueeful to tho frst tees which do not ‘Many kin herbs may, in July, ho pro. Olber remedies are teed, uch as soups 

proqmga ih ll the est. guaties ty by cutis dip which may platted thrown over th bushes, ie, els 7 


the edges of the surrounding Uark; 
ingono spread with « bot trowel. 


stroek root, and may’ then Le 
gute Ly seed. planted out where they are to rewaia. If mate 
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ing off the dy by the smell of something which is 

reeable to it goes to the root of the evil at 
‘once, and there is Bothing in the aml of coal-tat 
‘which oan excite a prejudice in the most delicate 
stomach, 


Another Method. 
A fow small pits oF holes, fom twelve to-Sfeen 
Inches deop, being dug among the bushes, at con- 
venient distances all the surface mould imiaedi- 
ly under and hear to the bushes, whereia the 
{reatest quantity of shells is Tikely to be depo- 
‘ted, is taken off with a common garlen hoe and 
Dariod im these holes or pita; after which tbe 
whole surface is carefully dag over to a consi. 
{erable dept 
properly performed, 
this kind of caterpillar 


IT 
To eure the Diseate in Apple- Trees. 


‘onderneath 
‘liquid mixture of train oil and Seoteh suut. 
Another Method. 

Orchards aro ogeasionally much injured by 
{Insect appearing Tike x white efflorescence; whi 
bruised between tho mite & blood-red 

‘Mi dung with human 
int and Tet the fe 


‘und anoint the places infected with 


‘The enh 


I other Treen 

Cut them of tothe quick, nnd apply « plese of 
sound bork from any ther tree, und iad on 
with a flannel roll,” Cut of tho canker, ands 
ew shoot will grow strong, but In a Year or Oro 
ou will id i eankered. 


‘hat are 
resin pa 
the wound fn expone 

no 
thers dey an 


‘in forty-eight hours, 
Orchard Trees by Li 


arth, seat, Healthy eae 
hough twonty Jeary ol, sssuiaing & 
most healthy appearance. . 
‘To cure Bligh in Fruit Tree, 
Avumothering strawatre should be made ear 
In October, in enn eather, under euch tee, 
ke 1 hour mo 


ly 
“4 


‘carefully lean. 

{og them in tho sume way, taking fom the Fe 

taining leaves svery nab of ass 

Deed swath the 

trith a olution of lime sod dang. Last of oi 

Elna esta tho nl oF wd 

fay bave dropped upon the groan and iin be 

decal ote theo athe setrenen. Ta 
ping, or early Uighting season, apply your 

laters makes caratleurvey of every brenchoaed 
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st accordingly; repeat this monthly, picking 
(f all blights by hand, and using the water<ne 
Bing, whero ablution my be necessary. ‘To those 
‘who have frat, or the market profit thereof, 


Srchand or gatdeo, ile or gies wil ply 10 
pay auch trouble ad expences 
Another Matha, 
‘Trees newly transplanted, n general, escape i 
uct, 


e 


‘other tees, ofthe seine kind of 


{up once in every Sve or tix years, and 
with fresh mould.” By ths method, 


To preserce Apple. Treee from Blight, 
‘Washing the branches with quick-lime 
serve the trees from blight, and insures 
those which escape washing cufer from the Digtt, 

‘hilat tho others produce & good erep. 
To prevent the Bligh or Mild fom injuring Or 


‘Rab tar well foto the bark of the apple-trscs, 
‘about four oF six laches wide round euch tree, 
‘and at about one foot from the ground, This 
‘effectually provents blight, and abundant crops 
‘are the contequence. 

To prevent Mildew ou Prut-Trees, 


whole il form a iatore of = tiekih coms 
tistenen. ‘The fraittrey in the oping ofthe 
Inmaediataly aftr bing cleaned and ted tp, are 
{o'have thtetruoks and all their branches com 
etly covered with this iztue, by mente ef & 
igs aiacbrush 
‘To prevent Mildee on Peash-Trees 

0 onthe of January and Febroaty, ith 
teees aro in'a stunted or sicly eat, take away 
siden fm th rot a arly 
Domi, and pat in space oh rtten tr fom 
old pasture, without aay dung aud tha teen 


Will not only recover their health, but produce «. 
Grop of Se Fruit 


umming.o the portance ora 
i from the trunks of frat treet 
‘whlch injures tow cousidorable extent the growth 
Und strength of the tes ra 
"Tako of horse dung ay quantity, mix it wen 
up with & quantity of lay and» litle randy ay at 
1@ make a compositions then add « quantity of 
iucb-tat (wha 


ccumber-bed in his garden. Cucumbers are forced 
{in het-beds, pits, abd boUhouses, and the beat of 
fio, steam, and dung have been applied to their 
‘culture; but dung is the only thing yet found out, 
by the Beat of which the cucumber ay be advan’ 


tgvously cultivated. 
* Soil. 


Cucumbers, like every other plant, will grow in 
any sll, though not withthe same degree of vigor, 
provided they be suppliod with s tullcieucy of 
Feat, Hight, water, and ai 
For Early Forcing. 
-Abereromabie recommends a mould or compost 
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of the fellowing matgriala One-third of rich top 


spit cart, from an Spland paste, one-half of 
= le sete doe ‘of well decom 
oreo dang, witht ssal quanty of stud 

MePhail used vegetable mold: made from 
mixture of the leaves of ela, litt, booth ayers 
thors hors and ect shestng, spice and Seatoh 
fr, walnut, iarel, cal, evergeca, ot, ashy elon 
song thc wired gy oni of 
arioustort, ‘This vogelable mould le preferble 
to any other. si 

Compout ured in Kew Garden, 

OF Tight loam, «Yow months from the commen, 
anette pat th tal ttn dng ned 
Teri; Toaf'mosidy and Heath earthy Sun! pars 
Taking together one-third part} the whole well 
mized for us, 

To form the Sea, 


If one light frame will bo lerge enough for ord. 
‘ary purposes, choose a dry sheltered part of 


‘clon ground, and form abod. » When high winds 
fare audered to blow against a eucumber body they 
hhave a very powerful efot on tj there 


fcacumbor bed ts about to by formed, 
‘jet of consideration shouldbe to have tt 
{ered from the high winds su Hoaterovy stormy 
Nentber, ‘Having put on the fruing, and walled 
Til tho bed fe for woulling, Inyo lve oraz 
finches depth of tho proper earth econ 

So 


ote of tho sane 
mgod a te ato 
Torraise Pants from Cttnge 
aqlatcd of ring cir lots tm wot 
nny bo faieed fom utings, and th 
Trou year t year in tho following manner? 
fakes shoot whieh fe ready for topping, eut it 
of below the lat, then eat auonth the lower cad 
tho shoot or ext eat 
fr other rel mould 
Ie plenty ‘ef beat, and shad 
the sun til bo fairly vtreck, Dy 
cue may teatly he propagatds 
Treatment til removed a the Fruiting Bede 
After sowing continue th glasses on tho fain; 
giving occasional vent above for the steam fo 
fora. io plants lb up tafe day when 
ibe proper to auiaitair-daly, Out mo 
soardedly 80 the fights Ta 


and stil It into fh 


earth, 
ile Put 


re of tho bed." Draw of, 
daily, to promote the 
4 a8 well wb 19 gh 

‘Beam al by iting tho lig 

Bind from belf an inch to on incl or two high, i 
‘proportion tothe heat ofthe bed andthe tempera- 
{argof the weather. Cover the glasos every night 
‘with garden mats and remove thou tiny In the 
‘morning. Give twioe w week, once in two days, 
daly, ceeding tothe acne, a vary ght 
Watering. Keep up o moderate lively leat in 
{he bod by requisite nings of hot dung to the 
idee. 


To guerd the Seeds from Mice, 
“Loy a pane of glass over the pot or pan till they 
hhave conte up, and afterwards at niglt cover with 
‘= pot of equal ao till the secd-loaver hare ex- 
Pande and the husks have dropped; for, until 
hen, the plants are liable to be destroyed, ‘Tho 
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cover, hawever, should always be removed by sun 
Fise, and replaved im tho evening. dt is at might 
{hese vermin generally commit their depredations, 
No air need be aditiod Ui the heat hogine to 
‘iso, and stoam begins to appear; but after that 
the light ‘should ‘be tited a littio every day, in 
histever state the weather may bo, wat the plants 
Dreok ground. Air must then be admitted with 


To tranuplant Cucumbers, 
‘As soon a the aoed-loves ofthe plants are fully 
expauited, tanaplant thei singly fate pot of the 
48th sine, and give w bite water and 
tnd days’ Tho fompersture for sedlings ls ftom 
8° to se, With this heat and water aa th 
eh in tho pote becomes dey, ands ite wit 
Sight and day ao as to keep the faternal alin the 
Train owont aod’ Mustusting between the dogrees 
at heat above-wentioned, the planta wil be Bt for 
fnully transplanting out in one month, that, by 
Ue 1h of Novetaber, into the fruiting frames. 
1a form the Fruiting Be 
Bagin tomake preparations forthe fruiting bed, 
out threo weoks before the plants are realy to 
tbe planted ost for good. ‘The dung cullectedy 
Ate being well worked ia made up into » bed 
toa four or five fest high, andthe frames and 
Tights ‘st upon ie. Lela afterwards sudered t2 
iad (ora few days to set and oat fr valent 
treat bo somewhat abated, nad when et thought 
{obo in ft tate for the plants to grow faye 
furfco it mado level, anda ll of mould ath 
Saat nder th mide of each light, and whoa the 
Inout gots wari the plants are ridgod but lai 
‘Ate ts i tho bed tas become perestly amet, 
ie heat enough in it wh the weathe 
the plants wil grow nly, 
To Plant Ont. 
‘When the temperature i ascertained to be 
‘vig the planta tele pots; turn over ts 
af would foraing thems agatn properly, ad 
Drocoed {6 planting. Trt thon i pots lean out 
Une wea tie, withthe bal of earth whole about 
{he woota; hd thus insert one patch of throw 
plants which have: geawn together, with the tall 
Uteatth entry fat the mde at eae hil eat 


{ng them nearly aeouncd tho stems 


Mr. Phait Method of Covering the Pras 
First, ley lean singlo mats on the ti 
length ‘and Urealth, nearly to cover tho sashes, 
taking care not to euler any part of the wuts to 
hang over the sashes on or aove the linings, for 

that would be the means of drawing the ste 

into tho framos in the night time. On these mats 
iptead equally a covering of soft hay, and o0 the 
Hay lay another covering of single wats; upon 


which ae laid two, ad tometimes thee or four 
Tows of boards to proven the covering from being 
Town off ty the winds. ‘Tho mats laid on next 
torte gla ar merely to 
trhich nay happen to bein 
Into the anes mong te pi 
High in covering wp, steps 0 
Ueacol by those whore fice it is to cover and 
Unowers, ind great care Must be taken uot to 
roo inure tho glass. 
Seating the Frat 

‘The exsombor bear wile and female Blossoms 
aistnellyom the suns plant. "The late oly pro- 
dice the frat, which eppears st io tnlaature 


{nstcts to convey the faring, the artical 
1 cultivator is ocessary to effet the iin- 


ally expanded, procood to act 
The fate the same day.” ‘Take of ¢ ale bl 


fd generally 
‘ty, ning a Geo taal, if pou 
Drefaation, asthe males are usualy more abua 
{ant than he female blossome To Gapscquence, 
the young fait will soon bo observed to ewell 
frei Eacumbe ropa aa or 
fathering fo about Mcen of twenty days from 
SKetimet ectting; and eften, im succession, for 
{ro or tree monte or mer tha mae bed, by 
‘ultare, ‘Tho above ariel operation Wi 
Erfand both neceeary aad teeta Ia fare 
Airescute betwen he dd of autumn a 
Diag, while the plants are mostly shut unde glass. 
Inlante more flly exposed tothe fre ai thet 
Proguatio is elected mostly or wholly by nature: 
To eave the See. 
Selet wome best sume fui, from good pre 
Activ plants which permit to'contions all 
froth bil they bocowe Yalow, ‘Thon cut them 


fcr the vine, sad place theta upright on eo, fa 
the full aun, for two oF threo weoks, when they 
nay bo out open, and, the wed being washed out 


from tho poly, spread'it to dry and harden; then 
pat up in papers or bage for fate eowiug.. Tt 
yy Yearas and weed af three 
‘yea’ keoping’ ia preferable for early 
frame crops, 
PP Fuse ait Deane. 
‘The thrips sometiones attack 
into to be destroyed 


appearance; when it docs 
improperly withheld. Seine 

stoote eapectally where 
they rae ‘Whew this is 
the ease, tho only resource fs to renew the soll 
‘lth planta, 


To yrow Cucumbers under Hand-Olawes, 

‘The following method is given by MePhail as 
that generally practised: ‘The sceds are sown 
tout the middle of April, in a cucumber or 
Imolon bed, add whea they come up they are pot= 
{elt Se amall pot, two op three plant 
tact, and Kept properly watered, and stvpped at 
he beat e second Jolt About the mildle of 
May'a varia situation, where the sould is very 
‘eb, ts pitched en, ands trench dug out about 
two feet deep, three broad, and tho Jongth peo- 
Portioned acgoning tothe ‘noinber of Tighte fle 
Mitended for. ‘The breach is filled with good 
‘warm dung, and when the dang is come t its full 


ig ent it ja covered over with eight, ten, or twelve 


inches deep of rich moubd, The glasses are thea 
fet upon it abuut three feet distant from exch 
‘thers and when the taould gets wars wader them 
the plants are tarned out of the pote, with their 
balls whole, and plunged in the muuld under the 
abd little water given thea to settle tho 
Soald shout their rots the glasees act over Uber 
‘andy after they have maile roots and begin o gen 
fn Se days they aro raised little on ope side 
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Jet the plants havo fre airs and, asthe weather 
fgets warmer, air is given’ more pleniuly, t0 
{arden tho planta, 20"that choy may bo able to 
bear the open air an run from nde the gases, 
‘When the plants bogin to fil the glass they aro 
{rained out horizontally, and the gasses et spon 
Uris to bear them from the plants After thie 
the plants require nating moro than to be sup 
ie emma shoes a 
to stop thom ‘when they tun 
bcs and thn them of favor or 
ranches when they are likely to be 6vereuwded. 

‘a warm susimors snd in arn situations, by 
this modo of management, the plants will beat 
lentfully for about two mouths, rovided they be 
Hot attacked by insosts or weakened hy dca 

‘To prevent the Irregular Growth of Melon. 

Melons froquently, {a certain situations, tore 
thie circular form anu grow larger on ons side 

‘ber, and these misshspon fruit tro 
Slwaye bad. ‘To romoly this take'a mall forked 
Stic, In proportion to the igo of tho mclon, and 
trust Ins tho ground as neatly ne ponsiblo to 
{he tl of the fui aking tho prouation to fay a 
Tite mess between the two prongs, and eorpend 
tho melon tothe fork.” Ina Yow daya tho moloa 
Wil Terumo ite fora, when tho fork may bo ro: 
‘hovel, and the operation is Gaished. ‘he quality 
‘of the fait retatas undiminished. 

To produce Mushrooms. 

1 tho water whorl suhroatn bar Donn 
steoped or washed be poured upon an old bed, ot 
ie'the broken part of mushrooms. be strowed 
thereon, there wll apeotiy arie great number. 
Ts proiuce New Potaostrouhoa the Winer 


Prepare a proper quantity of red sandy of a 
rather ouuly hature, and iaix it up with a portion 
‘OF lime in powder, vie, about one-third 


fourteen daye Vford using i 
‘spread about Uneo facher fick at the bottom of 
thy cht wooden box, or on avery dey Dik calla 
ftose. ‘The eallar ought not to Bo oxponed to tho 
front, nor yet too much eovsned from tho al, 
Frocare a, mean or ovo of lange potntoes of 
eeu groihy ih sor tre rt 
‘apple potatos aad the pinlceyes of 14zpl 
eth lla te 
‘part with tho crown of he riuelpal oye 
hil ia’ preforencoy” but put no all-over 
hein, Plant about the 20th of Boptenber, whish 
to twelve wecks for their grow 
“uso thrvw out mutueroussproute 
80 
‘or stalk, with many potatoes growing on then. 
‘Tho original potatocs for planting whol, or 
in Beyer sould be th saver of 
growth in the Ootobar of the preceding 3 
Srl preserved during the winter. ‘ho 
hit fom thet hold be Ford 


Criginal or seed potato ie to be gently placed on 
the: sole, as before me hrivtina 
crop. At the end of three months at farthest tho 
‘ld potatoes sould bo earofully twisted from the 
fnew ones, and tho sprouts taken off the old. pos 
tate, and the old potato Is then ta be placed on its 
‘bottom or side, on a fresh bed of soil propared nz 
‘before, and left to produce another erop from fresh 
‘eyes placed next the soil: as you are to obser 


‘that tho old potato should mot bo eat or placed 
torice on the fame side, and you must tako care 
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used from the eprouts planted in the garden ia 
April and June, rom which may be obtsived two 
‘rops of well-grown potatoes in, September and 

3g from ten to twelve ounces eacl, 


i ine 


eas fr day oF Evo in ts 
‘You tow them, which will encourage their vegeta 
‘on and render them 40 obuosious to the mice 
‘that they will not eat thera, 


o ww Pea in Circle inten of Straight Rows 

Tis a great error in thoto persons who ww the 
row fall-gring pens lose togebee. Te is 
‘buch etter fn those sorts which grow six ight 
{eat high to have oly one row, utd then to leave 
{bod in ot tae fst wide for ones exc, 
te any erope which uo'no grow tall Tho wiv 


Lager wie wi 


‘bo more easily gathered without wotting you. Dut 
Instead of sowing’ pous in straight tows, 
will form the grouind Into sirlea of three 


round, Ifyou want more than one tow 
Sin leave 00d often or Uelve fact bets 
fin another. For the ery tal 

ticle ard ore room he 
der tw 


applicable fa 
To prevent Mice from Destroying early-sown Peas. 
‘Tho tops of Furze, oF whins, chopped and 


tnrown into tho is and” covered ep, by 
‘hom in thei atleople to torte, 
a preventive. en sand atrowed. pret 
‘Bichy upon the sures bas the samo eee It 
sols ia tee bare aad is troublesome, 
To eivate Common Garden Rhubarb. 
Tk te not enough t give it doth of god sc 
bat it use watered'n droog, aa in winter 
over with stra o Gu 


To fore Rhubarb. 
ants of tho shew bybridam with com 
on; pols (aver twelve), having tee 
topped. ‘ew are covered wih feat 
ing dung tad the pants come very fetal quick 
Ipvbut ar uch Ureken bythe sen tape of 
tho pots After ii al wll op the dun 

ieely taken off and lage baad glasses 

ated n ther stead, thickly covered wilt 
ry bight and in all wosib 
foam grealy improves their favors aod give & 
fexular supply til that im the open ait realy 
pod 


Another Method. 
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Tncloso and cover the bed with open frame- 
work, around and on which place the dung. aed 
with i tate the rebar wil ne op ery 
fogularly, bo of excollent quality and want 1 
leas attention than is required by the former 
seid forthe famo‘ne renders bangin 
(r any ithen cover anmeceteary. Care should 
isk ay ihe Gong im nh wanna tat the 
top may bo partly or wholly taken off a any tee 
forthe purpose of gathering or examination mithy 
out disturbing the siden. “4 of 
‘This su superior method of forcing the theo 
Ihybridar, but till the forcing by pots will ane 
wet very well for any of the smaller growing 


pees 
Third Method, 

‘To thore whe dislike the trouble of ether frames 
or pots tay be sacl to Know that rhubatb will 
tte i much quieker by being covered about siz 
Inches thick wilh lightiiter; carerbotld be takes 
in putting it on and resoviog i tat noinjury be 
lane tothe planta 

To dry Rhabord. 

‘The best method of drying rhubarb is to strip 
it off ts epidermis, ‘Ths lan long operations but 
both te und expe ae frre ia bey 
ty eas and rogulaity of the drying. 
Many culivatorsof hated on & ange sete ets 
ropeated the experiment aad hare Sct with the 
thowt devsive reztte 

To core Rhubarb, 

‘The method of curing tho (rue shubarh is ar 
talon tae te oto i fe ae 
Withering or dying away, ean thew from 
{arth with dry bushy ett then in eal) 
of about four ot five inches in brevith and bout 
two ia depth, taking awey all to bark, und sake 
"bole ia the middie 'nvstcing thea om pack 
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To cultivate Onions. 
Never use the hve tothe plant except it be for 
dearng tho ground fru weeds, When 
fare ft ot he iar ie fl 
‘then they begin to gots lite Drown atthe 
Sear away aif the sl from the bulb dow tobe 
fing, fom whoaco proceed the Sbres of the rsts, 
fod thus form a basin round each Yall, which 
stiches the rain and serves as a secoptacle forthe 
Meter rom the watering-pot. ‘The Gd bully will 
inte intsediataly begia to form ew ones, and if 
they are Kept property moist and the sale good 
He clastert will be ‘ery large. and numerous 
hivantage of this mods of 
‘hs grown above ground 
rica tha thon ford tenes the 
will Keep quite aswell as any ether 
‘was not the caso wat this plan was 


‘ya particlar mode of euler, the onion in 
(als couby may be roma ately fa form and 
she ike those from Epale and Portugal The 
tenis of the Spaninh or Fortgal cutenSheald 
‘GiSperpowe be sows at tho sana 


3g Yery thickly, ad im poor 22 
atte apple or prartrees. Ta sutesia the tals 
il gat muck large th rhea they 
Toali he taken from the ul an preerved unt 
Be wescding spring, and then planted at som 
Aiatnce from eath other, n'a goed sol, and cx 


will Keopthreagbout the 
ham those cultivated fn. th 
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‘esual manner. 
The Portupuene Mode of Cultieating Onions, 
‘They must frst be rained 

‘the warmest and mort 


3 Of toot, the whole to be 
ot the consistence of thick cream as the plants 
‘are drawn from the seed-bed, let their route 
actly lumereed in the pudal 

{ily are tanepanted, 

‘menly to contin ‘h 
‘bout ex inches spart, and the ground opt pore 
feetly clear of weeds, and rogulatly refreshed with 
ater in hot and dry weather. On this latter eir- 
‘uietaace will very miuch depend thelr sire aud 
aildnee; 10 this is owing the auporioity of onions 
‘oma in Portugal, which areal eultivaced tn th 

ay hete recommended. Dy keeping the roots in 
Fodale, if it wero only'for a few minutes, during 
Ube interval besween the taking up and tranaplante 
dng they ae prevented from fssving the aight 
set check frou the acoeat of tho atmosphere alt, 
od will require no immediate watering whon dst 
apeplanted, 


1 then to be laid fn 
0 order — 


of turf) ax 
shea of the 


‘The quarter must now be 
fect wide, Ly paths. constructed of turf, two fost 
in breadth, ai one in thickness, ‘The oxparages 
ed about the end of Mare, eighteen 
unde. Tn planting thet the bad or to 
atthe theo i to Ue placed atthe depth of an oe 
tnd ai in the grand we th ote at be 
‘hread out as widely as pousbl, in the form ofan 
ibrella. A tall bit of stile anuat be placed 
Btnark at each plant, aie lad in the grou 
‘As soon ae the enh stot and dry spatful 
of Sine sand is to be thrown on each plants the 
form of  molebil. If the ssparogus’ plans 
shoald have begun to shoot before hei ransplane 
{nti the ug hosts be eu of nthe 
anting wil, eth these preotions, be equally 
fvccesfuly though it should bo perfoined ta this 
country even as late as July. Sbould any of the 
Bisnis oieoaly inertel be ded, ty eo may 
placed at this season, bo Plante ought 
te two yours old when. they are transplanted; 
{hey wil even tako'at thes, bat at four they are 
sett tal 
Ta three years the large plants wil be it to ont 
for use Ifthe bads be sufilently large to farniah 
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an appearance. An iron knife a esed oe this 
pet: . 

aragus-bed now described will generally 
Jaat thir youra; but if they be plant fi 
sundance adie Siting ly tenn 
tnenty-teven years, all the bed being always 


state of reservation, it will last a century or 
0 


‘more. ‘The turf used in waking the beds 
every fre from stones, 
Another Method, 
Mako the bed quite Hat, five feet wide, of 
toil, without any dung, long or shorty sow it wi 
nin, ‘Then tow two asparagus seeds (lest on 


ant} stn 
to one.‘ exsoo in petal arisen fom ut 
Yaliony "and trasaplating into ri sll wi 
Aoword are tldom doubles Keep al wall ares 
{ne pod uti you wow then. 


‘fa one of the pits abould be 
tee of the old ta 


at dang, 
tides, keep: 
Theat. The above mode was 

‘Decembae by Bt. Wil 


sings are reinoved 
prea over th 


face, and during the day-tio 
Tight, introllng aa witch air as posible, whi 
on tra lr andthe i wa 
Hoatly as arge as if they bad ‘ben produced ia 
Ae open ground, nthe uaual season. 
“po invaro orfost. coun, it i expo 
have good touts to place 1a the bed the wooal 
them fron the exhausted aid beds 
Wal TE they are past tie best 
tnd unfit to cesinin fn th garen, they eanot be 
{n'a good state for forcing. Young sooty four 
Yeats cld from tho seed, are incl preferable 
they are coll if thoy aro to be purchased very 
‘but whore ther a sullelont space a regia 
ong for this partoular purpose should be made 
fSnnually, and thus a saceeoion of stock secured. 


To render Ayparague more Producti 

To the formation of beds the male plants only 
should he selected, which may easily be doue by 
‘aot plantigg from tho seed-bed until they have 
flowered. When the plants are ono year old 
ransplant them into tho other bes 

atunce; lt them reuaain there 
which wil bein most of thom in the sesuad year? 
ata emell sick to each malo plant to mark it 
End pull up the fomales, uoleet iia wished to 
biake a swat plantation with one of then to prove 

‘ruth of the experiment. 

‘Towards the end of July, especially if itborainy. 
weather, cut down the stalks of the asparagus, 
fork up tho beds, and rake then smooth. Ir it be 
dry, wator thom with the deaiuing of « dunghill; 
Dut instead of leaving’ them round, leave thers 
rather fat or hollow ia the middle, the better to 
Fetala the water or ra. Tn about twelve ur four. 
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of differnt shapes; take out the seeds, a 
sow thems on w bed not too thick. When they ure 
boat four inches high prick them out onthe bot. 
Solas inches mana or pet cach inte mal 
Dot; or thre into large‘one, and Keep then sl 
Under the glasees.” In June, when the weather is 
‘ware situation fa 
ere they are to Teaaia, sone vo the 
‘orders ofthe dower garden and some into larger 
pots, which you can shelter in Vad weather. 
To cultivate the Alpine Siruuberry. 
‘The process consists of sowing the aced 
moderate hotbed in the beginning of Ape 
‘Femoving the plant, a4 soon ne they have soured 
ficient strength, to beds In the open ground, 
‘Thay wil begin to blosoua after midewscter, and 
sford”an abundant iste autumpal erup.. Zuie 
birawberry ought always to bo treated sa Gur ane 


val plane 
Peat ry cline Su Xe 


st winter 
arth thom up to protect theun from the fret; the 
f ‘ume thin, hea to about eighteen 


sea ail, if tly bol 
be foun equal to any asparagus or brcal, and 
say bo eaten with Vattr or butler a vinegar 
pepper, 08 may sit the tas 

ing'n perconial ove, will last f ia 
Aine with proper ealtare. 

To eultivate Radishes to hare thes at all Seaons 

"Take seeds ofthe common rash and 


yi 


sposed to the heat of the su 
Prepare two sual! tabs to cover each other exactly. 
‘Thevo may be easly provided Ly sawing a vill 
aik through the middle, and they will serve ia 
‘winter; ia summer one will be suficient for ech 
ind of earth that has been sown, As soon as you 
have sown your secs You inuat cover thein 
‘your tab, aad at the end of three days you will 
God radicies of the size and thickness of Jou 
Jetuces, having’ at their extremities two’ saail 
round leaves, rising from the earth, of a reddish 
oloe, ‘These radishes, eat or pulled up, will be 
(excallent if mixed with s salad, and they have 3 
‘uch more delicate taste than the eowsion rad 


"Tho pleat 


my prey 


ih Ki 
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hs whic arg eaten wth at 

Hy taking the following precautions you may 
hae them in the winters dnd even during Ue 
Dardest frosts, After having seeped the secs a 
‘Wars wate, and expored thent tthe 4m asa 
ealy Uivecled, of ina place auicently hot to 


83 
‘make them shoot forth, warm the two tubs; fill 
‘one of them with earth ‘well dunged; sow your 
: ono of them, and. cover 


seeds, th 


necessary. Then carry tho two tubs oo 
{aking care they cover each other, to's warm 
vault or cellar, and at the end of flteen daye you 
tay gather & One salad, 


To guard Cabbagee from the Depredations of Car 
‘erpillare, 
Sew with bop all the borders of the 
the cage in plated Aad, 
the oelhberhool Be ile 
1 apace inclave 
feo, ud not ob of| 


ound 
tough 
tod. with caterpllats, 
the hemp will be pertctly 
ovo Yormia will approach Ik 
the ted Spider, 
leaf, ‘The leaf on 


fhe int alc so 
its ice; but petsovero ta tho 
the plants Becota 


To top the Kovayes of Caterpillars from Shrala, 
‘Take « chasing-dih wit hareoal, sod 
‘he branch tree oF bush 


lars; then throw a ttle 
"The vopor of tho tulphur, 
‘insets lee 
ising froin the elarooal, will wot 
on ‘at are on tho tees, Dut will 
‘eectually yrevent the shrubs from bel 

‘infested with thous. A pound of 


‘The liquor should. b 
tbs om thy leaves andy 


jn 8 ioe of 
Tinen, and ‘with thie the le 
lane sould bo dusted, or 


‘veyetate.  Bulphur has algo bee 
{o'promote tho health of plants on hich Swat 
spriakled; and that peach-trees in parioular were 


‘etarkably improved by it, and seemed to absorb 
it Teds been likewiso observed that the verdurs 
fad other healthful appearances wero perooptibly 
Increased ; for the quantily of new 
leaves formed subsequently to th ope 
Tbeving no sulphur on their sufi 

‘of comparative index, and po 
tnetly the accutmulation of Kealth, 
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with careful attention, the sunflower will make 
xcollent oll 
"Tho mare oF rofus 


(of tundower will pro- 
Tn fi, Testeom it as 
ior I, Ta the scale of x= 


etl “ 
ve oily would mak 
to nappy ea 
5 didere 


may be the . 
aaly may bo sorviceatis in 
tion and woanwtuetares, 3. Its leaves are to 


fd rabbiter 
Branchos are a 
tion, a fe a 

tho 


ite 
roody patt of the plant, whieh 
In-well adapted for the purpose of fuel. 5. I 
Kalle qualities appear to deserve noilse; forty- 
sight quintale ylald eighty. pounds of alkali, = 
priduco four times superice to that of any other 
lant we nro acquainted with, maize excepted. 
4, bight it not be used as'u Iyer And winuter 
wiser¥ation might eonvert it into soap, the basis 
fof both being oil, 

Dig and treneh about i, as 
potato love new earths. Let 
Hiuo fuches divtant from each other, and it will 


be advantageous, ns the turnacle loved roow. 
"threo grains are to be sown distant sowe faches 
from ‘exch other, and, when the 


ight wel inahon igh, the 


ly to bo lef. Two tufts of Preneh be 
Hanted with potatos” The 
‘litnb up tho alde of th 


formly support ike 
flower will sesond this dfposition, 
great 


y keap 

hheat from the potato, and produce moro 
had boen plated with polatoe 
will bring in a vast amount, of oon 
yasand pounds, being oae-third more 


to gatberloney. 
6 


urge quantity 
dry stuies burn 
i a romiderale quastty 


To vemoce Herb 


the Sesomer. 
If you have occasion to transplant in the wum- 


and Flowers 


mer season, lat it bo tho 
is passod, ” Plant ‘and water tho samo lasted 
aly, and there will bo no danger from the beat 
‘Boat day ; but bo carefol ia digging up tho earth 
‘you do not break any of the young aboot asthe 
ap will exude out of the caine o the great danger 
of the plan 
Method of Growing Flowers in Winter. 
In order to produce this efect the trees or 


& 
rub, being taken wp inthe spring a the tne 
svhen thoy are about to bed, With home of theit 
vel among: the Tots, 
Hebt in collar Sil Michael” 
Bet nhc mith headin of rh earth they 
sre to be put into proper tobe or veses, and 
DPlteed in tstove or hot-hous where they oat 
tbe molsoned or Tefveshed Wis 


ening, after the heat 


th that and the fl 
roma be tweaty. 2 


iit Tegalary kept. The 
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ee 


pint of rainwater. ‘Thus, fa the m 
for roses wil 

pect to flowers in 

Pots at or Before las, end watered in 

‘Silas manner, they will blow at Christmas, 


‘by he white ants in Tol Sr 
gested the jue to protect wood froma 
‘Shem, for which purpose the juice is either used 
as extracted, or in solution by some solvent. 
To prserce Young Shoots from Slugs and Earvige, 
arwigs and slags are fond of the points of the 
young shoots of carnations and pinks, and are very 
Toublesome in places where they abound; to pro- 
‘Yeat them they are sometiines ioeulated in water, 
being set in clterns or pans. If a pencil dipped 
4m oll was drawn round the totiom of the pots 
08 in two days, nether of these insects oF ants 
ould attempt thor. Few insects oan endure ol, 
quantity of it tops thelr progress: 


id the ‘ 
= ef this Ligon ote spas Jar 


hone eight drops 
‘led with alr 


7 The jars mast be 


i which they are placed inorder to 
{he earth, ot the bulbs or pants which they eons 
tala in estate of molstare 
To retore Flowers 

Most towers begin to droop and fade afer ban 

ating twenty-four hours in watery a fo 
tay ba revived by sabatiatig fresh water, bat 
Ai (be mot fugacious, euch at peppy, and pore 


loved for watering flowers in pot, or Alling the 
Bi tering. rio iag ie 


Sapa one or two others excoptod,) aay be restored. bie, the 


‘oustruction of their Gowers they are apt to rot, 
the seeds to mood in bed tenons, Wh 
‘ver they ate thought ripe, or sooner iu_wel 
‘weather, they should be removed to au airy shed 
or lofty gendually dried and rubbed or beat ext 
ff convenience, "When ‘red wrap thea up ia 

apers or in tight boxes. contain 
aes ‘ie ing. powdered 
er ‘Fo taprov al certs of Seeds, 


Charles Mille, son of the celebrated botanist, 
sblished a recipe for fertlising seed, and tried 
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To preseree Seed for long time. 

Mrben ade re ob preserved longer than the 
usual period, or when they are to be sent to 
sreat distance, ugar, ele, otto, tamdus, und, 
ape, ote, have been adopted with diferent do: 
[ress of waccesa, Chinese seeds, died by means 
‘St eulphario asd, im Lee's manner, may be af 
terwards preserved in a vegetating slate or any 
Becestary length of tine by Keeping them in. an 
ty stantion ia any common brown pape, and oc 
‘asloally expering them tothe air on fn day, 
‘Specialy after dawsp westher, ‘This wethed wil 
‘eoood with all the larger mucilaginous seeds, 
Very small seeds, berries and lly eeds may pro: 
Vabiy requlre tobe kept in sugus or among Sur. 
Panu oF Faison 

To preuree Beotic Seede 

Five years ago, says a correspondent of the 
Monthly’ Moguntee, 1 had collestion of tee 
sent me from Sorapoor, in the East Taien 
iwhleh have been since that period Kept nal 
Rotten ina dry situation, brithout.sorky; fast 
spring come of them were cown, and” produced 
Strong, healthy plants under the fllowing. aya 
tem; but i taken from the battles and utr 
the éedioary way T havo found them eithor {ofall 
Sogether or to produce germination so weak that 
{e'grentent caro ean never bring them to any 
peyton. 

ial an 


‘observed thut oxygen in nesesenry 
vogetable life, and that soll which 

‘reatest proportion of that air ot 
eget germination and with the 


etoain Wai they beg 


‘By prsaing thie trentment even with our En~ 
sat Ennaal i ier 
ainaton 

eaihy pints, 
* 0 ary Flowers 

‘They should be dried off an speedily as possi- 
ein saw ty ning pave aes 

6, a th 


‘opened, otberwise, tho light moleture that ro 

‘aise would develope the pappi, and these would 

form « kind of cottony nap, which would be very 
85 

bartfl in infasions, by leaving iritating parti- 


cles in the throat Flowers of litte or mo eioell 
tay be dried in a heat of 78° to 100° Fab. tho 
‘eucculent. petals of tho Iliaceous plants, whose 
‘odor is very fugaceous, cannot wall be dried; soy 
feral sorts of flowering tops, ae those of lesser eeu 
{aury, lly of tho valley, wormwood, melilot, wa: 
tr germanier, oto, are 
and hung up, or expaved. 
apes eorct, tat they 
be color of the fs. preverved 
bby their being quickly dried with heat, after which 
tho yellow anthers are separated by ‘he 
‘olor of roses and ved pinks ‘i consi 
creased by drying. 
To dry Tope, Leaver, or Whole Herb 
‘They should bo gathered in a dry 


cleansed from discolored and otton leaves 
M Screened from 
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when dtied they should bo shaken ia a large 
Thane shove to get rd of the egga of any insects. 
‘Rromatic erie cught to be dried quickly with © 
tholerate heay that theie odor may not be lost 
‘Grucforous plants should not bo deve, a in that 
fecha ne much their antcorbutlogal 
Shin persone have. proposed to dry herbs in a 
ath but this Socrions thea, aa i were, 


rate 


‘Theo aro 
‘ubjest tn view. 
ff tho dal 
ante 


‘ontons, ete, but. for 
ahr toose in cool dry ubelves oF 
aorts in’ paper, till the veasea 
of planting. 


Hoots of all Kinde may bo preserved in an ice 
house tll the return of the natural erop. 

‘After stuffing the Vucuitios with steam, 
covering tho auface of the ieo with the saino 
tniterih, place on Tt caso Doxes, casks, baskets, 


‘lay and SL thems with turnips, carrots, beot: 
fools, and in particular potatoes, "Dy the Gold of 
the place vegetation is vo much suspended that 


tit theve arate may bo thus kept fesh aod un 
injured tl they give plac to another erop in ta 
atiral season 
‘To gather Vegetable. 
Thi i part performed with 
by fracture or traion with the 
Tau of ‘using the kn al 
utting isto be attend 


ps 
Point. "Thus eabbages, endive, ebigory. 
‘lo, taken out of tho’ ground with the 


rool in porfetly dry weather, at the end of the 


feasoo, and laid on, oF partally immersed ia and 
or dry earth, ins clots shed cellar, or ice-cold 
‘00m, will keep through the winter, and be Bt for 
‘ee tilspring, and often til the return ofthe 200 
ton of their produce in tho garden. 


‘Tine for Gathering Fruit 


day. Plus readily p igs when 
fipe; they ehould not be much handled, ax the 
bilder is apt to bo rubbed off Apricots may be 
‘counted realy when tho side next the aun fels 
‘ude oft upon ‘gentle pressure with the Gage 
sy alhere firmly to the tree, and would over 


they may be received into a tn fone lined with 
velvet, 20 a9 to avoid touching with the fingers oF 
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icles 

ME ausspange ar maaienn 
ip Am aN aes te reeset 
ieee Siow inee ne 

poefeligteelomed tone a 
Ri ricge ty 
ieee eee ee 
Bs soe oor ear rte 
= 

"Autumn and winter pears are gathered, when, 

os sak eee Po 

a aan pe waka ok 
ar ne ere eae reek 
Pp ho 
ee Ee ee are 


To gather Orchard Fruite. 


t to the time of gathering, the er 
ir bee 


In te 


‘his is attonded to 
pluinp, and not, 
Fruit that i ga 


for when they 

not be 0 At to store} 

fot-atall ay inj 

Tormed for the next years fruit, 

pears be quite dry when’ pulled, and in 
ching he fat on any 

th aro birt not only der 


86 
To preserve Green Fruit. 


Soon fruits are generally preervd by poke 


vel hy mae pat af Ce dome eva 


To preserve Ri 


Prat 


Sete rp served in 
tyne of drawers, sometimes spread out fo hem, 
SCother times wrapped up a paper, or placed 
Pols elindreal-carthew vest, among tend, 
Tost, paper chat bay, sawdust, lay oF sealed 
tip is airtight fore ot casks, and placed Jn the 
Traitelar 


To preseree Pears, 

Maving ‘a number of earthenware 
Jars, and a quantity of dry moss, place a ayer of 
‘moss and pears alternately tll the Jar is Biled, 


then inserts plug, and seal around with melted 0 


rosin. ‘These jare aro sunk in dry cand to the 
depth of a feot; w deep cellar is preferable for 
keeping them to any frait-oom. 

Another Method. 

‘Chote apples sod peace are preserved ia glazed 
{jars provided with covers. In the bottom of the 
Jars, and between each two layers of fait, put some 

are pit-eand, which bas been thoroughly dried, 
he jars are kept ia a dry, iry situation as cool 
ts possible, but eecure fom frost. A the 
Jaz indicates the kind of fruit, and when wanted 
{is taken from the jac and placed for some Gime 
fon the shelves of the frait-rovan, 

In this way Colmarts, and other fine French 


‘peare may be preserved til April; the Tering il 
Fine; and many kinds of apples til Julys the 
‘in remaining. 


‘To preseree Apples and Pears. 
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‘Tho most successful method of preserving ap- 
plesand peacs is by placing them in glared earthen 
‘Yessels, each containing about gallon, and 
Founding each fruit with paper.” Those vest 
cog. "Pefet cylinders, boat.» foot oth in 
‘height, stand very conveniently upon each other, 
and thus prosent the means of preserving a large 
‘Quantity of fruit in avery emall roomy and if th 
Spece betwee the fp of one veel andthe hae 
‘another be filed with » cement composed of two 
‘the curd of skimmed mill, and ono of 
by which the alr wil be excluded, the lator 
kinds of applos and pears will be preverved with 
Ute change in their appearanee, and without any 


per. 
To presere various sorts of Fruit 

By covering some sorte of cherry, plum, goote- 

ry and currant tree, either of walls Of on 
Dts with ants, the fruit of tho vod and white 
currant, and of the thickerkinned. gooseberry: 
trees, may bo preverved til Christmas and Tater, 
Grapes in the open al, may bo praserved Jn tho 
tape tanser; and peaches snd nectarines may 
elkept a month hanging on the tres after they 


re pe. 

‘prt by ate fring lalla gr 
‘ubie vines ill the beginniog of May, and o 
ints il the maturity of his easly eropt Tn this 
vay grapes may be gathered every day in the 
yonr. 

Another Method, 

Bat the true way to preserte. keeping ful 
foch asthe apple ao pea in to put them ale 
{ight Veet, bed place tem ft fut eeu fa 
2 temperature between thirty-two ani forty des 

ig torts of theo 
evel in perfect onlr fr eatig 


frees I tie way il tho ew 


be 


To ore Fr 

‘Thowe to bo used fiat ay by singly on shelver 
‘ron the four in a dry southern Yoom, on seen 
ary ry sea oo an ot to deuch 


torentioth part of beeswax in it 
will do aa well. Ax the obj 


that tio open. 
fruit must be soon used after unsealing. 


To heep Apples and Pears for Marke, 


‘Those who keep their fruit in storehouses for 
the supply of the London and other market as 
well as those who have not proper fruil-rooms, 
tay keep their apples and poars in baskets of 
nmpery patting tome sft paper i tho ttm 
and round the edges of the baskets, ete, to keep 
te fruit from Being bruises then put in w layer 
of frst, and over that anothet layer of paper} and 
0 on, & Inger of fruit aod of paper alternataly, 
Ui the asker or hamper bo full. Cover the top 
with paper three er four times thick to exeludo 
{ho ait and frost as mitch as poesible, Every dite 
ferent sort of fruit should be placed separately; 
snd it will bo proper to Sx a label to each bnaket 
fo hamper, with tue nase of the fruit that it eoa 


Jars of 
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tind, and the time of ita being ft for ute 
“Another Way. 
Another way of Keoping fruit is to pack it 
sitteeraor Saree pars or apples est 
“ied bran Uo the Botton of the Jury 


ts and #0 00, a layer 
roately, ill the jar be full 


ft top with 
air; thea pat on 
ving that ie Sts 
‘Theee jars thould be key? 
an be a fire in wet or damp 


cover of the 
Ne. 


"Nicol eonsidars tan error to 
viously fo atring them, The 
{hina & bad flavor. Tt should over be laid ta 
Tapa at ally bat if qua. dey when athered 
shout he tmedatly aro foe faites, 
find bo Taidy if not slagly, at lest thin on tho 
Stoves, Tf the ner fue aro placed on uny= 
{ing ite than clean shelf, it should bo en Bing 


per Drown paper ges theta the Saver of 
Bich ‘Tho Ho larger Ends of pears should not 
87 


bo allcwed even to touch one another, but should 


be lad quite winglo aad distioet. Apples, and all 
ordinary peary should belald thin; never ierabowe 
lor. reo aif should be adultted to the frult- 


o0in always in. good weather, for several hours 
ery diy} and i damp weather a fire should bo 
opt ia it, “We careful at all times to exclude 
fovt from the feull, aud ovcasionally to turn it 
when very mellow. 
To preveree Fruita or Blowert. 
Mix one pound of nitro with two pounds of wal 
somoniae ani three pounds of le 
Kako frit of 


tli tho sal te 
yy one into an open 
fall; cover the gluse with vil 
down} put tho glass Uhreo of four inches into the 
‘urth ia dry cella, and eurround it oo all side, 


{o tho depth of theve or four inches, with the 
stove mixture. ‘This mothod will preseeve the 
fruit quite frah all the year round. 


in an oren, or before 
nd walnuts alternately; 


ry place, but not where it ie toe fy 


tidy have bec bept pond 
mil. Before weaing the 
cn nad if they ha 
lod atesp thou tn milk and water 
for ie or eight hoaey 
‘wll make tem plutnp sd 
Tope eaalye 
"Ta proverce Chstante and Filer 

‘The chectnnt into be treated like the walnut 
after thy hock ia romoved, whieh Jn the chestuut 
pens of ite” Chostouta ts ay be 
Yreservel Waring the while winter by coveriog 
Then with ollngers Jo potatics 

Tiloets many always bs gathered hy bend, and 
should afterwards bo treated asthe walout, Nuts 
Intended for keeping should be packed in jare ur 
boxes of dry van, 

Zo prevrve Mostar wid Guinons, 

‘Tho medlaris not good till rotten ips. Tk ie 
‘generally gatherel in the beginning of November, 

nd paced between two layers of traw to forwar 


{Ma maturation. Others put medlare in a box om 
hree-inch layer of fresh bran, moistened wall 

‘oft ann water; then strw a layer of atraw 
bbetmeen them, and cover with fruit two inches 
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‘ick, which moisten slo, bt not so wot as befor. 
n'a mock or ton days after this operation they 
tlle St for un. 

‘Quinces are gathered in November, when they 
scp goerly ie, After sweaiog ie heap for 
few days, they are to ry and Paced 
tothe feivahal at nse ‘rom each 


ther. 
To pack Fruit for Carriage. 

etn ee sey ny coer di 
aves, great care should ng i 
He should not be done im baskets ax they aris 
tobe bruised among beary logaage, and the fait 
of course will bo feopaired. “Forsyth, therefore, 
Teeommends boxes made of strong deal of difer: 
‘at sites, according to the quantity of fruit to be 
tists Te lowing tothe dmeains of he 

Resin which fruit used toe sent by the conah 
to Windsor and. Weymouth, for tho use of the 


a) fa 

be large box sto fot long fortes inchen 
broad, and the same dept ‘aller box 
'f cue foot, nine inches oug, one foot broad, and 
the same in depth. These bores are made of inch 


in crn pea hn nari pms 
pr. Tha chervice and carrant a 


‘fe packing, proceed thus: First put a layer of 
long, dry mous in tho bottom of the tin bo 
oh & layer of currants oF o 


Entel dows the fit my 


only packed as 
clon. Then sake 


e taclons are packed, put a 
fant gram over fet, spon wt 


se 
ich place 
bbox with the entrances 


tho tin 
king i fein all round 
‘with mows to prevent it frow shaking then pat» 


Thin Inger of one over the box ani pack the 
years italy (at to ae ot to brat thew) on that 
layer ia the aise manner sn the melons, and ev 
ee mih the ences tetany, ai aly 
iin te og id se at 
Had may shut down mo fight as to prevent any fic 
tion the frit. ‘The besos should have 
gh ay ere for then ah 
™ id unpack 
Sey. The mo and. grade should 
turned in the boxes, which, wit 


cked according to the shove di. 
‘be scat to great distances Ly 
‘aches or wagons with perfect safety. 
Other Methods of Packing Fruit. 


‘Fruits of the moat delicate sorts are sent from 
5 id, packed 


sspended 
i soroee the month af the 


naore is then added til itt quita fll, when 
{he atppertng wi ake ava, th othen 
cover uf the Jar closely Btted aud sealed, gener 
Ally with fine stucco. = 
In the same way grapes may be sent from the 
romotest part of Scotland or Treland to the me- 
tropoli, When the distance is ess they inay be 
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sent enveloped in fine paper and pack in mest 

‘The dmplest mode for bes 

ach bunch inv, eat per, 

edo tne in broad, Rat 
‘Cherves 


4 plums may be packed in tain lay- 
ers, with paper And mots between each, 

Peaches, apricots and the finer plusns may each 
‘be wrapped separately in Vine or other leaves, oF 
fine’ paper, and packod in abundance of cotton, 
fax, te moss, oF driod short grass, Moss is apt 


40 commaunteato its flavor to fine fruits, and so is 
short gray {not thoroughly ara and. eret= 
‘ened. “Cotton best preserves the bloom on ponahos 


sed plone, 
To preseree Grapen 

‘Where there aro several bunehes in one branch, 
4 may bo ent off leaving about six inobea it 
Tength or more of the moot, according tothe ds. 
{neo between the bunobee, and a ite onthe out. 
tide of the fait at each end seal both ends with 
founon bottle wax, then hog them across a ling 
{n'a dey room, taking care to sip outwith x pa 
‘of scistors ay of the berries thal. bogin to. deny 
fr bosom mots, whch a, wo int the 

ern Tu this way grapes may’ be kept til Fob- 
aury, but i eat before the bunches 478 too tipo 
{ey tay be op auch 1 

Grapes may 
very bunch be 
and covering every 
ying i i 


of grapes, an Taye ot 
SC Geapes teratay eee ed then 
hae Ht gently and All (0 the top with bran, 
i er Tt and covering the tap 
ly on to exclude ihe alt} 
observing 
placed it 
kept ha 'wet damp 

French Mathod of Preversing Grope 


‘Take ueask of barrel innoeuiblo to tho exter 
al ae, and put into a layer of bram did i ah 
Sven, or of sen well dod and sited, Upon 
ih plnce a layer"af duncher of” grape ell 
Land guthored in the afsrnocn of 6 dry 
‘ag, before they are perfeely ripe. Proceed ths 
swith alternate ayers of bran and grapes Ul the 
bared ft taking are thatthe reper do not 
touch each other and to Jet tho Tat Tayer be of 
‘ran, then clove de bare, a6 that tho air may 
ovale to pnt, i eon 
a poked wil eop nine or even 
"To Fentre them to thelr freshe 
a of hall of eth, ash 
rapes and pat that of white grapes into white 
ine nd that of buck. rapes Into ed wine, as 
mmo age Put ia water to revive of to Xp 
thew fresh. 


To pack Young Treee for Bzportation. 
it 


‘other coursed of the. trees abort- 
sed in their branches and roots, stratum ahove 
featur, tll the box ie Sled then let the while 
be trodden down and the Lid properly secured, 
‘The trees will want no caro even during avoy age 
of ten or twelve months the masa boing relent 
ff moisture, and appeariug to posters an anti: 
Septic property which provents fermentation oF 
Pputrefatticn. Vegetation will prooeed during the 
{ime the treos remain inolosed, sioote arising beth, 
from the branches and roots, which, howover, a6 
Dlanched and tender, for want of light aud alt, to 
which the trees roquire to bo gradually inured, 
‘This moss is very common inmost parts of Eu 
rope and America. 


Ho t0 dey Sieet Corn, 


THE SURVIVOR Vol. 


5 sn good cond 
uli grown, bol ant of 
are, 


‘ack 
ing. Te should be covered With mosquito 
ting to Keep off the 

the following. dire 
‘AB soon as tho corn ie 


Another person gh 


for drying sweet corns 
for tho table, bos and 


i ax soon a8 9 
‘upon a eloth to dry ta the sua, oF en paper 
ti ften, that 1¢ may dty suickly, 
Tetaore resembles the wndried 
by its being whole is aweoter and retains moreof 
if anal erty dying Canta" Wh 
40 to the wind by tar 


find not overheat. 


ih the wind lon ithe trou 


it) than nota 
si Pal etal aan 


ays be thorvoghly do 
te avlling of Sours th uae 
ay transplanting, setting of 
owing suds may bo 


i evidently requires 
iy elom ned it Tove tnd sandy 
srstle beth sitnat peice 

water i th beat; It hay be eoleated 
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ej in bouse for the winter should be well pruned 
st ihat time, Do not water roves 40 as ta make 
Teroil sodden around the roata_ A Wille brakes 
tcharoal boat thom wil sd tho brilaney of tele 
Blomine. 

Tous te choy of the China, Tea, and Bour- 
to es" the ft the a uch ad 
bred: Ageppina (rlgon) Eels Blah (a great 
Bloomer), ison Dail Aukerd ‘Daily, Maiame 
Bowengos, Sanguinen ls, Pie 
(Gane crintom), agene Hardy ( Cans white) and 


‘Dijon, Souvenie de la Mahosiron, Hermosa, 
fend Puul Joseph; though there are many olber 
fine kinds. 


{Sty raised.‘ pinks de best bn 
fart loam, one part cow manure, 
ons party with» lite ld 
Fink'de tet nes great det of estar. "They 

tte raid cher from lngers or piping 
saa Bipinge are uperdeone setts o's 
d orted io compost arround by molt 


eds may be sown in ‘ual 
as, or 10 9} 

They’ need potting for the winter as early as Oc- 
tuber. 


Geraniama, 


‘hey alt eae 


. End “Lemon tres 
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‘ih core amar eerren ale il 
Spine Vougha. ‘They tay bo propagtad 
{y division ofthe oot ently in the spring or afer 
the summer boom is ren. The allowing are 
‘sie bd: Lily of the Valley, Tarkspur (Dele 
hina Pormonuin), Puiox (Pte Didmo 
WS eautifel annua), Canterbury Hel, Foxglove, 
Hewereali Irs or Flag, Eversting Pet, Spe 
ren (coveralvareien te’ yery beatl) Beat 
Wise, Aly 
it ond bas greenhouse large or sale tay 
enjoy sho, wil good management, in winter ab 
tril a aromer, the following: Cuolian, Orange 
Daphut Atle leant 
Eee, ach, Salvia, Yroptohm (common nay? 
tertca is Tropeotutsmafan Absit, Cato, 
Calley Gophn, Achaia; Maronte, Putaportay 
Stncinen (wha und yellows rary iat) Eola 
inna, Chinese Pimrove, Lageestiuy, Weds plans 
Begone, Chrysanthemums (good garden Ulvoun? 
in auum,andthe vation Usibous ant, 
Sauoely, Oxalisy yaointho, Tulips (grown Donuti, 
fay sabe) Grocns, Snowdrop Song Nar: 
Saout, ‘The Tuberos’ end the Glaioae ao une 


joan the third 
las are, Pe 
Merny, Vests, 


the'fence of gurdeny aad Ivy 
anently beeuifal uf vines for a walle ‘The 

tae ety ran aot 

iri th Keallwo 


true iy, 

dallworth Tvye 
naval 
ry of balay. The fore 

yin art te al i 

ore is ‘The lnior are sowa 


‘Theae are either 


{25 naguhoed fem asotapent. Yar eld water 
oul tovee be uted for Gowers; bette oo warn 


‘wo cold, 
il w garden, but it should be 
trong wind. 


ep through the winter te 
the oureeny Benet 


ng at be ww whee 
spurs, Poppy, Mi 
flowerpot net th root sad il ie with water to "Thay may be stated 


ower pa In pots, 


Tok the depth be aocordin 
cl; very sallow forthe sa 
he weakest as they come up. 
‘pal wl do to sow the hardy Hed 
ing of May for tho ober sors.” Ta ho 
p the old stalks. 

Besides those named abore, desirable annuals 


90 
fy Asters, Coreanaly, Soot Alpen, Rael. 


up in cain bos 
vering should bo " 

rite shrubs are the. fellowng 
Berty, Hlowerig Acacia, Flowering Almay Li 
inex Laburnum, Siberia"Treepea, free Puosien 
Mauolan, Arson, Fringe Tee, Alhwes, Tata 
a8 Honeysuckle, Spires, Syringe, PyresJape- 


he when marin weather comes, ahd repetted in Se 
er, ‘You any fake cuttings’ from choice 


Pot, 
Hides uf the pot. ‘This is by the way, pro 
‘rae witht any plants. 

‘Verlenas are al 


per as 


te dey ily ground and 


iS os teagraemens, Mintertace ek eerste he ge We a ed as 
sinmneacvgunnuimaren Dabs dlceraccaarincs Sea ak masts yg 


Ulycene, and the Iloney- 


ies a ve outline 
‘and the elimbing Tlles and ti “the abe 


Helistrope 


Superba, and Greil 


‘This gives a delightful fragrance, and is not 
hhard to cultivate. Tt may be managed jost as the 
rerbenn tat hed by rept ft and allowed 
being trimed for abape onl. 
‘What fs called the temoa verbens is another 


Teshould be kept ia a cellar 
all winter and planted out in the spring. 
(OF Vicanial und pereanial flowering plants thero 
sare many of great beauty forthe garden, of which 
yo havo no Toum to give sore than the names. 
They require Wide care Ueyond loosening tho 


ee. 
of gurder-scary, bean everoakeds Thay ea 
Suifbo ned a harng gost beauty and varity. 
Dabtis are going out of fusion; they are nol 
fragrant and fot superior ia beauty im proportion 
tortbe pales formerly taken with them. 

or areal hoatiag, th rruotres i wie aro: 
tho Store; where the temperature fa from 10° to 
130° Fah, with copious moisture; the Hot-house 
boing @ more common name forthe same; the 
Groce-houte, of ss kept at from 40° 10°70", 


{for care and’ rearing of plants; and the Cons 
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feet in depth covered with a gluse root, This ie 
‘ery asta a nok costly. 

Ga all sal all that can be dose to a 
azecn-hotse may be accomplished in a petior ot 
Shamber, with x Ward: Case or & Walton Care 
‘he aeging Basket andthe Aquarian sre los 
Aalightfatsotrea of enjoyment to thse Who es. 
‘hire Hil In thoir management. 

Tuc 
ed spiders ited by 


throw down all sco, stones, and extraneous mat- 
ters on the paths of alleys, with a view to pick 
them up, or twecp cr rake thom together alter: 
wards; it is better to earcy a basket or other 
‘Menai, either common or subdivided, in which to 
Told ia one part the plants to be’ planted, in 


another the extraneous matters, ete. 
‘3. Completo every part of an operation as you 


Suit for Winlow Gardening, 
Loam, oF couimon garden earth, brown or black, 

ie from old pastures, left to crumble; peat, of 
sek earth from damp woods of meadows; loaf 
auld, the top soll of old woods; manure, well 


deformity, and rewove them, 

Tm gathering a crop, removo at the same time 
the ronts, leaves, stems, or whatever elte is of 10 
farther ule, oF may appear slovealy, decaying, oF 


‘by time, asin an old Hot-bed and common ofenaive. 
and; free from salt; theso,in diferent —&. Lat n fruit or herbaceous vegetables 
‘tow 2 apot. 
10, Gut down the fower-etalks on all plants. 
11. Keep every part of what is under your care 


perfeet in ite kia 

‘Attend in spring and am 
buildings, and got them repaired, jointed, glazed, 
sind painted where wanted,” Attend at all tes to 
‘machines, impleaents, and tools, keeping thom 
lean, sharp, and ia perfect repair. Seo partica- 
lay that they are placed in their proper vitual 
tions in tho tool-house. House every implewwent, 
‘atonal, or machine notin use, both in winter and 


tna part and. 
otto pants 
Iited and we fe 


\dom need manure. Liquid 
ould, if used for then, be di- 


PRACTIOAL DIRECTIONS FOR GAR. 
DENERS. 


1, Perform every operation in the proper sea- 


Perform every operation in the proper man- 


“This te to bo aoquird in part by pestle, and 
aly alo by roection. For extant, i dige 
ng over x place of ground iti a common prac 
ficefnithstoveor to throw the weods and sass fh 
‘on the dug grovod, or on tho adjoiaing ley or 
wate, wit dhs fatention of fathering them off 
‘oranda, better way i ba 
it 


wy 


not pol 


‘Soanetiines the four will 


ete 
largo basin, ito which strain & pint of 
Peat thle ut be tested, andi too 
Dittor & Hite ‘fone sprinkled into ft end. the 
strained diroctly; then pour in two quarts of wa, 
tor of tho temperature of 1009, or blood heat, and 
tir tho flour round from the bottom of the hole 
formed by the hand till that part of the flour is 
quite thick and wall mixed, thong sil the 
‘ust remaln unwetted then 

‘over the moist pert and cor 
feast 

lave it 


To make Bater 


0°; by a Farenheit thermouaeter; thie is very 
important. If the weather be eld put bol 
Water into the chura for balf an 

‘Fou want to uso 


91 
quarts of water of the same temperature as above, 
nd well knead the whole mage i 


into = smooth 
Be 


Te 
cold weather otk sponge and dough must be 
placel on the kitehen hearth, o in some room not 
{oo cold, oF it will not riso well, Befure tho last Poured ay 
mater is put 


I uy cow refuses hay, give bet a 
‘eat auch aw 

vga texture, the ie mill 

up Reeh watet cow should feed whilst milking. 
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the least milkiness when tl 
hu, more must bo put in. 
‘The butter is then to be placed on a board oF 
‘marble slab and salt to tasto; then witha ereata 
oth, wrung out in apring water, press all the 
‘melsture from it When dry ad fia wake It up 
{to rolls with @at boards, The whole process 
‘ould be completed in three-quarters of wx hut, 
“Ta bot weather pains must toktep the 
‘ereata frou reaching’ too high a beat. If the 
‘be not cool enough, keep the eream-pot in 

2a ‘you can got; make the butter 


iz poured from the 


Toure Hama, 
For each bam of twelve pounds we 


bts Tmo 

pounils of cotumon salty 2 oumoes of walipetro; ¢ 
ad of bay sult; pound of coarse suger. 
‘This should be reduced. ta the fest powder, 


ab th hate well wit female bande ar nok 
‘hen heary ewowgh to do dhl thoroughly. Phen 
Bs thea dp pa anda wiggled 
St god vinogar Fura tho name overy dy; fot 
tht ret ufo dye ra ten wel tho 
Brin afer tat te wl autoe tale 


Tie weeks 


10 MANAGE A DATRY, 
Directions to the Cow-Feeder, 


stall at six ofelock in. the 


ay and let thom fed ity areal ih 


rains, carrots ete, during the tie 
oF AC abana notesay the 


oon at the 
woman bas fished milking in the morning, turn 
the cows into the airing ground, and let there bo 
of fea wale i the ough at aie 

‘ie nies 


he will not eat whet you, 


f the 
At ene tite lot « cow hi 
‘up clea. Mind and keep th 


ry 
look put the cows 
kod; feed them on hay at 
‘the morning, keeping in 
‘that the cow whilst milking’ must feed on 


tain 
Let the ercam be at the temoperatare of 55° to something. At six Glock givo each, cow thive 


gallons of the mixture as before. ‘ack ther 


Directions tothe Dairy-Mait 
Go to the cow-stall a 7 o'clock; take with you 
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lean, Ail ach cow as dry a you cop, worsing 
tad evening, and when you milk each cow a8 you 
‘uppoce iy, begin aga withthe cow you dst 
rls and rip them sash, forthe pineal vea- 
Son of coma fling tn thelr sil e feat weg 

ence in not milking tho sow dry, particularly a 
{Es Gna the call fo aken from the eow~ Suter 
to one fo ul the cow but yourself Sud have no 
govipingia thostal.” Brey Saturday night give 
{ian exact account of the quantity cach cow bas 
sven in the wes 


‘To make Oats prove Doubly Nutritious to Horses. 


Instead of grinding the 
rill and the sasme quantity 


ive tho horses the liquor 
rolled the result will bo, that 
‘ine crude ¥0 prepared will, 


to answer, and to keep the auiwaly in 
superior vigor and condition, 


Cheap Method of Rearing Horned Cattle, 

After having expredsed the oll from the linsee, 
‘make up the remaining tusks or dross into roaad 
Talla of the ste of e da, and afterwards dry them 
{infuse and dissolve two or three of these balls 
Hot water, and add To the beginning & third or 
fourth part of fresh milk, but afterwards, whes 
tho calves are geowa, nix only akin will with 
the Int 


To rear Calves. 

‘The best method of rearing calves is to take 
thom from the cows in three weeks ors month, and 
torgive thom nothing but « litte ne bay until 


92 
Sh necesity to ok it; th 

eit with bran or oats 
ah ab le wm tara an 
at della, which thoy wil soon Licking learn 
{0 at; after which give them taraips enone 


To rear Calves without Milk, 
In two or threo days after they are calved take 
the calves from the cows, put them in a house by 
‘heanalves, thon give then a kind of water gru 
composed ‘of ‘bout one-third barley ani tw 
thirds of oata ground together very fe, thea sft 
‘the mixture through a very fine sleve, put I ints 
the quantity of water below tieotioned, nnd bo 
ithalean hour, when take Te uff 
emia tll It ft ailk-wart then gi 
lout quart in th morning, and ute quan 


also 


fl ittlg of the meat above-mentioned fn 
taal 


to turn out to grass, bi 
Teast two sonths old. 


Another Method 


‘Mako on infusion of malt, or fresh wort as a 


subattate for milky in sunber Se may bo given 
1 he eaves i bat wine ua 
same dogreo of warmth 1a the till jost 
from the cow; th quantity isthe ate oi 
Somuonly given st once to a cay and to be 
ased ia proportion as th calf grows. 


To Faten Pout. 

‘An experiment has beon tried uf fuding geese 
vith taro eut in stall pieces ke deer but 
tar in stun, and pot into a trough of water; 
‘with this food. lune th elect was thst ix pees 
Goch when lean weighing only nive pounds actaz 
tly guined twenty: pounds cach ia about three 
‘rete fattening. 

“Male on excellt food for geese and takeys; 

ina are preferred forthe sae of econwaiyy une 
{eter nedite and rapid fattening the gains 
should be bolle afresh. 


1625 


Other cheap articles for fatteniug are eatmeal 
‘and treacle; barley-meal and milk; builed oats 
nd ground walt, 

‘Corn before being given to fowls should alwa 
tbe crusted and sosked in water. The foud w! 
thus go further, and it will help digestion. Hens 
fed thas have boca known to lay during the whole 
ofthe winter months. 

‘Tarkeye are very tender while young, after- 
wards quite hardy. Pot them in large and open 
Coops; they tay be well raised ill eng, sd 
Fauable lesa so.” When batched some put « grain 
‘Of black pepper down their Uhroate asa sert of 
‘cordial, The best food for ducks when, batched 
{bread and milky in a fow day barley-aseal, 
‘Wetted into balls as Lig az peas. 


To choorea Mitch Con 
As to a choice of breeis for a private faaily, 
none (says Be. Lawrence) probably combing 
finany advange on th, Batlle “dan cows, 
Thay excel both in quantity and quality of 
Tally they fed well alte they become barren; 
they ere stallsizel, and poll oF boraless; the 
last a great convenience. The horns of cows 
tick batt and gore others, should be hnwediately 
Vroad ‘There is w breed of polled York 
cr laderaes cows, some of om of aid: 
ating size, great millers, and well adapted to the 
tie fans whero'n reat quanity of milk ta 
‘equited, and whore pre s ne abject and food in 
Plenty. “If richer milk and a comparivon of the 
{wo famous breeds be desire, one of each aay 
be selected, nanely, the Inst mentioned and the 
ther of the midland county, or long-horoed spe~ 
flea Color isso far no object, that either a good 
fom nara go hort an citer be of aba 
Severtheles, in en oraa 
ia pled stack of 
‘petoresque fore int 
Alderney cows 
feed than large 
‘and are p 


en 
elie tl pon tess 
eck, but are seldon large tite 
cular seanty of he 
“They ar, besides, worth lle 
hag a brroer oonyom acouat ofthat 
‘toa vicy but theitfnapitade 
iieTcedinasy quality of heir beet 
To deternine the Economy of 0 Cos. 
‘consumption af food per cow, if 
turn to gray, infront one sre toa are ad 


Daf of Bay it A cow may be allowed 
two pecks of earrots per day. ‘The grass bein 
ut and carried will eeonotaie it full o 

‘Tho annual product of goed, fair dairy cow du 
ing aoveral wonths after calving, and’ cither ia 


seven day, but I have never been for 
‘enough to obtain one that would. produce iota 
than twelve. pounds per week, 


To breed Pheasant 


i take on fat, and © 
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‘Bg boing provided, put them under ae that 
‘nas Kept the nest hres or for day 


Easter, with a piece of Hanne, till tho hen 
done batching. "The brood now come put undor 
‘frame with a net over it and s place for the hen, 
{hat she eannot get to the young pheasants, but 
that they may go to her, and feed them with 
boiled egy eut small, boiled sak and bread, aluin 
‘curd, afte of euch sort, and often. "After 
toro or threo days they will’ be aequsinied With 
the call of the hon that Luicbed them, may huve 
their Bberty to run on the gransplat, oF cleo. 
where, obsorring to sift them with the sun ‘and 
fut of the oold winds; they ‘eed not have thelr 
liberty in the moruing tll the wun is up, and they 
sata pri ene i goo ine 
3 


evening, You must be very carefal in order to 
Fase! gale the ditompar to hich Chey aro 
fete be caf tain fr eg the 
ids up, whero no poultry, pheasant, or tn 
ete, have ever ‘bee het ron warm side: 
rebar or pean: one gry 
{even on comon, ore good groan taneruny 
SSrevtatnneon of this Kinds or kya, wood wile} 
en iis propa fra man tokcep with thes 


ders temporary hovel, and to huvetwor thre 
‘dogs chained ata proper distance, with a awp oF 
treo at might. 


“ie birds going on as before montioned should 
so cantne til Septeuber or (i vty erly bred) 
mile of August. Before they Begin fo 
te Tong feathore fn the tall they are to bo shut 
yeas wi th hen opal 
lest "Yor such young pean 
fe oedig oc at oie aad 
‘atin tho hallowiog spring, provide anew ple 
ground lrgo end roomy’ far two pens, mero 
bo Peasants, etey have en kepey put 
{he young birds in an they bog to abit eit 
ti thn are an fo beta 
ante pao, pat Into 
nd Ionve tit wing as they 
Yor breeding’ palin. the 
Skee pea, eating ono wing of each bird" The 
oat silver peaannts pea eae, thoy wi 
‘Cut the wing efteny aod when frst penned 
fod all the young bins with barly-aea, dough, 
corn, plenty of green turnpy and lus euro 
hil take ne mk auch othe young 
aud boil with aun of tn 80 
the curd hard und ugh, bat 6 


ater every Uine they have bad 
fiyuftheuther ode theydo mot eat hearty, 
ive them som 
iby mu wean fn suet abundance 
Alero that food 
‘Not more than four hens should be allowed 
the peat to one oaks Never pt ore oggr under 
shh than sho eau, wel aad. clunly Gover, the 
gas being fresh and areal preverved, Short 
Fae fe find an dine ono bn ome 
ton lich peasants in clase pens, and with pent 
sioner, will sonatien kets nea and 
at they seldom sucetod In 
being so. naturally aby 
‘ricnessluuld this method be desire, they must 
i ett eniely to theuelven, aa they fet alan 
‘even in being locked ate Bgps for eating are 
evenly realy in Apri, Period of ination 
fesse ta the pleaseat aa i. the eomtnun ben, 
Pheatanty Uke the pos-fowl wll cleat grounds 
ects rp tt i spill eet 
in their rach, by peeking Of every bul oad 


inces to bo observed, the meat not 
“lung, and tho water to bo pl 
od fics renewed, Foal grown phetant 
aley or wheat; generally the sate os for othet 
poultry, Ina cold spring, beup seed, or other 
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waning seeds, are comfortable, and will forward 
the breeting stock. 


To manage Young Chickens, 

‘The chickens first hatchod are tobe taken froma 
the hen, lost she bo tempted to Teave her task was 
finished. “They may bo eocured in a basket of 
wool or goft hay, and kept ia a moderate heats if 
The weathior be cold, near the fire. ‘They will ro 
‘quire no food for twenty-foe hours, should it be 
Bececsary to Keep thei s0 lang from the hen, 
‘The whole brood being batched, place the b 
‘under a coop abroad, npon & dry spot and, if pos- 

not within reach of another hea, since tho 

‘blakens will mix, and the bens are apt to mal 
‘and destroy those which wo not Lelong to them, 
Nor should they’ bo placed ‘near young’ fowls, 
‘whieh aro ikely Yo erush thems, being always eager 
fr thelr sinall meat. 

‘The frat food ehould be eplit grits, afterwards 
heats all watery food faked 

cing. improper; eaen 

(botore the wheat ix ground) wi 
fhard, or eurta chopped anal, 
first food. Thee water should 
‘anew and there are pains ma: forms, 
that the chickens may drink without getting into 
the water, whieh, by: weting their fet and fex- 
‘thera, aumibe and injures them ; a Dasia a the whe 
‘lof u pan of water will answer the end; the 
‘water running around Tt. There is no neces 


every mutable m9 
ie pute, and often 


Tor ovoping tte brood bayond two or theo day 
tne they tay be confined a scason requires: oF 
felfored torte a they ato ms beneed by 
tho toraging ofthe hen They shoul nt be 
out too ary ind the 

Spon th 

frac, whlch i common. 04 

: i -Anather cation 

funn th a 

feather parry aig Ney in 


Sstva ate fat wt” 
ortho pero ofthe ehiekont quiting the hen 
ther try rneral rules when she bogine to roos 
iPadslenty forward they wil foliow bers if 
Cierwity they should bo secured. in's proper 
Hace tl ch ave arrven when they ret 
late with tether soung poultry, vince the larger 
tre ure fo overrun tn deve frm ther food the 


thom A. warty 


Important for ebickens, 


{nlength-at bevadth which rdors thous rsa 
able and yo thoy are more ao inthe ternal 
rare, "Tha cents ofthe hang ia every 
arrow galleryy usually about tho wileh of three 
Fost, extnding frown ne end of tho building to 
{ho othr, tho eight of which s from eight to 
Sine fet} the struct for tho most pert of Uriek. 
‘Tho entrance ito the even ts throu 
which commande the whole extent of 
{ates tho eoreral ba ae 
the egus to the proper degree of beat 

thas ndoor, not ery wide, and only as Bigh 
fs broady thin door, and any others ia ua 
th the mamals aro eammotly no more thas round 
wes 

‘Tho gallery ie a corridor, with thie difrence 
‘rom wot eowmon tortor which bave oa 
ra atom wheat tat of the mal ta 
Uiways tro rome of thera om both des; namely, 
fne on the ground dour, snd. avethor shore 
ery ene pn the grou for has oe aber 
erfectly equal, both fa longth and breadth. Ths 
ome of euoh’ row om the ground Bur are al 
‘quel ie length, breadth, and beight ease 
alseris, "We kaow of no uther rooms in the world 
fo low a2 these, bong only three fet tm bee.” 
‘Their yreadth, which iain tho samo direction with 
‘he length of tho gallery, i four or hve fos they 
fre very narrow in proportion to thelr Tenge, 
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Which is twelve or Steen feet. 
“Every one of these rooms has is door or round 
aperture, about foot and  balf in diameter, 


ening, foto the galery, the blo lng wide 
hough for sam to ereep through All the 
"be batched are Soe ranged’ ia these eek 
Four or tve thousand exgs se put ints ech of 
them. Those are the real evens, 0 thatthe wholo 
‘dice, which i denominated & ebieken oven, is 
‘iccmblage of many ovens se together de 
by sil, oppoito and over ench other, and fa the 
cutee of to processs part of the egge are warmed 


in the lower. 
Forty or fifty thousand eggs are hatched at once, 
other account extends the number to eighty, 
thousand. ‘Tho egge are spread on mats, Becks 
‘oF flax, in cach Toom upon the ground oor, 
‘where they contract theietret and general wart, 
Gating » certain number of da 
"The heat of tho air in the room, and 
<onsoquently that of the eggs, would rise to 4a 


Sitch they cane to light the 
fre sone of the ozga af ech Tofeior room are 
always conveyed into the oom above. The eggs 
Jha ben too much heaped in the fermen 
innew time to extend and give them more room. 
The proper number of eggs frum each Tafrior 
‘00m having been removed into the room above, 
{ITT aperture of the roms ado the galery 
fe closely and exactly stppod with bangs sft, 
sceplingy pechaps, halt the apertres in the 
bes oF clings of the upper rooms which are 


whieh fodecd 
‘would be the cate with ovens upon ss considerate 
cal in any cute, mor expecially one ao bot 
ae Reset, 

‘Paves bundred and eighty-six ovens are kept 
Jn Bayt annually, daring four or ste woouthe, 
altowing moro te than i meceasary to hatek 
taht sec Bronte of elceny ska nd 

key, aking on the whole yeany three thou 
feud and elghty-oight broods. The numer In 

ret batehings i n0t sways the aatne, from 
‘ccusbual diBcuty of obtaining a evfieleat 
puabe of cg, which tay Le stated at medion 

iroen tho igo extremes of forty and eighty 
(Gouna to each ov we 

‘The overseer contracts to retarn, in a living 
‘rood, to bis employer, two-thirds ot the momber 


clot Satie for Canon 
Procare meadow-rashos, such as thoy te the 
bop shoots tothe poles wit, Cat Shem whee they 
hare attained their fll substance, bo sre ati 
frees. ‘The ruc, ot this npe- conte of 2 body 
SFyithwiths green atin on Cat of both onde 
of The sual lane tha pete por ohio 
Se snp, oy be abot sot ands hall ng 
‘Thon fake uf al te green skin exept for about 
th part of the may round the pile ‘Thur i 
iVapicbeof pth al Bora lle arp of ake on 
ns part al"tbe way op, wick is Boseerary fo 
athe pth togeticr. 
he rushes being thus propared, the greae ia 


‘the upper rooms after having been previously. i 


i} mustard the erp of hie maybe 
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relied, and put, in a melted stato, into somethi 
hati alg auto fobor re.” he rathn ae 
Dt inte the grease, soaked in i eullciaty: thee 
Eiken ‘atl Tad‘ abit of Bart taken from 8 
Young tree, 10 as Bot be too Tnrgee “This bare 
i'ixed up against tho wal by a couple of ata 


Pot round t-and there hangs fur the purpose 


tune, a8 it burns dowa to the thing that 
aids 
‘These rushes give a better light than a comtnon 
small dip eandio, and they coat nest to nothing, 
though the laborer aaay with theta have as 1 
Tight ue he pleases, 
Petroleum or Kerosene ts now cheaper than 
candles, and gives bouutfal light, 
To cultivate Mustard, 
A yard square of ground, sown with common, 
ounil foe 
Title mitstard-oil as 


To cure Herrings, Pilsharde, Mackerel, Sprate ee, 
Reservoirs of any ah 


art of the ale 
"The stiy of the funpe 
finite of thelr belig applied. several Use or 
tvhenover the reserveite at replenished with hah 
nd the brine, although repeatedly used, dove nog 
putrefys nor do tho Ssh, i kept under tha surface, 
ver become rancid se 
‘Ailpeovisions ute best preserved by this mettod, 
especialy Lacon, which, when thus euredy is nok 
fe'liable to become rusty as when done’ y the 
‘ual method of rubbing with salt 
Portable fee-Honse, 
‘Take an fron-bound butt or puncbeon and 
Xnock out the bead thea cat's very amall bole 


ao hapod ie 6 
uh, shaped ike 
‘Shur, eating i spon two poo of woody high 
fret vaie i fot touching the bottom. PL 

Space swan tho inner tub with pounded chatcoa!, 
Sint Ato tho ta cover With oonventent han 


le, having inside ono or two small hooks, om 
‘which the bottles aro to be hung during tho ope 
ation. "Place on the lida bag of pounded char. 


‘val, about two fet square, and over all place 
‘Soother cover, which must cover the lead of the 


apparatus is thus prepared et it bo 
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laood in a cold cellar, and buried ia the earth 
hove foursiths of ite height; but though cold, 
‘be dry wet ground will not an- 


ysl he Bese hefner 
{by'orneariy 4 with pound ica; o,f re- 
‘pared in winter, wi ano well pened down, aod 
ee aoparates yl be complete, 

‘Witenover its wiabed to make ics take ofthe 
rapper cover, then the sack or bag of pounded 
‘hereoal, and suspend the venue esataining the 
Tiga to be rose to the hook isi ofthe faner 
tver; then clo up the whole as before for half 
0 hour, when the operation will bo complete 
provided cao be taken to exclude external si 


a produce Ie for Culinary Purposes. 
ill a gaon stone botle with hot spring water, 
leaving abou 

7 


‘ut tho bottle must be broken to procure the fee. 

Tf the bottle is moved up and duwa vo as tobe 

‘umicthaos in and sometimes out of the wate, th 

iSompeiient wrenersticn Wi biabes 

‘Tho heating of tho water uselsts the subsequent 
proved that hot 

‘rapidly thaa old 


ater just drawn frou a spring. 
9 make Ie 
‘tho following tw siwplo and speedy method 


sf comgealing watar! 
Tate’ wet vate half filed with water poor 
very gntly an equal quantity of ether vo tha 
miviuro nny take plage of the tno 
‘aren pluced under the recelver of am al-parp, 
Sao apo fa por 
wren tho ae pa 
tr kes of ¥ iat 


19 procure lee from a Power. 
‘This ie made by pulversing and drying the 
ahiverytenguentao¢ poryrite tea, wi 


fbeord onesith ofits own welght o€ water. ‘Tw 


tisoed fs cheraial work 
1 char Peat a the Mos 


‘art Toad of thee. ey 
feven fect in Jiatoter, 
lake of wood int ihe ground abet fo fect 
Tong; roll soive dry heather oF pol (the refuse 
hus) round the stake, and lay soue aluo upon the 


‘course: thea they ure laid in 

Hous and the aay wh ti 
‘boo-hive, The next oper 

Hack ‘cn fr, whe 

oun Tho ‘ire wil 


{ion ih’ pet ae toa tw stony 
‘sail Known fom thy 


‘When charcoal is required tor eookery, or any 


eh will 


peats and 
Ere upon 


fog, they are charred ted may be removed t tbs 
sth moe she trat ra m ace 
terny of pects By ‘ollowing” this plan the 
Sia ri Kent wp, ad hy with very Hie 
tra, ep tebe cated pon i he 
teins peresly fee ftom sok and the por 
tyne beans a0 noxious a ebareal ade foe 
wot, eats charred inthis way many be wed in 


1 latrtany sooo even ait 
Gut ony danger arising from the vapor, It woul 
Slt 'bs found very Bt for the warming of bola, 


‘and mueh batter than Livo coals, which. are in 


{eneral used full of sulphur, and smell all over 
{ho house. 
‘Peats charred in grate, and applied tothe pur- 


pote of charcoal inuedately, without belag ot 
Tingulshed, make the purest and best char; and 
{recat of stoke, When peats are charred ia 
Inge gualy,ond xine, tay par 
ht isnot therougly burt inthe heart wll 
Tebive moistare snd when sacl will smoke tad 
ave’ daagreccbo smell which 'wosld al onco 
charred peat from belng 
man's alye 
To make a Cheap Feel 
Mix coal charcoal or sawdust one part; sand, 
aan Endo para aloe net 
uactity at thought proper Make the toast 
‘rts into balls of ecnvenent sis and when the 


Bre is wtinly song pies thee ball accord pu 


to its size, a litte above the top bes, and they 
will produce a heat considerably wore intense thai 
Coumon fue), and lowure a saviog of one-half the 
‘quantity of coals. “A fro thea made up wil re- 
‘quire no stirring and will wood no fresh food for 


tn hours. 
To clean Water-eashs. 


Soar the inside well out with water and sand, been 


and afterwards apply a quantity of ebarcoal dust, 
‘Aaother and Detter wethod is to rinse Uheta with 

ety strong volution of oll of vitriol and wate, 
‘which will early deprive them of their foulaess. 


To preserve Boge, 

Apply with a brush a solotion of gum arahio ta 
tho tells or immerse tho egg therein; let them 
dy, abd afterwards pack them in dey charcoal 
dust. "This provents their biog fected by any 
alterations of temperatare, 


96 
Another Method. 
Mix togeber in a tab of veal one bushel of 
ck lines thirty-two ouster eat; eight cancer 
St croum of tartar, with es much ater wil 
Fetes the compte tS ede exntcone 
eat ne egg Then pet ‘he ast 
{Bora which will prevete thea prey soe 
for two years at least. = 
4A Subtite for Mik end Cream. 
Beat op the whale of «fre 

sod thal abn a ree grad 
Provetiacordling. “v's diicalt fom he ate 

{odisngeish the compotion from Heh ora, 

To care Batr. 

‘Take two para of the best comin sl one 
ot soge aol one bal pat of rlspcey boat ees 
pat lod the wal togter, "Tats nn once 
is composition for every tnteen aces ef 
pape ork it well into the 


asi 


ikewise keep good three years, only observa 
‘that i moust stand three wocks ce 2 tooath before 
iis asede 


‘To renoce the Turnip Flavor from Milk and Batter. 
Dissolve a litle nitre in apring-water, whieh 
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‘keep in 4 botle, and put small tescupful into 
‘ight gallons of milk, when warm from the cow. 
‘To make Butter, Dunbarton Method, 

First veald the chara with boiling water to in- 
sure cleanliness; then, having putin the cream, 
‘work it tll the butir fs separated frown the wil, 
and put the formor iato's clean voatel. Next draw 

i through Rt, 


Facey 
keep.” 
Es 
* 


if well otherwiso the butter will nok 
‘In May and Juno ench stone of butter will 
fe ounce more of salt but after the middle 
stone ounce les will sufleo, When wade 
[put into a wellseasoned kit, an 


Fal of sale on 


‘make and 


Teak, as the liquor ooaiog through would oo 
casio the baer dpa ens 
To make Obehire Cheers 


wood ime gentl Th 


thi Just propor: 
hoor is said to depen 
f tho sna of a worn alan, and 
{nto teacupful of water with Hit’ salt 
Mout twelve hours before it wane 
‘deot for eighteen, gallons of tile 
Ser ron down Andy 
hey, fs put into chenocat, and prestel er 
drys icis'oext broken very stall Uy aqueosng 
weil the hands. Now oud tr -ulked with about 
Hart guanty of yesterday aud Which has 
pt for that purpose. When the curls have 
rmixed, well preted an clovod with the 
bands ina choose vail they bosoma ene sol 
lamp, itis put into w pros for fur or Ovo hours, 
then taken cut of tho chcee-vat and tursed, by 
mea of lt pu in th efor Be 
and azain at into the: pres forthe night 
iS then tke Put, wll ately and pat into 
‘gain til morning, when is taken out and 
aid upon a fag or botrd til tho salt quite 
sated thn wiped pt at ary room tnd 
tamed’ every day, tll beomon dy enough for 
the market.” iJ _ 
‘To correct Damaged Grain 
Pat the injured article into an oven, from 
ich the brend has been jest drawn, Sprout 
‘tina bed of from three to four ince in Chick 
ens and ali it frequent wlth shovel or Take 
to faollitae the duengugemont of the vapor, In 
fen or een nan acorn ts bid 
witha it; when perfectly col and ited, it wil 
Roveatred tote whelesue qualition 
“Another Maho. 
Mosty grain, otal 


cotnes cok. The quantity of water must be double 


pert that of the corn to be purified. ‘The musty quality 


rarely penetrates through the husk of the wheat 
fand da the very worst eases, it doct not 

{Hirough the amylacoous matter wish Ti 
Giatoly under the skin, Tn the bot water, all tho 
Aecayed or rotten grains swisa on the surface, 99 
Liat the remnining wheat is effectually cleaned 
from all impurities, without any material lows, Tt 
is afterwards to bo deed, stiring it occasionally 


To improve Now Soecnde Flour of bad quality. 
‘Mix common carbonate of magnesia. well, in 
proportion of from twenty: to forty grains {0 0 
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yound of dour; caleined magnesia wil iprovethe 
Brend, Dut mot sonrly to the sumo extent aa the 
carbonate, TE will ipeuve the color of breed 
‘bade frou naw seconls Sour, while it impaie tha 
‘lor of bread feom fn old and now dour. 


To preserve Flour 
ber of lofts to very mail, s"that 
in place of being thrust Tato sacks 
smement i cape rot he Faton ofthe 

tony bo taken up by tho machinery, aud sp 
Sut to eool ia the most enrefal manner. ‘The ro- 
lene ration of tho stones necessarily eretes © 
front heat andl ston; and if our i rast fate 
Sls inthis tate, «chemical action will wake it 


‘oli, soft, and clammy. 
To preseree Wheet, 


ponblejeover thom witha piace of the sam 
Inada to Gt else, and secured mith 
pit it hemp cloth, tl the wl 
istight” Acne ofthis itd ight be 
‘would hold four bushels of a quarter 
‘To correct Moin Flour, 
ag the dough et ne-hind of the 
avct be'Fopt Santis fi th dough begs to 
rite, then add a little of the flour, and when it 
tes again a tle more, and son for four ot 
Bre hour, til the whole of the Qour i used. In 
{in menner the alxtuo, which geeastons w li 
ening appentanee in the dough, wil be taken up, 
fan the ‘brea aa is already taentioued, will be 
Aigbly improved. 
To remove Flies from Rooms 
uke ba a tentpoonfil of Wack perp, fa 
epooniul of brows sugar, wad one 


ell togeth 

ia the room, on a plate where the 

‘roublesving, and thoy will oon disappeat. 
To wake Bscellent Bread. 

Mix dover pounds of best flour with three 
pounds of pared boiled potatoes. Steam off the 
‘rater, and leave thee a'few uninutor onthe Bre, 

‘and mix thea whilst quite warm 
{the flour, with a spooafal or moro of salt. Pat 
8 quart of water, milk warm, with three large 
‘Spoonsful of "yous, gradually to the potatoes 
dour.” Work Yt well into nmocth dang, and lot 
ireiaain four hours before leis baked. 


ro) 
fia 


Bur 
‘more, mix up the dough, and cover it warm; ia 
shout foue hours moro You may put i in the o¥en, 
fand ag Tight Dread will be obtuined as thoug! 
tof yeast ad eon use 
To prepare Dread in the Method of the London 
Bake 

Sift enck of flour into the kneading-trough; 
‘add six pounds of salt, diseoleo them separately 
Ina pailful of water (cooled to 90° Fabr,) with 
thro quarts of yeast. Stir it well, and strain 
through a loth or sieve; afterwards inix 
the leur into a dough, next cover it up with elaths 
tnd shut down the trough-d close fo retain the 
‘eat. In two hours more inix in’ another pailfal 
of worm water with the spoaze, and again cover 
{Wap for two hours. After this knead fe for more 
than an Hour, with three pailatul of warm water. 
Rotura the dough to the trough, sprinkle it with 
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dry four, and in four hours tane knead it well for 
Shout hit an hour, when it will bet to meald 
into loaves. 
‘To prepare Howchald Dread, 
Mix four ounece of salt, three 

pint of yeasty and a posi of seconds 
fevogh. Whe properly fermented, 
‘ive into loaren Sometimes» portion of rye- 
tees), ree, four, or buled potatoes are mized 


To produce one-third more Bread from a given 
bier os jd Le 
‘Bolla bush of the coarsest braa in seven gal- 
lous of water for ane hour; keep string i, that 
‘it may not stick Lo the bottom; then pour it off 
foto's trough or Gab full of holes, over which lay 


To mate French Bread. 

Put a pint of mill into three quarts of water, 
{In winter let it be sealding lot, but ia eummer 
Iiktle more than mille ware, Putin salt su 
‘Take a pint and, half of good alo yous, free 
from bitlerness, and lay it i & gallon of water the 

tht before. "Pour off the yeast into the mile 


Tess it is worked the bet 
liquor into flour, ax for pic-crust, and 
igh Is mado cover it with m cloth, and 


To make Bran Bread. 
‘To four pounds of best household 
tablespoonsfel of small beer yeast a 


lace, Add bal» punt of b 
ir ake ths ‘kasi or 


ih 
sand an hour, 
Pat the loaves nto warm dishes, and Ist thems 
‘and twenty minutes before they goto the oven. 
“Another Method. 
ith half « peck of Boar, coataining the 
“ivarer of & iat of stale 
eer 9 att of lukewarm watery a 
Xe'voll with wooden spoon until it Becomes & 
thick batter, (Nem put napkin over the 
tnd set it aboot tres feet from the Se, vot 
‘ines well. Add, f rogoste, «litle ore wana 
tral, rem over im tablespoonfal of alt and 
Take'the whole into a atif paste. Pat it to the 
re, and when it rises again need fe fate th 
Aoggh If baked im tae the loaves will be fat 
proved. 


and ateaspoon- 


To make Leaven Bread. 


‘Take about two pounds of dough of the last sh 


arts of water, 


rs break iu rather more than a ecoded. 
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making, which has been raised. by barm Keep it 
n'a wooden vetol covered well with four ‘This 


noo} further mix it next morn- 
ree bushels of four, mixed up 
with warm water anda litle salt. "When the 
dough is thoroughly mado eover it us before. Aa 
Soom as it rises Knead it well nto loaves. Obs 
Serve in this process, that the more leaven ia put 

ate I bread will be and the 


To make Four Quartern Loaves for Family Uae 

Procure a peck of four, with which mix a hand. 
fal ot aaltto three quarts of water, and add half » 
pint of good fresh yeast. Work tho wholo wall 
together; wad set it to rise at a moderata distanoo 
frou the dre from two to three hours, ‘Then di 
Vide i ito four equal purts, put it into tins, and 
‘end it to the baker's. 

‘The London bakers, to give thelr Cour 0 fot 


tious whiteness, boil alum in the water; but auch 
‘means will not be resorted to in any private fly. 


Tomake Cheap Bread. 

‘Take pumpkins and boll them in wator unit 
Js quite thick, and with the decostion mix our 
fo sto make dough. This makes an excd 
bread. ‘The proportion ie increased at least on 
fourth, and it keeps good a length of time, 


Anether Method, 
Dirkenmayer, a brewer of Conatan 
i tnafetacag tread ron 
si'pesta cos pound ot yee 
Sty meal aad hand of salt pr 
poudsot bik breed, both vavory and woul 
To mabe Dread of Ieland Mou and Flour 
‘Ths vegetable may bo used slono or with four 
ng of breads Hol wr ot 
cal a 100 pints of wate, a 
tals the same wit €9 pounde of dour, snd when 
Baked the. product will bo 160 pounds of ood 
ousebold bread; whereas, without thi addon 
the four would ot produce more than 0 pounds 
St bread.‘ prepare i use 1 pound of Then 
Seah inte form pats, abot 38 pound of 


To make Bread on Mr. Cobbelt’s Plan. 
Soppone the quant te bea shale our, Dat 

this four into trough that poople have for th 

qerpore or it may bein eclenh mouth tub of any 
pe, not too deep and suffalonly larg. Make 


‘the middle of this heap of 

bushel) a pint of good fresh 
Yeaaly mix it and wti it well up in pint of waft 
Irate, milk warn. ‘Pour this fo the hole in the 


Teapot our. Thon take a spoon and work it 
round the outside of this boty of aolstare, eo us 
{to bring into it by degrees flour enough to minke 
5 form a thin batter, Which must bo stirred about 
voll fra minuto of two. ‘Then talo a handful 
(of dour and scatter it thinly over tho head of this 
‘atter, 60 as to hide ity then eover the whole over 
‘with a loth to keop it warm. and this covering, 
‘te well a the siteationof the trough, as to distanos 
from the fre, must depend on tho nature of the 
aco and state of the weather, a8 to heat and cold. 

jon the battar bas risen enough to make cracks 
fn the flour, bogin to form the whole mass into 
‘dough, thus: Dogin round the hole containing the 


h batter, working the dour ito the butter, and pour- 
ng in aa itis wanted to make tho flour tix with 

her ot i kur crm, Drs 
ginning this, seatter the salt over tho heap, at 

ihe rata of Ral a pound to bushel of ae 

When the whole is" euioisnlly most i 

well This is 


ad tb 
rgd par of {he anne; fo, 
‘be well worked, there will bo 
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mn tothe whole, wil not be daly mixed. Ie 
Suite rolled ove preted out, folded sp and 
Dred’ out again, sn tba oompletly wiz, 
Ue red inf lf and enh dough 

"Wu fe dough ie mad it to Ue formed into 
ump in the nile ofthe tough, oat, with's 
filly "dey four thinly seateed over covered 
ter agin to bo kept warm auto 

Laat all'be dono iby, 
tive to rin mre than about Bisa or Uxenty 
slnatoe 

he Gren should be hot by the time that the 
dough he romained a the Map abuat treaty 


‘moment take’ the dough out upon the lid of the 
‘aking trough, or some proper place, ext it up inte 
pieces and make it up into leaves, kneading it 
gain in thee 

‘our over the boar 
tot, Tho lonven 


ho bo fastenel 
slosely, wud fall be properly anager I 
‘hou fe ize ‘of quarter loaves Wil eu 
‘ently baked fa about twothoure Bat th 

it 


To detect Adulteraion 
Ran into the erumb of a I 
Mado of skate considera heat 
with alan ie wil show ite 
aulherenees on the surfuee nd it may further be 
Aetected hy the stole Bome-dast or plaster of 
Yat ay be covered by acing the it fat 
of wont thin and soaking ie a ange quay 
St water inom earthen vesset placed over a sow 
{ge thee or four hour 
tie water and pap the obnosious iatlcr will be 
ound at the baton, 
‘To preveree ower from Vermin. 

‘Bags, in particular, may readily be slestroged 
ty delving hall drach of goreive sa 
hte 6 attr of a8 once of wnt fal 
taining it wlth one quart of spilt of turpentine 
hake there wall togsther, dpa brush i ie aod 
sath the place wher bu te sypoaed te 
fort, and thls wil remove theun mith greater eer- 
{aicty'than any other mode now practised 


To make Honing, 
Taian corn i now generally tae nto howe 
by akind of mil or sacking. in the eountny, 
Nayorer, is oten mad Uy roaking the cura et 
2 abort tie eral enough to soften un lose 
the ower ball of thu gray xo that i eau be 

broken of by eating iin ortare 
‘To make a mortar large enough slog of woot 
in chotn, om top of whish a arse fre fe nad 
Atlowe to burnout x wuftetenty dec cavity or 
y gelor shoulder 
aides of th logy against whieh hie 
fs ae fastened upright, Projecting above te 
{op ot the og far eno fo ae w Sexy 
“Ato beating, as sve mentioned, th grate 
putin reson the eee hist eaniy 
7 separated,” Same al iye tthe water forthe 
brepaatory fotkiog cance ie voters the ell 
ote, bu it injure th favor of the houty. 


MANAGEMENT OF DEES, 
To work Bonin Glass Liven 

‘To produce the finest virgin heacy without 
rua practice of destusing the bec, it a 
the opportnity of seeing thin a ther labor 
Aoubletopped straw hive hse boos haveuted by 
AMS sey abd constr as oh 

wet four glasses, which may he reared with 
Tale and the bec kopt werner aol nse scare 
than baa other hve 

Hive a swaru in the lower part of the hive ia 
tho uiual may. Tho boar at the top tn 
opt sloso by taking ear to 
thls is dono by turning the top Voard Uy mes 
fof'a thu aero, eo that wh 


‘Then having poured olf di 
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holes of both boards shall not correspond, and by 
hae ening the ener bard wil prove tha 
Spesing through while hiring. 
ight bring the hive inte tee bee-house, or where, 
WG intended to stand in about two days iter 
piace om the laces (wich should be clean) oret 
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{heir respective openings, and etop them round 
Wri morte, aor whe tara te Weer to ott 
the bees to ascen 


‘expestel in about 
twenty dayé after a warm has been hived. 

‘When the honey is to be taken and all the 
lasses romored, ic will be requisite fst to ten 
‘The board to exclude the been; then with a thin 
Tinie Tosee 


in y will afford tho opportunity of im. 
eliately replacing the saine, of another set of 
‘lasses Ube ngain filed, 

Observe, if wanted at any time to take only ot 
‘9c Ovo of the glasses with Twoey, do not turn the 
Soar, as by 40 be are disunited, 

‘bees the 


Part of the ‘season for working; to 
Web, only loosen much glavsen as are wiht 
be retaoved with «thin knife, sot thot ona 

ad replace others ia theit stead, The 
taille of w fie day is the best time to remove 


hot prove favorable to 
rough for ther Winter suppe 
Uorefore it wil be mccesary about this Ute of 
arly fo "August, to remove all the glasicr sad 
bar fo aly shat 
se glasses ony. party 
sali be carefully se sida, tobe placed on again 
the following Aprils if, hewever; the stock will 
equi feding, lev vo ot moro of the planes 
yrith honey for that parpoos, which ts Uy fOr the 
Nest moder 

“The uch for the warm which ia lft 
ortng he flasns otro are now fllet et 
od brood; should’ the season prove favorable, 

pth le rir mary tl eel oes 
wil altend every subsequent corresponding year, 
tat the est atom aswarm cannot be expesiod 
Ail the glasses more than once, which will pro: 
face tight poune of the foest honey. This 
imetholat mabegement will not prevent the bees 
from evara 


saperior 
‘produced from eowmon hives; it may also 


Sscerae procerof il 
tring there industtious and valuablo ineceta, 

ro sor Bees i Stra Hives 

‘The double cottage sce hive will anew many 
yarpove in tho Resping af ley a ether a glace 
Tesumall straw hve any be worked on the top 
Sti witch gives it am ndvantage over te come 
ion tive, although the method of toanagemeat 
Bene sate ieee 

tat tund the erown of ito erty the adaper to 
fappert glass or stall sraw hve, as ie aay bo 
worked with either. ire the swarm ae 


1 compression the Leer 
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taking care to scour the epening at the top; attr 
Fesnoving itto ite appsintel place let the fara 
York furton days, then clear the opening at toy, 
od afix either & glass or a stall straw bin 
ie bess wil en ascend for working.” Blo tie 
Upper hive around with mortar to the alayter, 
‘nd darken ft witha common hive; inthe cours 
‘t fou teen to twenty days exautne and if 
{atl ake the honey a hee directed: Pasha kilo 
fr wire Vetwecn the adapter aa small hive to 
Separate the cout, after whieh remove the sail 
Kine of honey on a divider (a brass pate aboot 
twelve inches suse); it will then be. immed 
ii ive en the 
‘another hive 
hive now oa 
or rather into'8 
ine overt nal, 
Keep thet steady, 
id the battom ive ‘the bee 
‘acento the hive shove} 
avout tro varia of tele 
em out, and Gey wil enter 


‘again as usuale 
To work Bees én a Box Hive 
‘box hive consists of threo divi- 
ingeniously constructed that 
{nest honey my be taken without destroying tho 
Dees; you uiay work a glass hive on tho top, and 
‘whole of Cer eurious and interesting, 
Tabure without disturbing the 


‘When 1 swarm is placed in this hive shut the 
slider uf the adapter; tio a small coed round to 
Scour tho parte; hive the swaria in the usual 


‘at night bring it into tho Dee-bouso ur 

ipa; open the entranee at bottorn wad 
he cord ita glass hive ie worked on 

i stop it found, 

ler to cleur tho grate leave 

nd che bees will eond. for 

0 


lant hive, which should bo darkened witha 
rope cover th et fora few days without belo 

eed Stk wit be necessary to roplago the woe 

cmplayed division at tho boton four or Bve Uaye 

[roviows to the removal of to gl 

emoving whic shut 


this state for one hour; then follow thoag pain 
Aireetivas Tad down for tho rewoval uf ylast 

thon 
tho glass affords, exuuine th divisions exrly in 


if the throo aro full, viz, tho tro 
ff honey and the bottom of evtsbs, 
trie, proceed to rentove the Gilets 
‘of tho top division and pass tho brass diyilor ba: 
treet hiss parts, wliero ic 
hours thea raive the slivision sith a wedge 
draw back the alder ofthe wlapter to Tet the bet 
and when eleur, which will bo in a few mine 
‘leh, remove this division and pluco the aapter 
to tho mest division, and by ‘withdrawing ‘tho 
ier i will St clone down ; when the oombs ut 
honey are taken out from this division it should 
be replaced at the bottom; consequently, every 
year or once ia two yeare giver diet as it were, 
Sesh division of part of a hive to rebuild fo, 
‘which Keeps the beet constantly at work amd the 
Combs ia 8 goud state of preservation, 
To work Beee in a Hexagon Bos Hice and Sue 
‘ice 
‘This box hivo iz admirably consteueted with 
jor and grating, having large glass windows, 


and supporting a glats Nive on th op that when 
tral supplied with, hen, afurde the plosing 
Spportunty of "riewing the progreet atthe 
Aor and exhibits a rery interesting and Deas 
‘if appearance, 

“To hive a swarm ti oly necesary to shut tho 

ler over the grating, nd then proceed as bfore 
Aivected. (When a glase bio 4 to bo worked 
fellow the instructions given with the. eupeior 
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box hive) ‘This hive ia the best caleulated to 
‘work bess from other hives, eepesially when they 
{tr in a stato of decay, particulary the commen 
ive." Te is efeoted merely by withdrawing the 
lidar clear of the grate and placing the common 
hive over it in the evening, taking caro to stop 
‘ho ontrance of the former with mortar. "Tbe bees 
will of cour 
th ‘works: 
which fs ascertained by means of the windows, 
‘carefully Tit them up and place them under at 
thor hexagon hives consequently this colony eon 
bists of threo hives, and it will not be safe to 
remove the upper hive unless the bees have worked 
fombs into tho bottom hive, which if effeoted at 
tho end of tho season, the common hive may be 
safely taken with its contents. 
To work Bees in the Concmon I 
‘This hive being in such general use in this 
country for many years, requires but Tit abser- 
‘ation, exeept on sone esveatlal points, whi to 
Thenoft the oultivator, ought to be attended to. 
iret, care should ho taken to have the hive made 
‘of clean wud good sttuw, ad manufactured of x 
‘mitable thiekncas. Some hives are 9o thin and 
oso as to requiro many days of tho mont valu 
blo the of the swaru to ronder the bive efor 
hole uses 
‘Secondly, ahi 
tothe size of 
48 obtained, and a 
ould Ail to within 
id 


thould be ehoten fa proportion 
id when a Kood hive 

placed in ity whi 

im oe two uf the bottom, 


gti 
srork very slowly 


pla hives, kept dry, wil th 
ations. 


‘thote fatal nesidenta to whi 
ject oceurs through covering ie with 
cor turf, by which thoir great enemy, the aio 
enticed, who will make « nest on the top, 
ly ent (ts way theough the crown of the 
hiv tay both combs anil bees. 
"About Augut the robbing commences by bees 
‘and svaspa, whleb ig but littl rogerded; nn im 
‘portant benoit will he derived hy destroying the 
iivea wasp, seen about Apel, which ts the 
ther of thoussndss, much therefore depends om 
the preservation of those hives which are to stand 
the Winer. protect them apply the guard 
jinaase, which is ealeuated to 
cial i ite elect. 
‘attention should be directed to 
‘none of thoes of less than frogs 


ie elected by w compete 
Suge, au the weight alune cannot always be fe. 
ftea’tas Wwe sve ne weigh Uwcbve pounds and 
Upwraris—the uber of beet must uso be ob- 
Nerved, and that they are weil coud to neat the 
Iettias “there muy be saely ehoven. 

‘When they are beowght Rowse st thom fa tho 
bee-houte Veg partculatlyearefl to Keep thest 
fry, Tho next day plaster the hive to the board, 
saving an entrance the sizeof the lite Sraer 

Ty this season has pasod,purshase the ir and 
catly sarme; for late ces or east 
‘Gaping, untes wo or three have teva uni 

"Tp reiove rocks, the evening isthe bert ti 
the hive should be raised by wedges some. bow 
Previous wales the Boor be aiso'movesble wits 
Hre'hive-—otherwie many bees wil remain on 


‘ot wert 
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{he Soor atthe tims, and prove very troublesome. 
Wat when the door is moveable, plaster the hive 
‘with mortar to the board; pin s card pierced with 
Boles before the entrance, securing the hive to the 
‘Board Grady fa ths way it would travel any dix 
tance. 


‘Swarms purchased should be Drought home the 
same evening; for if delayed for a day or two, 
‘combs will be worked, and subject to be broken ia 
removing 


To eulticate Bee-Plowere, 
‘Bees aro most fond of those places where their 
favorite Bomers are to be found therefore bos: 
Keepers should encourage the growth of such 
shrubs and fowers as are known to supply beney 
‘and wax ia the greatest abundance; in most sta- 
tions bees do Bot fy far fur food, generally not 
they may'be abserved to 
otarn with great precipitation to the hive when 
ain or a slorm approaches. ‘The fillowing are 
tthe most favorable for pasturage, and those which 
Dlossom early are the most desirable: 


Sires, 


Gray willow. 
‘Tulip poplar. yme, 
Persluwon. Garden and wild thyme 
Gooseberry. Bockwbeat. 
Maspberry. 


ee ade 
rae 


Mi 
principal, a wo very long in bien, 
End afford the Gaest honey." Rosewoary i¢ also a 
front favorite, but eelom supplies much honey in 
{is country, unless the weather proves very bot 
fand dry when 1s a blossou, yeti lu worth ca 
rating, expecially in southern aspect, being one 
Sprineipal tromatio plants from whicl the 
bees in the nelghborhood of Narbonte collect their 
honey, which ia estecmed the Guest in Lure 
Fields of beans, white clover, and buckwheat 
ff great benef, "Rivers or streams of water are 
tlso very beueilal, as bees make use of a great 
‘eal of water. 


‘To mearm Bees. 
Swarming depend 
‘a quoen belog ready to lea them. "Their breed- 
if begins sooner or later according to the for 
rarduces of the spring, the fraitfulness of the 
louaness of the hive. Whea 
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October; and when their numbors are much in- 


iN eased ‘they show indications of swarming, by 


their lesterol great quantities below the rest 
ingsoard. ‘They never tise bat on a One day, 
tal sometiones will seit, and for some eauso re- 
dire to the stock, probably for want of w qucen 
‘ing with them. ‘Somobives will cas thre thoes, 
Var octy only twice. ‘The second east may bo 
xfer pith threo r four days, aod never tater 
hin ten days attr the Brat. Should a stock over- 
Saran Heel it mill per waleoestrengthoned 5 


‘he may he ascertained Uy olacrving the quantity 
ff bees Afterwards seen to enter. 


Tee necessary 
ws Joly, pa 


ve day i 
“rom mine Us tro o'clock, or abuut three in 


To hive Reon _ 

ee-keepers should have syuare hives ; 
prepared to hive the bees as som as they are set” 
Tot; for shuld thesam shine hot upen the swarm 
it way take another fight, amd tay possibly Le 
feet entirely. ‘The wanner of hiving them must 
‘Me regulatel by the natare of the placo on which 
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frtof i ints the hive, place it on the eloth on the 


round, and continuo to disturb the swarm where 
Wiecetiled, and tho hive being loft underneuth, 
they will all go in, or out the branch off and 
feently in the hive. Should the hoes eat. 


fle'on the ground, place the hive over thet; and 
‘hough bees are uvt apt to sting at this time, the 
Living should bo performed quietly, Avoid tall 
{ug atid breathiug on them, and if any of thet 
fare crushed, they will resent it; therefore, to pre- 
‘ent accident, invariably use the beeulres, which 


Te atte Sarma and referee Stock 
Te ir erential wie area weak twa of 
‘sth they sbysld be strengthen, be ida, 

ley othe greatest number of hi 
Sag th hn ky a nae ran 
‘frat par of the bes i necetely employed in 
or at 


Fearing the young, and therefore the nut 
‘those who are occupied in culesting he 
hear 90 6r d 


3 in nat 
ns been imagined TOF every 
eal othe grata pr 
‘queen, cqual in fecunty to" th 
Inger stock, and ax tho brood sh 
vetands th labor and attends 
‘eet this sre 
ley, rom the mal 
{cic number ansbo to nsoumulate «large quan- 
{iy of honyinthosbort tne monty abound, 
ni therefore huney eanaot be obtained In gaat 
Heo urns bt from’ srangly tepid 
avo the aware ot casts in the usual way 
slat aboot eight usloek the same evening aproid 
Sloth onthe ground, wear to the hive required to 
is reinturced brig the avarice 
‘n 


dow rather bar round, 
will" then fall in quickly’ place over 
them the stock to be reinforeed; in ten minutes 
they will have wot fs one fuily, 
to be retooved the saiae evening to ite former 


‘on the increase of bees, and ttuatio 


Bheltored fe ‘whieh ato the peinlpal 
iinet to be pray tele te 
at oeckexpingy and Uieadvantage of uniting 
Searmn will bo found partiouarly Genefial ot 
AWorking’ the glavsee with the newly Huveaed 
Aeabletopped hives 
‘To feed Beet 
With tho sd of fading it te perealy easy to 
‘uring any hive of beet throogh the winter; but 
{0 efisure tho sooon of a ery ligt stock i 
‘essential to keep italso very warun and dry. Feed- 
ing is abclately oooeesary whe, ote howey ha 
een cake tha th hive ean ated, by ineans of 
Shull ver or pluses. Such stocks as aro ine 
{eanled t be kept through the winter should weigh 
‘Grenty pound or upsrerds atthe end of Septet 
Alef tu casts nd late svarios seldown atta this 
eis unless two or aro should have been 
IIL! "The composition for feoting eons of 
inict sugar ond now buen, the propartion of one 
foun ef sugar to's pit of oer sumer to the 
Evnsitoncy of treaties to be inserted into the 
Hives by iene of sonal trowhs, at ight, and 
feuuved the nest soraig early.” Should «hive 
TONGry poor ena’ weak, i ie beter to fed ia 
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larger quantities each tine, 
“Another Method. 
Have & thick wooden oop, abost six inches 
doe to st upon the board win the hive fs ake 
‘py nad sot buney-oube with the natural beney 
In'uhem or flied with saga 9 little molstened, 
fact ihe hive upon it. A piece of an old hive 
will make a good Hoop. Old tupty eombs should 
eset en evra wy wit eo 
Tinen or mutiny a avery clean place for fe 
Uo bees Weak hives shoud be rsmoved ats dice 
they mute feds if 
cong will rob them.” Hesnove them 


it gently botwoen two where iis 
tended tobe placed. ‘Troughs of pithy woud led 
swith oat wor honey and thrust fo at 

a method of feele 
Ing, "Bo sure when raining hive fom tho board, 
tofix it down again with plaster lie, 

Be notbasty i cousluding abivefe dead thoogh 
tho bean scomInttiva," Expows them at midday 
Lud pen a wbiteshest, whore the rue fa aoe 
powerful for hat an hour} them house them ia = 
arm plece, where naliher nots, bad macs, wot 
Tigutcan aanuy th 

if wanted to purchas a hive defer tlt May. 
fetter waa a eer al ta 
thoy miyreekon, by watsh timo, every Toate 
Uhat Geen ta for ton or Biteen msuten The 
Which has most laborers should be the choise. Alt 
tho reuse honey, after draining the. boro jars, 
shoul Kop fa leu plate for feing 
ek 

Inproved Machine for feeding Dace 

Proparo a hone litle larger than the bottom 
of the hive, inthe centre of which toake 
{ng about ten Yocher dauseters tue fora a 
at ha inch deal, to, const of 
Shout trav Inehes by theese 
fugles fea with snail wooden bloc, to whic, 
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‘ax the before 
then be mai 


feat night, am 
faveny early on the following 
to do this the fice and hands should be 
‘Tho autumn aud early part of tho 
pring aro ties proper to examine any hives 
requio feeding; Dut always commence before ( 
stock is ia absolute want of food, otherwice tl 
bee wil to woot and weak as fo be una to 


‘To manage Hoey. 
To judgo of the best honey, it shouldbe of 
bright pate clerk, and w itt aout, "Te 
hla fe ror the combs tne pure state it 
fv ef to'un fm them withou pesrng. 
felor shows mbathor ee Sno oF farce. IP 
puted rere soe athe ean conse th 
res ant uch a havo not eeu Ben 
ch comb in white paper such ns lines the Uiee 
foverof loaf mgar. Set it edgemays a it stood 
{nthe bivand tray be preserved any months 
he Combe mena tbe Saint, at be et 
alice, "Lay them on a hair-eerchy supported 
1 rack over the jan in which the honey veto re 
fainj for tho lean steed after draining the 
Wrter je Keeps Fi the Jar to tho briny as a 
Tite scum must bo taken of when it bac sete 
A blader, well washed in Inkewacia water ought 


the fine this rivulet, the bee-master abou 


bees with, 
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isk eesa ta i pea 
sepsecees 

Se ear aid asiapay aii 
BGR a ise EN nla 
Padeended eprgtylices rele 
cinmerigas coer: Soe 
See da iee cari bie os 
bees ery eet ere era 
ge asthe 
tat ermie fee rac sve 
sie mors rape tmp ae 


‘iy ie 
E01 place it on the stand from which the othet 
Hive was taken. This should bo done some tne 
Inthe week preceding widnumer day, thatthe 
beer may have tee before she tamurce fowers 
are fated, to ley in & new stock of hooey, which 
‘hey wil aot al cdo for their subsistence through 
winter, 


To manage Dees generally. 


‘The best situation for bees is to the north, with 
ange of hills wooded om the summit, and to- 
the base, enriched with heather, skirted to 
the eaat ith & treat from the rocks. To eon- 
sow tho 

sandy beech with the seed of furze, and cover it 
trith Light surface of earth. The furze would 
toon vegelate; and Mooming, in the course of 
three years, overpay his labor by roviding the 
lure on soil otherwise. barrens and 


garden, were 
een ‘ilewed to Hteer 
White 


BE El groven 

‘would sie insects to get up. To the west 

it would be desirable to have's arubbery, a wood, 
‘root commun, of heather moor. 

‘The stations for the 


tut the 
oer boar Ase Shelf 


ia 
‘Place it on three wooden pillars sixte 
Inches long, ten inebea above the grou 

inebes of Ite length should bo fruly thrust into 
th earth; in ally its length to be sisteen incher 
‘The pillar fa frect should bo an inch shorter then 
the other two, and the threo pillars should be 
within twelve or fourteen inches of the outer edge 
of the board to, exelude rate and amice. Fur t 
‘ano reason 20 tall-growing plant, 20 wal, nor 
Any means for ascent sbiocld be within threo or 
four foot of the hive. In Sne weather the ene 


bby destroying worms. Ducks sototitnes eat (kent 

ad aro Killed thereby. 

nelle bagnning of the fo easn 
‘ean get food, or have stores retaining, the 

Dbeesmaster has othing to do Lut to keep the 
id about the hives clear from weeds and 

from whatever might enable vermin to clin 

there." Yet as thriving stock ine 


after, from eight in the morning till fe 
Afternoon. ‘Tho symptoms are 


carefully adjusted the mouth 
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and after working-time they make Joud nots 
‘The drones may be seen fying about in the heat 
of the day, and the working boos go with a ree- 
Ing motion and busy hom.» When tho bees come 


TeEslorly out of the hives lt no nolee, no iter 
‘uptionincoamode them; ut if they By fog, to 
GF Uhay were unsettled, some tinkling nels oF the 
bua Yeport of a gum will anak the fugitives re 
{othe near lodgings 


1 there i a et 
1 uney in i they Wi 
‘used, remember 


‘ell support 
Ghecombs, Old bives do ve Tate warms 
that are not to be the winter; 
hot box hiver are best for then, as the bogs work 
fastest there. ‘They are not, however, ft for being 
Kept through tbe cold seasons, 
‘The fire spontanoous swarming is only to ba 
santieipited by fndiog the royal cells seated vp. 
‘eis to bo abserved that great haste In forcing 
rarm into the hive may diaperse them, Give 
to astte undisturbed, though keop a 
m thelr motions; but whenever they 
er lose no time In placing th 
If the ewarm rest oh anything 
that cas be brought to the ground, epreul'u leat 
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Ines cloth; lay two atiks on to feet asunder 
lay the bod on which the ewara have fixed gen 
A ea the skycvering wth he ve fy 8 
‘getion the least pereeptile, and taking cure tat 
tie edges ofthe hve rest upon the ahi,” Cover 
Ave and all with woth for th mum ugh lure 
the bees to se ageiny Won they hav 
Abe ive, cuver i wit is own board a 
fautinaly to tr tations “Baer ro ap 
ther hive even after they begin to work, to thoy 
i be watched tll evening and throughout ti 
“Whenever they are sure to remain, 
i its board with ate Tine round 
Micro it wih gree so to kenp 
Ave vides into two ewarme it 
‘at each wars hae a queen, "Put each into ad 
Hives or voxer; bat they nuit be kept reparta, 
It's cluster uf hoes about the aio of woah puns 
4s teen together, the queen will generally be 
Found thera Separate them, and with warinkang 
Ess ural down yowsny tei the queen Put 
ferns sir orto of bar etre into a box 
GP bates Targe enough to adi alt, and Jet 
Bot to allow the been tu exenpes Heed er with 
snd eop ne a rsetve in caso of 


lauded Wee enter ths hubleation, 
cn ten nth vn 
ing, wetting ler winga to provent er estapo, a 
Jotrouce hur to the eapening society ty will 
receive hee glaly ad bog to url 

ie th et vo aon hems 
bbe astured there are two qucens: and they wil de: 
stro each ether itune la not taken sway to hee, 
‘When ices aro to wart a second or nore tie, 
they do not caine out im clusters, ut they i 
‘Sound called belings,-whish aay bo’ hea 
feasing fora lite, and tnewod agoiy and again. 
rhc re diereat toon We eran tate ae 
several young queens fn the hives tie only hy 
ating the car slge to that the wound ea be 
card distinctly, 

To beep large Mies for Winter. 

‘They mact not bo mere than theee years otd 

id wall stocked with been. A hive for preserving 
fiould weigh from thirty to forty pound. Place 
them ia October where’ they avo'to remain, ob. 
serving tho usual precautiots agsingt eran of 
‘ied, and giving them if poutle w ditance of 

eight jards asunder, dat they bay not rob 
feaeh other. Sct the hive after sunset Paster 
{He edge ely sound with plaster lineal except 


But it the spare 
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centre, covered with 2 piece of tin, Mr. Thorley 
the glass receiver upon the top ofthe straw 
‘draws out the piece of tin. ‘The bees, 


gress of 
Sswsny to cover the glass with am eanpty 


{orpld commu 
ae in straw, or at least with a clot 


faize the hive froin the board after unset. Serape 
the board clean and brush away dead bees. Ob- 
rve when turming them up if they move their 
nga; I wot, bring thera inte a ware situation, 
free from nol, and the light excluded. Keep 
them thet il the extreme Figor of the season is 
pst, and then retura them to their old situation 
After sunset. 

‘Sunshine in gow ts destrastive to bees if they 
get out, Puta planting of twigs uoross the holes 
{opgive air and Yet contine the inmates, Never 
confine them more Chan eight or ten days, and ex. 
fept in snow in the sunshine, their own sogacity 
will direct whon it in aafe to go out. This abso- 
Ttely necessary for thelr heath to have leave for 
ing in and oat in tolerably mild weather. 


To manage Bee-Hives of Mr, Thorlay’s Conttroc- 


Swisnce seer intars 
rT apd ‘contrivance i is 
rues peers eormie 
jE Ae Soleo 
ere ome eats eeree 


fre sealed up, and th bees forsake thems, and ro- 


hnervng alo tha the beet 
‘combs through the 
¢ of commuieation into the upper hiv which 
Feedeadineownary to ide th ca when te 
yer ve was taken avay, he puts in th pas: 
ge a wie soreon or neling the shes of wish 
fre largo enough for t loaded bee to pas cally 
drough them, and thus be prevents the junction 
tthe com’ rom oe ox te othr and 
ooeeqeently obviater the neceaity of cutting 
thems nod of spilling sme honey, which, running 
down inong a crow of bees, incemmoded thes 
much. 

Tangstroth's patent hive iy now much recom- 
tpeoded. In iteach comb hae 4 separate frame 
bees are Yeu can cat vat tho queen cel ing ad 

and thus prevent swarming. A hive ought not ta be 
ele ered for more than eight years. ut the bees 
any be Seed not be destroyed; Jou may ive thom from 

helt Gao hive to anctter by rappiny Om tho occupied 


To manage Bees on Mr. Oobbett's pla 
‘The bast hives aro thots mal 
Dlighted rye-straw. A. 
Dut into a new hive, ane 


‘The bottom part is an ootan 


bee. box, made 
of deat boards about 


on door. ‘The entrance at 
‘about three and 


box 4 


about hale 


robe 
works throats the 
Stieber We 
Sided a 
be rec ad 
2 era tn om 
Selangule a? sad drama at he etd 
tates wil bopend fetes tube fea Rint hy bre fr he 
attr hey bi cleeteats of ttt te 
wav as eae hod of ie 
‘Wien th arawhiv i wll ed the ster 
snag Ur pel and te Nee fae Seng 
other lee e's rome wh tbe mid? ese 


rat 
he Uesmaster fi 
fi 


re 
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cota breed in it te smell is bad, and its effet on 
{he bee ix dangerous. 
‘The hives shal te placed on «bench th ope 
‘aioe and rats cannot ereep up. 


ound Trt, Dusen this ot koep 
Eown ant Mhien a rial enowlesio boas. Ts 


way for drink hey ave not 
such ie fre son : 

tia supposed that bees live only a years a 
gta el bstorer fo kay th fa al 
fay over two yeart except ft be wanted to in 
‘reasd the number af hives. ‘Tho swarm of thie 
Soxamor should be always takon in the autem of 
to next year. If you save tho bees when the 
Toney is Caen, thoy must be fed, and if saved 
they vil dio of old age before the next fal and 
though young ones wit supply tho place of he 
jeady thi ie Bothing ike u_ good avuraa put UD 
‘ting the rummer 


‘A ood stall of bees, that isto nay the produce 
of no ig amayz worth about two bitte sf goad 
le 


Wheat ‘The ost is nothing to the laborer. 
‘ust be w stupid eountryinan, indeed, wh 


ot en 

very year, ‘Tho main things aro to Ke 
ay ions, loa and birdy, and especially 8 
itd id eed the be ta op all 


Never pat swarm ioto 
Gr hornets annoy you, watch thei 
ay to, and i th ight kill thein by 
bolting water, 

"The new Tealian 


hundred beet ber own kind, 
tia wo untae in tho 


‘out. “This new bive will aio be filled in the sasoe 
Mr. Thorley assured the Society of Acts thet 
ho tad tae! hice ocseasne ive ed wih 
ney and wax froma single hive during the 
fae aun ad tnt the 
Ui oetanguler box wae sullcint for the support 
Of tho beet ducing tho winter. Ile says thet if 
{his method were pursed in every part of th 
Kingdom, intend of tho era method ot destroy 
useful Tnseos, he is persoaled, from 
ern 


resent. 
‘Mr. Thorley bas algo added another part to 
bee-hive, consisting of a. glass reservoir eighteen 


inches high, eight inches in diameter at the botox 
and in the thirteen; this reseiver 

bub one inch in diameter, 
face of deal fv extended, 


Tate the siber end of 
‘apiece of brass, wich 
‘oesiver or glass hive, Whon the bees hav filed 
their straw hive, which must have © hole in the 


ly the. pi 
covery threo or foar months, for w! 
the straw beging to get rotten, as it soon does, 


FARRIERY. 


tention i calle to valaabe atcies upon Riwacxrest and ricniN, oo page 46,468, 40, which ould ot be 
‘ised int to auert ere owing to diay ta reccving the tsa Buropean horace (hay oy 180.) 


The Teeth of a Herve 
[At iv years of age the horse as forty tuth— 
fur malar of jaw techy weve ftcleor oF 
font teeth and for tanks or anne tsth betwen 
Aho molars and Sncisors, but uoually 
ths sare. 
bin 
“At be year old the foczors ar all vibe of 


At ai the hollow wader the ainers 
snarl, has disappeared from the ippers, 
‘inished ia the dividers. cise 
Atseven the mark has disappeared from the 
dividers, and the next teeth, of corners, ar level, 
though Showing the mark 
‘AC cight the mark hut gone from the corners, 
snd the horeo is suid to beaged. After 
indeed good authorities say afler five yours, th 
of hoes can ely be onectured.” ut the 
teeth gradually change thee form, the incaora be 
‘coming rvand, oval, and thes triangular, Dealere 


105 


sometimes Bishep the tooth of old horse that ia, 
‘coop thein out, fo itate the mark; but this ean 


ator mak mt 
afar three yeas the premaent nlpers have 
‘come through. me 

‘A fos jaro the permanent dividers next 
to Be nipgen are ett 

Attire the mouth 
teath having been 


feat, the second eat of 
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be knowa ly tho absence of the white edge of 
fanel which slways surrounds the real ck, 
Uy te shape of the teeth, und other marksot age 
Aout tho animal. 
Whe Horse ie Unaownd. 
Any ofthe following defects constitat unsound 
ness in horses 
“auenets ofall kinds and degrees. Diseases 
ot any of tho een organs. Cough of all kinda, 
alg ae i ox 
iat 


‘grease 
landers; wegriane or staggers 
‘convex feet; contracted fest; spaving 
‘nd. riogbuecy; enlargements of the sincws ur 

(gamenty; cataracts und other defoets of the eyes, 
‘pairing sight. 

"Phe following say or may not occasion un~ 
founilnass, aecording to the stale oF ogres in 
Wvhiah they exists Corns eplint thrusher, bog 
‘paving, throughpine, wind-galls, eribebiting. 
favs eo. unseunutuvas “unless the ‘horse. has 
Worked with tha for some about 


‘Cutting, particularly speedy euttin 
unsoundagss whon Tt cunnot Yo remedied by care 
fod HTL Quidding, when & eouteued habit in 


ong 
‘nlangsivent rom blow 
(rates ob the corner of th 
Vier tro Heatinenan, 
‘shea from as to aide tringhah, gulag, 
dipping the bate. 
Won iu Horses or Cate 
‘When horven ett 


ssp, an 
Tei exte 


and by ee 
tadashi 
6 morte 


ety in anost enees, it 
‘uficlnt co take ivtive uf the following 
Aires Te willbe proper to wash away” 
tediet about the part, und to exuminy partiealaely 
Tes eundition. 

To aup the Bleeding. 
Should any large bloodvessel bo eut, and dis. 
charging eoptoasty, it wil be i 
fou ie 
te ba 


fof etet, talc api ications such as the fense 
teats or oven the asta eautery, the point of 
ie wir, entciently heated, tay be 
Aisaurgen beat tthe veal may be ake 
tp by ts ervukel eed with waxed thtead and 
Wen el, 
Adhesice Plater ond Sexing. 
is no danger of excersire Ueding, 
io of the pars, ora deep gasi 
cout iwi be sight to adjust the party and Reap 
them together by's strip uf any counoa alsin 
Maser} or, wha tts will not do by el, the 
Tips of the wound, expecially i i bea clean. cat, 
‘s ‘by one or more stitches, with a 
Deeile aod thread, which fa 


ona 
Titan drawn 
foie wivehet 
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TE the part wil allow a roller of bandaze to bo 
sch, to Keep the lips of Wt together, tis sony 
Tikewise be employe for, by supporting the sider 
of tho wound woul sch au pain whi the 
hey coenson," Wilh ths eatownt the wound 
ical often ina short time ori afew days rary 
sxoseling five oral and fovner into gong and 
ScSiiy than inthe old and relaxed, od. sener 
inthe quct and motinlen than in the rele 

sol actie: 
‘Should the wound be large and inflammation, 
tho ducharge of matter, key to take plac, 
il be proper, by gene ean to Wing 
the divided yarts wear ta each ober, nd to retala 
ties fa their natural llvaion by mean of & 
at 


‘heal more readily than otherwiee, and the chance 
of any blemishes following will be dimiuished. 
Washes of spirits, brandy, and the like, Friar's 
Valse, f wine aad eauuphor, turpentine, 


‘where the partis bruised 
ro there is m tendency to rupparaton, 

le iy suitable 
of any kind 
‘of tmashed 


tarp carat tn The flo 
{anil teful nes common poultice 
Tiqeary pour on © sullen quasity of 
Wear t take a hin past; ta this ald of 
Jorior enough to give Km proper consatence: 
‘Rho poultice may be hept on for a week or ten 
dlayn or even longer, i oecenary, hangiog It 
‘once or twice a days aid sleanng the wound, when 
the poultice te ewoved, by washing it by means 

wrth water not more 


=a, 


of eet rg or linea 
tan (om spobges are too ot 
{his parpeeyy on wee the wend 0 
trate? nny be injected into he by x syringe, 1a 
Unde coast Yom the bottow 


Ointment 


fe 
bby care and proper management 
tikes, beging fo pat on a heathy appearance, 
seoios to be clean and. of a reddit color, 

‘Here may bw. applied 


iment should be spread on some soft clean 
plied to the sore it ought never 

i (oehich ie he too fre~ 
quently awl very improperly), but only fixed by 
tandage of a proper lenges and breadth (Cor a 
tora curd Is etten improper), 40 close and s0- 
‘cure as to Keep it frou alipping of ‘This appli- 
‘cation may be changed once day, ot, whea nearly 
two days, 


Green Ointment for Wound. 
Pat ato a welled earthen vessel 2 ounces 
of Ceeswany ell lt overa cla? Sry and ed 2 
Stncca of rsa; when tat i melted peta ball 
"Towra of bog lard this put ances of 
{afpentie; keep sisig al the Lime with w lean 
Sick or wooden spatula’ When al fe well ized, 
‘Townes of Suoly powdered verdigte Be 
“doce not bo over Strain ie rough 
Seareecoth, and preserve i ima galipet This 
tment is tory yood for eld sad feet wounds, 
Srhether fn Seth or hoof; lst galled" Tack 
‘racer hess allendery sallenders bites, broke 
‘knees, ied fi me, 
Treatment, according to Appearance ofthe Part 
‘When the wounded part bogine to discharge a 
‘wiih thiol matter, thd fe Observed foil up, 


i ought to be given and repeated, as th 
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the general treatment and dressings t0 tho tre 
‘ow mentioned shoald be continued aad ia tho 
‘ouree of th eure the anima, sehen feo of fever, 
Say be allowed better provision, amd may take 
sone exerci, Ifthe aninal be feble from the 
{oss of bod originally or from the long coutinu 
ance ofa fererah stat, produced by the indan. 
Statin attending tho wound, or from weakness 
rising from confinement, of connected with 1 
fergie naarlly eI the woud appear to 
inva stationary state, very pale an on 
iis cdg, wih aan diearto, thea beter oot 
aay be given to and if stil no change should 
{e duserved along with tho beter od the mound 
tay be treated somewhat diferently from what 
ar been already advised, ‘Tho ointment nay be 
‘ade moro stl, by adding to ie some fila 
i ess becewas or what woul be more slime 
at sill some edanon turpentine; fori iv on 
‘very fate casos that oll of tunpentina oat Wo 
quite, ‘The efecto an alteratlon inthe mode 
St treatpont should be particulary remarked, and 
ants should be aid aside, gontinuedy or ine 
read, according as may be judged proper. Ie. 
fore ehtaging the dressinge applied tthe wound, 
‘fore retdering thom mare stinulaat and 
iy using heat tr 
‘loser bandogtig may 
Weeping the parte 
fhe cure is promoted, 


fever that 
ad be employe to 


Father eli, and given ely, th 

irae ganic Ui; 

spatiogy hin, ao of 8 lighter quality 

Moualy and should be rather auceviont and Insue 

tive ‘chan ‘dey or apt to. produ 

DBicealag may b employed sicher generally a 
tn be done, by 


‘vein, or in ome canes, when I 
rot art part at in tho caso of & 

Tast will vadou bo requleto 

fo found convenient). Laxative medicines 


ing feow 
Brule (though this 


‘may bo 


Abseaen 
‘owe soo eligi sat, that 
make their appearance a difrent part a Uo 
ay. "The tir ar tomas th evan at 
tre 


suger of lead, If the sweling does mut bute 
two or thre days, apply tho suppurating poultice 
When thet 


Anbary oF Wart, 
‘Tie strong ll, oF two oF threo horse-halrs, 
round the neck ofthe wart tightening it 
{ie falls ‘Then dip a plese of tow in alana 
‘eater and bind it on the spot for awbule day, 
{eal the sore with the groon vintinent. 
Balle for Horses, 

‘These should always bo made fresh for using, 
lest they become too hard. ‘They should be abuat 
three-eighths of an inch in diameter, and from (wo 
sand a half to four inches long. 

Inflaned Bladder, 

imal drink largely of flaxsoed tos, 
or rice water, of any mucllaginous liguid, 
and. inject a portion of the auuge frequently. 
‘Bleeding is somtimes useful, and a dove of eastar 

is over to be omitted, After the oll hus ope 
rated, give the following ball every sixth hour: 
Powdered nitre, half an ‘ounce; camphor, 1 
‘rachin: Hquorice powder, 3 drachine;, hotey 
‘uficent to'form the ball” Should these mean? 
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nd small; lege and cars cold; profase sweate; 
‘ortieition and death. 


not relive the animal, omit the half, and give T 
Adrachm of opium twice a day. 
Dog Spavin. 

‘This is an enlargement of the hock-joint, with 
Ai conmon Sn young Horses, tro valet ex- 
‘Clip off the hair from the swelling, and rub all 
sound cued of he pang wi ie of ard 

jrown soap, then apply to tho swelling s blister 
rade of the following 
Blintering Ointment. 

‘Moga’ lard, halfan ounces; beeswax, 3 drach 
Spanish fies, Pdrachus, Mix thew all well, and. 
spre it on whilo leather, snd apply 1 the 
spavin 

‘Oil of contharides, with four times its weight of 


a 
the Tatler, bewwever, aro much less 
‘oes the animal appear to be in so 


fo him m piak of castor oll, and inject 


‘live oil, may be used, instead of the ointment. Clysters of warm faxscel tes, give bisa warut 
‘Tho bls ifuco should be dressed with slut $Jrer gr thin grocl or flaxseed fea to drinks rab 
pio oerata, is legs with the bands well, and too ti 
Bone Spasin. ty of clean fresh iter. "Tf in six 
‘Thia may be treated like tho forme 
ally inourable.. ‘The opera 
ld be dono by a protest 


fd taring to gras, 

hunecs of relat 
Tmeness in this disease of the hock i+ po- 

ouliar; the lab boing drawn with great elerty. 


ford the ouly reassuat lo 


eos run high. 
tgustaed embrocation freely, 
Give him frequently, by men 
vill wo drink it), quant 

axseod oa. fy in spite 


toad ad may betrequently observed i the 
ir 


‘he tunetton i abort aba hick with nye abe the manly ieee 14 
‘ish head, and is found in the iy apa if suf. astringent draught. The pain eecasioned by 
‘ometinge perc seth aud Poyvciog lotoberelived hy arg elutert of 
- Win'grec ees fazscedy wick pase’ cop 
‘pals ro ok traraioo and relic 


‘Broken Wind. 
‘hist an tcarale aca; ll that can be 
‘Synplone of Worme Loree, 

Stamping foroly citherof 
ue, geen iis tay 
wi a iy raat od hand 
inating frequently boing his aad greaing as 
iin pint fas 

Ronedtaa for Werme 

TReep the herve ftom ‘all Kinds 9¢ food fr one 
ayy a night gis ln onal qanthy of waa, 
irl ashy aad as usualy ad diresty ‘after, a 


Paute-Ball for Broken-Winted Hore 
Auafatida, 2 ounces: powered squill, 2 
deachins; linseed powder, ounce; honey, 


1 giv one, morning abd ev 
Sit aay real rom cel 


0" 
5 


all nad of 1 : 
i ch ermb of ret amd an aisye spall wi han it ate 
a Beaten Boe 
iar iat 
to be fol dr ueal forse io tres 


for three days, and the tain plan again to be ete 
ploves. 


Tn the fall, when the hortes sre fiat taken frou 
ease, Unts anny often be expelled by giving them 


hea 


Darna or Scale, 
If alight, apply cold Teal water 


Ffino (furor five onnces of salt one quart of extensive 
ur) flowing a dreach of amectened make “Ost inhoent inde of equal party of linac il ad 
a drench of resstened lt Ol as wale. If there a meen fever, col 


OF turpentine 
fomnces may be given in pint of seucl, fasting 
fretlously. An alia cern eure for bute fe the 


Canker, 
Cat urway freely all tho diseased parts, and if 
necessary draw the frogs, then apply the 
Liniwent for Canker. 


having, about 
the mooth, 20 
‘which draves the 


har eaustic. When the would looks healt, dress 
it withthe grees ointment. 

Chappe Hocks. 
proceed from a bruise or Mow, 


Bran, into which they fa 
Inflammation of the Bovecle 
‘This not very common, but when it does occur 
Aangerous, disoner is of two 


i The frst oF athe it tires or {oar alt ad 
mation begins ‘inogar made warm, If it threaten ebver, sjyly 


i the suppurating 
ot farmed let it out, 


vd when matter ie 
‘green vintent 


use the 


iis 


‘Take a quart of blood from the neck, then 2 
‘warm mashes with a scruple of nite in them, 


ering with tbe fore fect; be fice down, 
eden looks rovnd hie Sonks~-countanse 
ronglyexpresive of pains rine nal, high 
telore oni yoied with grestpainy pate 


Tar a ite so ne to 
"Todo this 
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Purge with eastor aud inweed cil and keep the 
stable war, 


Coals 
Symplowa.—The horse raises bla head higher 
than tual sd prisks up o¢ thevsts back his 


neck ai a fori kin gh yee 
in straddling postarg, pante aud breathes wih 
difficulty. : 

Gure~Mleed bin if hie strong wil pera 
and his pols ts bigh, ofa red cles thorice a0 
Ifyou gierve buts r any oles Kind of worm 
portoe the treatment recounted for the, 


Acute Cough. 
‘Taken quart of blood from tho mock, and give 
the following 
Hall for Cough. 


Tatt an ounce of Vesice svgp, half am suince of 
alte, ten grains of tartar eel, an ten grains 
of opium, ‘Make these into ball with honcyy nd 
ive one every other night. "Keop the horse warm 


and comedy costivenoss by castor oi, 
he gd romedy ny castor oi 


harp knife, 
Should they iapocition to grow wzain, 
touch thoes with of of vitriol or eaustc aud dyes 
thean with green ointment. Bo careful in ahoeiug 
rot ta let tho soe press on the eur. 
Curb. 

‘This is a aveling, feo sp 
lower part of the buck. 
Hine defen its 


‘n, 
Cuutetize tho oueb in 
iddle or apply tho bilstering olnt= 
seat; oF lodine olntient 


jn tho back: and 


Cracked Meet 

Poultice the parts with euerota or turnips boiled 
108 

oft, threo oF four tin 

Yellow Vuslioon tiee 


‘hon print thou with 
di ile grven oink 


The Oriper 
‘As soon as the disease is obwoeved, 4 

aught below, and w elyster com 
inayon ralt in alx quarts of watur gevol of Wart 

ator. If therw iv great pais with 

tke nay theoo quarts of bond, 7 

bbe well rabbed with tho snustard or othe 


‘ull give him's pinto caro 
‘bal euncer of nbunnaine i 
ot bo had a pin ual a quarter of 
Titec il tay bo used 
Draught for Oriya 

Balam copaiva 1 eundo, oof juniper 1 Aeachm, 

int of itu ether hai um Ounoy int Watt 
pint Mis for one done. 

MAnether—Alleson brut, $ pound randy, 
2 quart” Dose, to 4 ounces ts wala, te, oF 
weit to 


Diabet 

‘This disorder, which oonsiats in an involuntary 
discharge of te url, whieh is pl wid thin, fee 
tyoently proves fatal, "To teat it ive tho Follow 
ibe 


Dall for Diabetes 


yet 

Tflammation of tho eye is often cured by seat 
fylag with & Inneet the nsido of the upper and 
Hower brove, and the distended vessel uf the eye 
ital Tei to be remetubered that la treating a1 
{inflammation of this important organ, we theuhd 
proceed precisely os iC treating a hus Lal 
Fiboring unde the rae compo and ke the 
aiuimal on hort allowanco, provent costiventss, 
Keep tho stable cool wad dist 

Soreness or weaknost of the ope is cured by 
‘eoding fram the neck and ing Uhe following, 


Eyersiter, 
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To 1 quart of water put 3 drachms of the sbete,, later his sides rowel ree 
oko, LA ot cai tas Set oe Oe haat , 2 
SHES, dlassived lot i actle and pour off the clear and evening until the staling is considerably i 
Hen dialed primey be pot ins each eye creased; ove way wil then be eucbeat Grass 
‘bron oan 8 Guy with feather. Eo aaa a ‘or epilepty, and stomach staggers, or palsy of th 

Film or Cataract. ‘The Bail. stomach. In the first the animal is ver) ia 
ro is vo remedy for thie but an operation by camphor] drachm; young bores are tot froyently afested, es 
a igeon: rhore 0 variety of washes, ea, SETE'TH fom the opr the wn rate, gran tended 
eee eae tut they are balls or, drach ef tartar emetic $drashuaeet bythe egna of vertigo and confuson, lasting ar 
gad ee fetal ores lta.” Modrae edn a0 
Farcy. “Nallesdor. geno purgaionarereommended fori. Stoned 
; a *Serally proceeds frm distension oft 
‘a seabby eruption in the bend of the mauyers Keneraly Seba $388 

My cnusing lamencat, Wash the cracks gtomact with lndigutible food, espenially whe 


Staggers, 
‘Three disorders often reosive this namo: mad 
taggers of inflammation of tho brain m 


Minted on the Iympbat ‘arm sosp-suds and a eponge aod The 
sds Tt not untrouently ends i With the vuluerary mater twice everyday ipo ty the 
arts dey aad apply the citrine Uintmest, ot aby tho vo of cordial purge 

ire for Fase. (whe Toad carat. iors a of alt and wer, ured foe 


‘Open the ulcers and touch the inside of the Monge. 
ages aighly mith powdered verdigs, by Thin i © ind of ich, Wath with eap-sude 
fidboe of askin’ ir penel. At the sue tne 3 
five th fliowing balls Whito arvenio 8 grains, 109 A ppcerteng p reeneegear harper 
Eire to difimate: 6 rato powlerel ati and parge with castor oi, and then apply strong tincture af cardamons 2 ounees.” Mix for one 

flpur siutaeat frecly and iy. Feed the dove. 
‘od work bias 


Drench for Staggers, 
does aloes 6 deachms; oalomel2 drachime 


Tnixed with our or bread’ or anyother ve 


Ut lnm a fu wit ole pth Sore wa ennen mit oe en 
fnimal warm, mix chopped ea Molten Grease, or Dysentery. vmmon ralt 4 ounces; ginger? drachme care 
ne. “Ea ‘ayaa nt ane Sree Devt aty og nnn afte Lounery weet gone 
i urge ald 10 gran of oi a diminihedtllowanee, and ie back raking aad Bret, 

entadly to the gory was args infin Tu whatever prt ofthe body thi acidont oe 

sonp.auds,andKeop th ania by himelt—I tbe Pallet cary the testament shos!d by porte vet od 

ho oats abd hea, aid DeLee Taig w yalling of the back of the head from rate coding aad purging il he infantation 

thero inno remedy. asa “tring he ewallng to ead an eny felued when any snug nbroation tsp 

‘cher tuner, bythe euppureding poultice which. be woe 


Strangury. 


oil ther till soft, beat thean well 
‘oll them again fn milk to a thle Be asap 
Re Seen taeeed end ae ow by a sveling between the Jaw. 


lipped 
{Ste oe of 


Poundered Pet oct of tage t 

Th m by t eraoph mor appes apply the suppurating 
seu sin vena Quittor isa sevows brung of the ooronet by the poultice. When i ia vipo open it squecte out the 
i eee ther foot, fllowed after by supporation. “Make inter and apply a warta pou wd 


80 opening forthe matter to descend fru al the it wil rau off Give warm bran ‘mashes and ge 
‘eighboring slonses. Keep the part well cleaned tle exercite, 
rm voap-ru, then inject aluen water into 


ae ses Eten te nines ak kaon 
thigh vein, and purge two or threo times. thin ia discharged dress with the parts to aa to expo 
theta loo trlnted an the parts clean, Slening the frog siely apply & 


Hing Dene. itriol, and shortly after pour some melted tat 
IE recent, blister the part; if an old afetion,sintmeat Tato the let ofthe fo 
Cut down recourse must be had to Bring. 
the toe wll round the oof and All tho cuts pers 


ame, and 
wood about th width of 
sing under the toe of 
Remove the shoe and ascertain carefully the the shoe, the otber extending tothe bick pert of 
tho frog and bound down by eroes pieces of Wood, 
the ends of which are placed un 
peat the dresting every day. 


the fog, ene of he 


(if youcan spare hin) torn the animal 
Inoatlow, where his feet wil be kept moist. Ne 
remove ihe sole nor burn the lines dowa, as this 
greases the ov 


‘This consiets in w ewelling of th 
upper palate, Ils cured by rubbing the welling 
tio of three times @ day with half-an ounce of 
‘slum and the et 
tuixed with ai 
Hardly etauuts to disease, 
Lacity, 

Never attempt to stop the discharge too suddenly 

or too acon; this common but erroneous practice 


cracked hora that. prose 

fungus with caurti, dip a roll of 
or linen ia tar and. bind it Srmly over 

oot is to bo Kept in bran poaltice for a 

ihe lenceria Femeved A 

so ast to preston the 


prods OF Wi gaa nd 
the poultice; i 1 fuppuratey open 
ut the watier ond dress wih the 

rt i indotent apply 
Strong moroural oimtiment to disperse ie and bleed 
‘moderately. 


‘uilled many fine horses. To begin thy Gepaa he Seah ak 
ive nha te Blowing Deewext auner ely fora emeey om The oolings appear on 
Mid Perging Balt soon torpentive 1 eutee; tallow oF sust3 cance, sitew, above the fetock,” Tt 

Rhubarb in powder 1 ounce; magnesia half an To be ioeited together. 


aent stead apes ok seiett cosa a 
Sn awn Neney ad quote powder 

esd ve'tn hor lune of ad 
tea in Sotae canes 'Cn etna tay eet hold of pet pie 
{2a Trench an to alma awa ot ny reno ering 

Iifennetioa of the Lory nee 

itd ds etal = poaly asta ws ‘Setlendere Spmronpening 
panes yerceived, snl epect i aiz hated? Requirethesume eatmnt at malendery which ticking pase cnet by uae tho eges of 
TeMfover quickness of Breathing, ely do Rot gous My dgaroly ta bing nt the bond ofthe wound Should beneatyaebedfogthee Mach 


Wound 
own in this book for the 
aman subject, apply 
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‘ean bo done also by the judicious 


pplication of 
Dandages.  Farrecs,genoraly, are ia the habit of 
[pursuing such absurd, cruel, nd fatal practices 
{in these ones, either by entting off » part that 
‘appears to be partly torn from its connection, oF 


lions in the spring of the year, a8 they not only 
lkeep the body cvol and open, but eauso hin 
cost hs cot, nd tak bit shin appar as bright 


Porging. 
Ta obstinate groasp sad twallings of the le 
accowpanied with lameness of the Joints, 
it eer- 


x 
ty sing stimstating beatin, that i reer 
cory ta ropeat gn that ll he slo ea 
Sov’ Weta of mead i i wrk 
sr applleble to son ap equally 6 tthe melo 
Sniual of which we are speaking. Read over 
ifs ren” baa tor hoes” or 
fiat snd you wil bo st wo lout bw to ets 
seed, ay PI" Viecera int peculiar manner; cause & Heaihfal 
Bladiog te Gneeh ene arte ono any che 

reading often the ost vat omplaincs incident fo the hore. Great ca 
mast of Sei Dateeruy derog tur opeaio, Yat te hese 
x sein thie tae eter ge hi 

the when exerccd be Sbeald bo propery eotead 
‘Batare Kept on dry oody and ar fall 
il or we exaresy rece Seger 

Patging every six months 


im the same 


per hore fr 
ls et give hm two or theco ashes ofthe 
ot tasded bran and oats sad warms wer for three 

four dye togebsr. ‘This wil soften ihe sey 
Sad promote the operation of the mdi. ek 
{t's Mtrong purge bo given toa bore uf cot 


abit without preparation it wil pabably ecu. 
sion a violent inflammation. Lapel 
ihe bran mashes will more the bomele 


iGclendy, without othe physi "The mash is 

toad by pouring boiling water on fresh eweet bran 
+ Ia'n palo Ghat tho lature when erred, nay 

td yh We offabout the consistence of «walt poulie. 

‘of Indatsmation. ‘he: quantity of blood to be 


Purgative Balle for Horves, 
sean tt hm a egy oe My of Hay ae, pn, cate 
i of aniseed, § drachms; syrup viewt qua 
Hl te srong orm for o tx quarts Sente iy ea  u 
Ibe requisite; sad thir nay Lore, WY to Haake 6 ball, each of which is a dose, 


will gonoral 
eta in anater quater if symptoms Catnand Drink to check Over-paryng. 
t.ho blood, in theee disease, inust ow Take of prepared chalk, 


In powder, each, 


uantity 
ile sed 


cana in gree that 
may bo taken, Young hor 
dling thelr teeth, have soi 
{ona iritaion, which bleeding role 
‘these affections it is ery rarely necessary to loed. 
to the samo extent us in favors, ete two or three 
‘quurte generally sufles to be taken 6 


Autringent Drink after Loovenes 
If the looroncas continue, afer 1 
thas been administered for two ve three days, tho 
following astringent drink way be give 
‘Take of pomegranate abell, a power, and pee- 
aed tetaceous powiet, each f vances Dovers 


jowdered, exch 2 drachaie 
int of warm gruel, ad repeat 


‘warty stable aud full fod on hay and cotn, and 
fot sulbcienty exercized, aro very subjest to one 
Gr more of thote symptoms. Regulating the quan 
‘iy of oad given to him, proper exareis, at oo- 
asional laxatives, ns the following powder, will 
fe ommoniy oad sate’ llr tho Sat 
ing, and operation of a aloetis purge. In 
affections of this kind, & brisk’ pargo wil 
often alono bo suffeent. 
Lasaties and Digphoretic Powder. 

‘Take of nitre, ercam of tartar, and fower of 
tulphur, of euch, 4 oumoes. 

‘Tower and mix them wol together for use. 

One tublespoonful of thie mixture may be given 
every night and morsing, fo ai much selded 
bras, or a fee of com moistened with water, that 
Ae Peder tay adhere thereto, mony, sod camphor, each T drachan; aitre and 

‘This powder willbe found exellent for wich Cutie op each 2 drach; Barbone sce 2 
horses ag are Kept on dry food, whether they be drachins. biix, and beat theta into a ball wi 
Inthe stable, o travel om the roaly slo fr tay #yrup of bucktbore. 


id gun amoniae, 
eta withthe yolk 
St'an ogg, then ad, nitro 1 ounce; ginger Half 
fs ounce; tincture of upiaa I ounce.” Aix theta 
together 

Tet this drink be gradually mized in n pint of 
arn aloof Hnseed fea, amd give ti the oem 
Ing fasting; let the bore stand without fod for 
thro hours afer, then give him a mash af sealded 

TL 
tevn and oats and warm mater, Repeat every 
Other snoring, for thre or four mes. 
Fever Bull for Horsen 
‘Toke of antimenial powder, tartrized anti- 
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Ist this ball bo given to the horse about two 
Ihours after bleeding and in six hours after glv- 
‘ng hiua the ball let him have the fullowing 
‘Pargatice Drivk 

Take of Epsom salts, 4 ounces; nitro, an 
‘ounce; coarse sugar, two tablespo 
Solve them in a quart of gruel} 
‘unees of eastor oil” Mix, and give it while now- 
ilk warm. 


ay (one in the morning and the other in 

i), until a proper passage be obtained, 

Powerful Mitre for Fever 

If the fever still continue to increase It will bo 

prover to take a little more blood from itn, and 
‘uave recourse to the following  iaver 

pom 


born ina morta 
{2 he rar tho et thea «Date for 
tia; powders area proper 
dose for a hors ba 


for an Iutanmatory F 
‘Tako of tartar emoti, T dene 
each. bed at power, ith afew dio 
"Mhis drink ie excelent forall ind of inflam- 
ratory fevera; eapecally euch at are. attended 
i Imiainent danger. It may be given every 
ar hours, or theea tok a dayy ia a plat at 
wateretuc 

Pang 


eanpbor, 1 
i f 


Ball for Jaundice, 


{hom nto all with w nuiient quantity of ayrup 
ot buckthorn ocpalbiioae 
‘Tie ore thal ave a oapl of mates tho 
fore this ball in given, by way of propa 
i a hall hee given fel 

Jot hie fast for two ho 


‘One of these balls should be given overy othor 
dey for 


Pectoral Datte for Broken Wisi, 
ventine, and 


‘Take of Barladooe tar, Venice tu 
Castile susp, each 2 ounces aqui 
unee. eut them wall t 
Poumces iy Sees, fresh pow: 
dered, ench L ounce, Deat theit Into n mats with 
bbmney and tiquoriee powder, and divide into’ len 
Valle, 


“Atterative Dalle for Surfet, Mange, ete 

‘Take of precipitated sulphur of antimony, gon- 
tian root, and socotrine alees,each 1 ounee tn fine 
powder; ‘nitre, 2 ounces; ealuunel, in powder, 2 
Srachane, Mie, ahd make thei foto a mass for 
balls with honey or treacle. Hach ball to weigh 
Touuce and a half 

‘Those Ualle will bo found sometimes useful ia 
many diseates; such as surfeit, hidebound, mange, 
{Ercan of swelled legs, lameness of the juint, 
Solten-grease, inflamination of the eyes; aud, 
indeed, in all lingering and obstinate diseases. 
‘Ono ball may be given every other moraing fur 6 
week together. 

Aatringont Ball for Profuee Stating 

of galls, in fino powder, 2 Jrachias Po. 
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avian bark, 2 ounce. Make into a ball with 


Restorative Balls for Profuse Stating. 

‘Tako of gentian rost, in power, 4 an ounces 
ginger, powdered, 2 drachuss; alum, 1 drachun 
treacle, tuficieat to make into ball 


Mercurial Ball for Worme, 
‘Take of calomol and Castile soap, each 1 
<rachin; wormsced ia powder, # an ounce. Dent 


{tea ines ball ih aprup of Wuekh 

‘This ball should bo given nt night, aod the fle 

lowing dru, oF purging bal, tho néxt mornings 
Drivk for Worms, 

‘Tako of Barhadoes alos, frm 8 to 6 drachms 
(acearding to their sae nat strongth); wormeced 
find genta, im power, each'} an ounce; caraway 
weeds, fa power, 1 ounce. Mix, and give Int 
pinging ect of worn ad repeat 
ln about four oF dive dayay but emit giving the 
ereurlal ball after th et ines 

Purging Dall for the Worms 

‘Tako of Barbadoes aloes, 8 drachiaa; ginger, 
Casto soa, ant oll of mario, cach. 2 desc 
syrup of budkthors suelo to ike thems Into 


weaker by 


Have mashes, warm water, aad pro 
‘Stonach Drink after the Expulsion of tke Worm 
‘Tako of aromatis spirit of ammonia and treet 
sleitof ltt each f ounces gontian Tost, in 
yas 1} ouscea; Peruvian bark ond hie per, 
fn power eas} an ounce 
Mix the whole fo threo pinta of ale, gud dik 
into threo parts, and glve une every 
Fast 
na ow 


ontinued disease; as in lowness of spe 
fn relaxation ofthe slida, a 
for suoh alao us are over-rhides, 
ron the road. 
Clyster for Conente 
‘Tako of linseed “and valerian root, each & 
boll thei in 3 quarts of water to $ pintss 
auld Bptom salts, 4 ounces; assaft 
‘piiny 2 drach. 
above while hot, and apply it mew a 


ther the eld 


ana 
veith pass and 
such 8 
Violent attacks of the cole, proce from an 
‘batreton fa the urinary paage 


To cure Gripes in Horten 


‘cativest attending it bots from its being thought 
fovarise from these aniwals or worma, sto. Ph 
‘animal looks dull and rejects his food; becomes 

snd uneasy, frequently pawing; voids hie 
nt in a mL often ies to 


jon appears to get wore, 
often lying down, und sometines tuddenly Fain 
up, or at times trying to roll, even in th 

‘tc, "Aa the disorder goes on the 
‘more violent, he appears more restless at, Kicks 
At is belly, grouns, rolls often, oF trambles about, 
‘with other taorks of great agitation; becomes fe- 
Yerish, and hus a cold moisture at the roots of his 
‘ears ahd about hie anks, and when elise at rest 
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a litle space bess to preire strongly, and to 
Set coverel wit sweat mora or lat pricie, 

tet es odor pier eof ate 
lence, ov of the presebee of sir conned in th 
owen ecour and sonaitate «part of the disease 
tr ferese i "he removal of it therfore; a 
ject to which the attention of most grove 


quently be got rid of, and the disease cured, 


reiting the powerfel action of the intestine, Cor 
‘al and stimulating medicines are had recourse 
1, and, no doubt im many 


Should not bodotey fort smotimes bppont that 
Aisoeders not unlike flatalent eolie oF gripes do 
‘ceur, whem there is neither pent-up alt prevent 
yy relaxation or want of energy and’ action 
in the Intestines themselves, and stimulating wed- 
nas might then doo good, but often ach a 
‘When tho disorder is early discovered, or ba 
nomly come on, it will be proper to lose no time 
to get ready'a lyater, and likewise a medicinal 
draught fur removing’ the 
pain. After resioving ith tl 
Beat i 


Draught for the Same, 
lle wang, 1 te 


swathes, serena to 


1 ounce, and 
ih). Mixed for a 


vaatey Take of opm, 1 cence 
raised, 2 ounces; ginger, $ ounces; br 
or gn} gars. Met these fn a 
shaking it every day, for 3 weeks 
trough blotting paper. Dose, 2 ounces. 
‘Thav and te like proparntions may be given 
he 


Further Treatment. 
reaches of the kinds recommended, 


with the elyster, will havo the effect in ordinary 
ases to teliove the disorder; lt should this not 


shorter, scoordiog to the severity of the allies 
fr the period since Its commencement), then th 
‘medicine should be repeated, but in a less dose 
than at Brst—perbpe 

the former quantity. Th 
nally walked ou, propery covered with lthes, 
feat the obi shivering wad give rise 


say have time to stale or d 
{dues not yield to these remed 


Taudanaia, o of opium, mized with water- 
Fee ihe geass of pint or ater Ne 
fase the herso bas isin dowa, and contisued 
9 for some time, 
then he rises, two or more persoos should be 
‘employed to rub him dry, and he should also bo 
Kept ‘well clothed. ‘The’ stable should be airy, fs 
amsderately cool, and his place in it roomy and 
Well Lttered, to’ Keep him from hurting himself 
‘should be rol abst. 


by losing its pomer. ‘The bal 
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Whitds Ball for Gripe, 

Draught of liquid medisine 
ayia ay et or ba 
Tack ahorse during 
feaiily be procure, 
era alr the eovenienef he who 

iyin epee of blade 
der it may bo arable se Withoat 
is composed of the 
ingredients, vi, Castile soap, 3 drachoy 
‘rach; glager,1drachia and «half 
‘znd Venico turponting, @dtvchune, ‘To be made 
into bal Yor one dose, 
Taudanum Drowght 

Laudanum may be used in case of urgeney, 
specially in tho wot ot lax gripes ‘Tako n quae 
St beer, and ako ita very litle warmer than 


fo the horse, ‘This, 
ia short timo; but it 


Pe ba wanen oe tee Pas 
the Taudaouo, which is of & binding nature, wil 
See 


‘exanpe, oplam 
tight do tejury, bot tn Aatutent or rasa 
lie or gripes 1 eldom fll of aucoo 
Another Anoiyne Medic 

When horves ate alfeted with cols, oF whern 
the tse of nodes in reyulalte, th followin 
reparation “yb. given auseys py 

rach, or 60 graine; Castle soupy 2 druchibe, 
find powdered anived: 4 anes rf drachans. Io 
etd et tll with yap fron de, 

‘In apeaking of the medisings for gripe, or the 
1s 


mnties termed fey Mr Whit 
mentions, domestic 


er. 
inter. — Half a pint of gin diluted with 4 
outces of wate le gi 

of Epsom a 
ap, sliced, 2 ounces, 


ES new-ilk waria. 
‘This drink may be repeated every four or Avo 
‘hours til the syusptoms bogia to abate, 


‘The Same when on a Sourney. 
‘Take of tincture of opium and ol of juniper, 
cba dencias vot tint of nite tinea of 
& somatio sprit of ammonia, etch 3 
is them together in t beta tran 
‘Tink, and give iin a pint of war gr 
For the culie, datuleney, and colicky pains of 
fe tetines this drink il be founda valuable 
‘Teanay be repeated every two houry until 
Tearepunetinte 
‘Anciher.—Tho complaint may be removed by 
swarm beer ani giuger, or a cutdial ball, mixed 
th war be 


tis necessary to repeat the enution given ro- 
speoting the necessity of distinguishing the duty 
fie or windy, or spasmolis aie fra the’ te 

tary on, and from that whieh depends ox 
‘estivenees, Iv is always necessary to empty the 
fewets by means of clytry an sould te Bora 
‘ave appeared dull and heasy provious to the at 
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tack, it will bo advisublo to bleed. If eostivencse 
“Uroned alter the pare 

-D will proven ite rotar. 


Dinretie Balle for Horas. 
Mig together 1 ounce of vil of janiper; 1 ounce 
of balsam of sulphur; 2 ounces of Venice tar- 


Metall iogthce gently orer a stow fr, in an 
from pot, and‘iaake up ito bale of these of & 
not. 

“dncter.—Take of nee, § pounds; reso, 3 
poundsy. spy 1) (pounds uiper' bere, 1 
Found oof Juaiper 1b ounoae. 

‘foe made up fato all ef the common sie, 
wih sprite oftupestin: 


1%o eure Diseases in Horse! Feet 
Brery person may ec, upon turning up the bet- 


omot a Mares fot an angular projection polat- 
{ng towards the toe termed the fog and its bars, 
wu 


termeil tho sole, chou tae ent 
fot might better receive this 
However, that “the frog and 40 
‘rea eongenial kind uf pressure 
fussion-—that sball eauso the wensible, ins, or 
uick-sole to perform its funetions of absorbing: 
1 serous particles seereted oF deposited 
by tho blood vostels. IF the frog und its bare are 
permitted to reimain in wuch a state as to reach 
the gevund, wherever tho sod happe 


remainder or hollow part being techaieally 
‘otto of the 
Teiseettain, 


‘or ylelding’ the hollow part uf 
its'duo 


porn of pressure Ise od the 


‘OF nurtace of 


‘Bjudielous 
pain 
bare 


on, whieh tony 
of misma 
owed not 
onigiaul at 


is uewaly fol. 
the fest mentioned 
‘all the iiseiet 


oquence. 
‘The oval foot pertains to the saiill-horte, the 
dbunter, and bit of Mlood-kind wehuee bold peojest= 
ing frogs tue fursiors remove, and. these being 
compelled to perform tong and’ painful journeys, 
fever aturting or going olf with the sams leading” 
log, and continuing the same throwghoat, Lamie- 
ness i eoptracted in that fue, whish nous aa ao 
‘cont for, nor even find out wheresbout it ioay be 
“Applications of tho oyala” (shat egre- 

ius compound of folly, ignorance and Uratalits) 
follow the frst appearance of lameness, and are 
‘made alike to the shoulder, the Tes, and the eal, 
tinder t 8 protences of rheuratsn,strain 
‘aud founder. ‘The teal eauce, 

however, is not thought of much lest removed, 
‘but, on the contrary, the evils uswally awgauented 


#8 exch foot, the horse hiasef will 


io foot is thereby kept. $2" 
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bby removing the shoe and drawing the sole tothe 
(quick nearly in search of suppositivus corn, sur- 
Yatings,ete-—pretonded remedies that were never 
‘known to care, but which might have beea. all 
Drotented by th simplest precautions inaginable, 
sits Let the frog and ale sequre ther natsral 
thickness. 

‘2. Lead of sometimes with oneleg, sometines 
with the other. 

‘3d. Stuff the hollow of the hoofs (all four of 

12m) with cow-Jung, of tar vintment, changing 
it entively onco a day. In cvery caret is alve, 
sable that he be worked. moderately, for it is 
Uiyeleas Co talk to the owners of bufees about 
siving the aflicted animal an entire Loliday a¢ 


Should the Proprietor of the beast be a sontid 
canter; the Turier eam expect no fee for tush 
timp uvice asi ere given, 0 be met procure 
aiphiaifal of water, and puting thera lite 
Title coloring mater to be eltber 

ing, oF ts wash the ele clean 

hough the reaedy wil do aa well (sep) 
uh th aan, 7X mare eal take 
Tiary wil be found ta procuring a patch of clay, 
tote Kneaded on the ground, ex wbich the atv! 
shal (whichis worth wa much trouble) sony be al- 
ee asa i al pik ee for 


prove thelr value 
‘mont cases) by fellng for them aa it were, and 
ing by his manner bow grated he ts atthe 
nt they afford to his heated feet, Terci it 
‘be observed that sta 


te 


°, 

pletion er 
iy. 

Hemedy for Lemenen in Hore, 

Mr, Sewell of the Veterinary Coleg, stated 
big haviogdisovered a mathod of curing heres 
sich are lame fn the frefec. Tt occurred te 
ane is tanenso might alginate te te 
‘uence be hemmediatly ampstated about inch 
th dense verve, taking th ureal prectation 
Of goarding the attriy and. pasting” ligatures, 
sie iy tb ane the smal ad stanly 
Talay fom fain andthe Iauenow perecly 


To ere the Thrashin Horsed Feet 
immer over the fre lf arn brown equal 
parts of honey, vinegar, and soni 
Feith feather or rath ecastonsiyto the ae 
The bore at the sate time thould stand hand, 
tnd all sot dung and straw be removed. 


Shocing Horves in Wiater. 
‘where the winter i never of lest 


id th 


ar 
rowedy, push to 


part 
‘higher than the fore part, tempered in the same 
In going up a hill the for part giv 
Yorchaso that assists the horse, and ia going down, 
‘Prevents him sliding forwards: 
Shoes baving a numberof downward points are 
still better, thoogh more expensive. 


Fo prove the Feat of Horses from Dalling weith 


If the frog in the hoofs of horses and the flock. 
‘be cleaned, aad well rubbed with soft soap, pre- 
‘viously to their going out ia snowy wonthet, it 
will efcetualy prevent their falling frotn what ie 
{termed talling with snow. A number of accidents 
‘might be prevented by this sinple precaution, 


Oiutment for the Mange. 
‘Take of commen turpentine 1 po 


foot, near the boot, and in conse. & 


18 shoo, turned up a ite £2! 
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sed grey age ou 

i ouneeny incl, ain 
tia the silver with the turpentine, in o mar- 
lrmitasft  bore tal tomply 
Slaappeae and nd ae i of turpentine © 
tate ievub eater; then ad the remaledar, and 
trork thom al well topeter tll niede 

“This latent mon be well rebel on eyory 
part aifcted fo the open ai ifthe tunshing sed 
cweather’be were) bat i t bo winter take 
tho hors to Haskomith shop, where large tae 
ft ion mutt bo heatd, and held ate proper die 
tfoce over hy to wera the eintuan 

Liniment for the Mang 

Take of white prsptae, 2 senoes tron 
smeteril ointments? ounces} fomere af alphas 

‘pound rape-oll,2 quarts 
+ Stet grad hn white prelate fn aie oy 
aicratis ada the recainder, taking cre that 
‘ey tre well mixed, 

rd bray in the open als proded th Sey ba 

in the open at provided the tay Yo 

fie and tho weathor warm’ Hr the herve dione 
inva feum the losdeof the dolor munt be wash 
tr the ise the sade i'n saddle 
the dace fe highly contagious. 


day ila clean en op dpyod 

the ey raters ba 
‘For Iiftanmaion ofthe Lange 

‘Tove of white eninoaial power drach 

Caste soup ofan art 


satis cunfection, 4 a ounce, 


a ito a bale 
‘This ball must bo given to tho horvo as soon aa 
‘ve prepared, after bo hav 


iiwo or 


Ewbrocation for Spraine, 
‘Take of soap liniment and camphorat 
‘of wing, of each, 8 ounoos; ofl of turpel 


ee weeks. During that tise the horse 
ahould not be allowed to go out of the stable of 
farayard, 


Mieture for Sprain, 
smbrocation tho following 
t bo rubbed on tho pat unos 


"then wd. oxmphorated 
it of wine and compound tincture of benzvia, 
‘Gach 2 ounces; vinegat, 11 ounces, 

‘Mix, and shake wall’ together every tine they 
are uted. 


Paste to sop Bleeding. 
‘Take of fresh nettles 1 handful; bruige them in 


‘Weal thea all together into a pane 
et the wound be dled up with tis paste and 
proper plodget of tom lait ver the hnouty in 
Snler to prevent it fea falling euty wid then 
‘ndage stom with watrongrullee “Stie rcaing 
test remain ia th wound fen or twelve hours 
Ointment for Serathed Heat 
of hog’ lard, 1 pound white Toad, 4 
Sraia het’ 1 nen; gar et fea 


Te 
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‘ouneos olive oll, 8 ounces. 

(Grind all the powders in & marblo mortar with 
the oll, or on a marble tab; then ald the lerd, 
‘and work the wholo togethor till waited. 

"This is a neat composition, and very proper to 
‘keop in tho stable dusing the winter. "It will not 
‘only be found vseful for greasy and seratsbed 
Teas, ut aleo for stub and troads of every de- 
aexiplon, A small quantity aust be rubbed ea 
the part adeoted ovary night and morning, 
alight enaes; but in treads, of wouads upon the 
Heel Ht will bo best to spread tho vinuucat ox 
nisl to, and eee them wit endages 


Otntment for Orany Heel 
‘ako of white ointment, 1 pound; white vteol, 
tase vito at sugar of eal in powder, eac, 3 
‘Bix rol togetbor, 
‘Thivoinkient when used, mont be spread on 
strong brown paper, and applied. over the 
thar greases whl bandaged op with Ttiog. 
Horesanyy after dering, be tormed fato's dye 
{tra yar anda fow aot balla given to hiv 
Se ky bs ven vay thin day.” Gnce dren 
fs in gecra,sulciont to pefora a eure; Wau 
Aaany bo repeated ina week afer. 
Abringnt Enbrocaion for Strain bs Dirt 
a 


‘Tako of caxaphor 2 drach, 
‘ounce of strong reotiGed rpirit 0 
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of either to pint of water. 


Mita yargatives, sheep-skin clothing, 
ining vas a quarter to half an 

Ssecording to the aymptonss, and noucish- 

ing injections, if the jaws cannot bo opened so as 

allow, eomstitate the best means of manage. 


‘ake of jsp powder, 20 grin} clone, 8 
coe on al adie 
One of than dove ized with butir, orn a 
small pc af meat Suva te given toon dog 
Ervning om an enply stomach, The fd 
should be light, and easy to digest ; and the lotion, 
Sf required for the nostrils, ould’ be observed 
Ee eect 
Disenper among Cate 


Ha fe a hens dangooat fl 
‘whon it beccwses sirangulated or compressed. by 
mare at the orifice of protrusion. Skilful 


eer every night for some 
tune, and give her wari» gruel and walt mash 


To make Tar. Water for Cows 


Liniment for the Mange. 


Sanco, disclved fn} 8 pint of wine 

Hits of Lurpenting, 4 cuoea; white lou Take of flowers of sulphur, 4 ounces; white fresh tar. Con 

ban bole, ln power, 4 an on Piinlte 1ccos trong strerialeneent, wel Don't let 

cnee, : Newnes, Guys ta poner, bounce; nea: 
"iis, and shake them al together in a bottle for fot oll, 15 plots. This divord 

se, ‘Firat rub’ the powdora together in a mortar ene ce wig nace tai af 

Mirture for Caher tn the Mouth. toen'pat nthe latent, ant gradony ald the CORB to bo miked I fete tho glands of the 

Takoot wine Vinegars} platy burnt alum and Olly W wust bo atitred wheu wool. ‘The affected Wider with bard ewellings, and often arlos from 

common ultyeach'T vanes; aruenian belay han Part must be well anointed with thi Hnkwent, he ania! nol bang alan moked. Tt may be re 


ig nnd evening, iu the 
followin ‘Take a tall enn, oF a piece 


of whalebone, 


lyremove tte at 
fi up it well about in li 
thay 


‘ufected 
ovat 
‘give bia food as Uousl, 


dom eured. 
frbotl 


exposed, 
own very fast 


Lock 


n 
‘hia may follow punctured wounds of the foot 


ui shvcing, oF docking, nicking, or gelding oo. 
farting tro or throo wetks slter the acchleat oF 
fperition. Sometimes t has followed violeat ex- 
ion; audit ienot unfrequently produced by cold. 
Af the stituees of tho raueles be confined to 

Tread or ue, it much wore eurablo than whic 
[feneal, ‘Two or threo oat of five out of all the 
{hace aro a to get well under good treatment. 


foe which It 


bowed by anointing the ‘pi 
with ie ointment, com 
tise 
ounces ol el ay be pve fo arth ee frm ot 
‘Cape alves, in powder, 4 bat, for three or four morninge, ifthe disorder 
f Peele alent * 
‘To eure the Redwater in Cat 
‘Tako 1 ounce of armenian bolo, half an ounce 
of dragon's blood, 2 ounces of Cae soap, and 1 
beter: rach of alum, "Dinvolva theye fa gun of hot 
ie suppowed to KOO gle gr boar and lt it stand uot ite boodswar 
them moro Gt for tho chase. fivg this ax one dose, and it it should have tho 
Mita Ointsents for the Mange, Accred effect, give the samo quantity in about 
‘Take of oll of vtrol,d am onvee lv Bou ‘This ean excelent a 
Sounees. Mis, and ancint the dog oy 
ce of four tines, or oftenar if ree 
"Tis ontineat iotsed ia surfeit, a sight eaten 


f mange. 

mn for the Manges 
‘Tako of white hellebore root, braised, 2 ounces 
water, pints, boil down to 2 pints and ateain 
%a1 ahumoniae, 2 deuchins ; aubilmate, I drach 
Cape aloes, half an wunce. 


three tes a 


‘very third day, for three ot four times, 


7 
‘any mutnber" of cat 
otheay hie” 
o eure the Scouring én Cute. 
_ The flowing composition bus been found to 
* in many sasce which were. apparent 
Sawing to a fatal tertnnation. Rs 
‘Take of powderod rbuburly 2 drachme ; ouster 
il, L ounce} prepared chall, 1 tenspoonful 
and other ingee- Mix well togethor ina pint of warm milk, Tf 
30 fiat doeo does not answer, repeat it In thirty 
Yotios i sotetimer used to cure the six or forty-eight hours, If the calf will suo, Ie 
tion are objected to. will be proper to allow him to do it. 
Cure for Cattle welled seth Green Food. 


When any of your cttla happen to get ewelod 
“They must, of with an ove-feed of elover, fry tarps rush 
ind porto Tea of tho nu ato of tg in 

> aaa Sc) apply a doe of tran oll mbich, afters. 
tartar eactieSraing pened tly bas Don found eomplolly sues. 


fhe age ae of the anna 
S"HIS bear of an ordinary szo, th 
Tiguid dict, gpendod fe about a pint, which 

fared to the animal with a bo 


6 ‘walle about until such 
slum or sagar oflead ; patting aboat halfan ounce tune as the swelling begins to subside, 
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Iowng Fevers {a its the disease often happen between the asial be afterwards exposed only toa moderate 
This ateatn fe elenin among hoes aml Minder es, whore a sraight eee eran be lengeralre— bo igre wth poo 
anes - aed.” After this is done replace the skin thet ad kept in clean, easy, dry pastarey and the di 
ey Raa ee a: ‘was flayed back and tow it up men the ‘ease will be eficotually reatedied in the course of 
Gos i fnsed, The tg shuld not have fuck & few dyer 
furs fow days after the operation, until tbe 75 preceat Sheep from catching Cold after ben 
Sigs, with fever. wound begins to heal. ieee en ee x 
Treatment of Cte and Poel Sore Throat x Seine. ‘Shoop are sometins exposed to cold winds and 
‘The experiment. has often been tried of the a ‘rains immediately afer sheating, which exposure 
‘benefit derived to hore fom being well combed ‘This isa swelling of the glauds of the throat, fenacsaly Mane Une ee enich exDore 
and Kept clon. Tt has been found that a ores sttended ly mbeering, and igeveral weaknews of gcctes ta the sea should pluseethen ate eae 
tele a lenlnee wil ot bee wal eon th weal Jodi ta wif fr ‘ater; thooe who have aut tat opportunity and 
Alone, ethor for faneas or strength, though by Haree as a hickory ut na ‘hoes ook are not vory lange, may axel with 
ists abndanco of corn; atleast ite certain that uted down. Once ie generally eaough, ‘water sod rab them all ever, whieh Willi great 
fevvould be worth trying. This eerybody knows, Hq Ohstera. ensure preveut ay mishap betaling the adsl 
that tho most neglected ofthe horse race aro key Ser having been sried of tts eon 
leaner than the eleanet of the horaed eae, Tt is very comnoon it the months of Jone and 
partctany thoe shat up in hotses, Iuly, for sono ide of sheep eo fine 
"SThave to ints to give aye Laisoster bree, which are cowsovonly thig-ekianed 
rary writer; “as the exponay can be nothing alot the bead, to be struck with hind of typ 
tie advantage tay bo great read in a desr fod by sratching the face with thee fot (bey 
tion of Norway, that when the cows drink al tho take Hesoro arr tu prvent tilt tay 
hot pring thoy give ore mili thas thote thet iain ily ad al bl thea together and when 
Arial gold wator-> Come drink 0 tach aa tine ld, puta itdo of Son the pate tested, ‘Tale 
tn rs i ne dob when the water ag ‘pplication cops off the Mit, und likewise ale 
ieaing they mt Tel snly cole ‘green viteol fine, and the sore, ‘The malt should be fn very snnll quune 
‘ver, wie wil naturally aac ot the fot afcte, Wty or powdered selphur may be used intend oi 
Ile." would therefore SpE AS 


warning tho water for hails cow Separating the won, lay th before-mentions 


‘woathor.”” wnd thea turm them out to a ds sture, 
‘Tbe next propesol i tha the corn given to fomla esa sms ous to ac Raster aatea a's ei foc the neck dome the hua 


should be crushed and soaked in wator; this belps pot jn Middlesex. to the ramp) encther strip down sack shoulier, 

the digestion, and ‘hens wil lay in winter when "Asya andune down each hip; itimay not be unnesosary 

Sadtraes are ria ere ie'put one along each sda. Yu ver toot tha 
Penge d Aa pet i ai ve OO tintnent on, a4 to tue of itomay be altended 

i dh experts au ropes ae wll swith ingen 

orth inakings and tho practice proposed. wil 

Uh fomia ought to besotho general ast cate 

nothog. 


= 


ayy aie of ito 
Ulin a tag over 


To deatroy Maygota in Sheep. 


by 
“Archer Spread wa sacked qule-line oer 
havo Soe preity thick pare the shew fat 

telrand tora tho toto the howe, whey tho wot oberved where th 
feaytmin fora few hours afer which tarn hot mngyets trade sak datecb thoes tee 
{no a ry pasture ‘This treatment tay be F0- of the uistere upon the rpotyaa muckeea wll et 
[Este tru lor thice tines always olnervig te te woo and thetaggstr Tha fom mince afee 
cep the howe clean, aod adding a lie toro gots il al eeap to 
suisk-line before pating them in ‘hort tne dep of 
iris fg dened nd he sheep je be npested oat 
apts much ax pomible upon dey land. -Theve day, andifanyo the maggot reaela wedatroye 

Hast tse dent en eet apn avon any fag ve 
from the Heck, ax the disorder ie very infections. shat them off, or touch them witha little moro 
Prevention and Oure of the Foot-Rot in Sheep, of the en 
oprah pep appt sept heh 
Se Tee ry eel es eae ee 
Sa ann ease Denese such bane, Seas et Che oi whlal ay prevent a essa axe 
of thie fal eet bat where the disse has been ln 
which, in the hog, ne wise unles seated, and becomes, ia tanner, confined at 
From an injury. "An experinced farmer asserts tr clesning the fot and paringray the acted 
that actente wit maga ear Givo aa much parts Tcodrte ie had td enicg af whe the 
eg ry are: Eat em eeprom 

ay the dove ay be Fopeated. mereary- After sare plied, the 

* y foot bound up, and the animal kepe in welean, dey 
Siwation, uot ts recovery in eecet 

‘Gat it oftea happens wher the malady i ae 
elorate that tho Gieeao Tfese to Fd to any 


in wing i toe 
and ley, 
‘of clean’ straw. 


ong maggot speroe 
tonny othor, and it provente the animal from being 
disfigured by eippiog off the wool, which 


tly happen. that 90 


hats called = “rupture? 1. pounil ef quiketlver, $a pound of Venice 


the ris of tho belly, whore turpentine, $a pint of oll of turpentine, 4 pounds 
Gut and lodges betwixt the rit of the bely and of hog’s lard, a y 
the kin, buving. ilar to dwell Let them be rabbed én a mortar till the quik 


ig8 are more ible the diseased part well wasbed, and pared sx close #lver is thoroughly incorporated with tho other 

let. is cured by 88 possible ot to make it bleed; and lt the door Sagredients, For the propor moto of do 

the fulluning wean of the house, where tho sheep’ are coutacd, bo tmay be right to take the advice or even the 43 
(Geil the pg sfected, and causo it tobe held up strown three or four inches thick with quick-lime sistance of sue apothecary, of ther porsou aged 

‘ith its oud downwanis; ay back the skin from hot fro the kiln; and lt the shecp,afler ving. t0 mae such mixtures 

{ho swollen place and from the situation in whioh their feet dressed in the manner aleve described, Themethod ef using the oiatmont is this: Bae 

he pig is held the gute will naturally return to ix or seven giuwing at the hesd of the sheep, and prooeedin 

tote proper place. Sew op the hule with a needle, from between the ear, along the back, to the en 

‘whieh antst bave a square point, and also a bend ‘sof great importance that the af the tail; the wool foto be dividad fa a ferro, 
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{a0 the skid can he touched, and as the furrow is Over-night. stead of a wire he earriod always a large oorking- 
fade, the Bnger, slighty dipped in the clatment, Lf the dkease ie seated exactly ia that part pin in his Uoanct, ad like mo, tapped every state 
rte bo drawn along the bottom of where it where the divisions of the soll meet, and ecuse- died ahovp be founly but always above, putting 
Will loave'a blue sata on tho skin an adjoining quently In a right line with the top of the nose, the point uf the pin through the skull atthe place 
rool. He must probe both nostrils, when, should he wiss where it was ust soft, in the same manner as the 

"Prom this furrow, similar ones must be drawn the bulb on the ono side, he will ke sure to hit it tocar is used. As thie does aot at all endanger 
own the shoulders and thighs to the legs, as far 8 the other. If the seat of the ehcey's life, F frequently tried this plan pr 
i they aro woolly} and ifthe nefmal istuueh ine at all be found, and if the animal have all iat Of probing with the wire; but, a9 
{footed two more zeocld be drawn along each side, symptoms of the malady, the water Tar as Tean recollect, I'never cured one hy that 
Palle fo that on the beck, ned snetlown euch closed aincng the ventricles in the means. “I renteunber once converting with him 
lds, between the fore and bid loge. brain, and must be treated as fn the subject, whem he told mo that he seldom oF 

‘Tamediately after being drersety itis vaual fo cam bo dono in the Inst ease sa Dever failed i curing thens sion their own furie, 
surnthe shocy among ether stock withoutany fear ut Se is hard to curewhon so affected. Ihave but that in sundey neighboring farun ho rarely 
Of thefnfection lieing communicated; and there ts found, on dissection, the fuid contained in wany eured any. Irom this it would uppoar that on 
scarcely un instaneo ofasheop euffering any injury Iitle cell in the evstro of the brain, and though diferent soils the aniuals are difereutly ufccted, 
from the application, Tava few daye the Slotches the wire had penetrated some of these cell it had Tain now convinced that he must generally have 
ry up, the Rebing ceaees, and the somal ie eom- missed others ngerted the pin a0 far a tu peuctente tho bottom, 
pletely cured. Tels ge fy this slo operation alono T have cred f the ea, whieh T aever fue sense tty, 
roper not to delay the ope jonlreds, and thowgh Tuever kopt an exact ro- and which, if we renyon from analogy must prove 
er pds “ i fective ao lesa huzardous than tho other, for 

"The bippobosca ovina, called tn ‘Save fa four toes as appears to me that in order to insure a recuvery 
SSheep-fagy, an anhwal wel known toall she 


itis necessary that the Lotiom uF lowest part of 
‘whieh liver nmang the wool, and is hurtful to the and sou I 

thriving of theop, both b Tite ooea: Perforied, the Jiveaso not being seated in a point 
slong, and the blund Tt aueks, ts lestroyed by this Which the wiro could reach, “I hare at tines 
Sppliation, wad the woot te not at all injured, cured a dozen, and ten, in regular succession 
‘Gur wool-buyers purchase tho fesces on whick Without failing once, and T bavo again in sume 
{he stain of fhe vintuent is visio; rather in: pre- cold seasons of the year, killed three ur fuur eu 
frenoe to others, fron ah opinion, that the ase uf ceasively. 

ithaving proterved tho anlmal fra being vexed, Si George M'Kensie bas insim 
cither with the scab or fags, the wool isles lia. 

‘le to the detwota of juinte 

served to proveed fas very sudden stop in the 
thriving of tho animal, either frou want of food, 
for fot digo 


To cure the Water in the Heads of Sheep. 
‘of al th various operations by which this die 
temper uny bs eralesoay test from expertanes, 119 Sere 
tse the prterenoe to one which wil, perhaps i 
Soni ok renlers ay form thei opinions goat fo chia matter in the Highland Society's with rogard to the enon inducng water {a 
trove from tory than practon. A nunber ef Hranections; Tdid not mean to isinaate that it~ hendef sheep tharos at one opiiog Stace 
aor a een Peenerseciad the fay, Tea WK plenare I deovered Ube art of exring Smeg cy ahee? there Lat ove aptnien tare 
dit the tines preston, dapated my Cem i ls way, bat only my wave fn at rt yloned ty'asilize inthe. bk of 
ie, aftor I had witnensed its off I mentiwmed in these Transactions that when I on account of its boing exposed to the winds, and 
c \d instances Ile no other than ¥## ® shepher boy, for a number of years I tho slccly showers of winter, ‘Theso eauso’it 
{hat of patting w sharpened wire ap the seats Probe the skull of every sturied sheep What wopurew kod of umbmes and torts, whieh, 
Rio png harper pp hs eel Lad ly yes oy tbat any ear oi Een ‘epteg ap nba no 
Ease irntated ey Jetngod and likewise took every op fection to piddines, and Guay in a Wate i tho 
funog tho dessa. This nods, ig iy patent 8 fen 08 Bo Heo 
hoTns certan to evceed st Gt has theo ound we avariaed “That the danse i oonsoned 
Pitan ppendagy exo iodo ot ear, amy practi 
fia eortain to kilt was 


innot easly 

jo wrong, and which T havo seen prove most 
cial, when ‘performed by nen Uf Hike aoe 
ents thenselves."-—Furmer's Magasine. 


* Sir or Water in the ead of 


"This method of ouro fe not only the most expe. 
ont, but i is in every shepherds ower, ated une 
wig be en vues prem i, Ihe ated 
{o the following plain diretions 

‘Tho operation must be performed with » sity 
teal wire, such aa iv used for kiting the coarsest 
Hoeklngs, Tt mnust bo kept clean, an fro of rust 
filed, and ehurpened at the point. 
taken, however 
of an inch in fe 


mast destructive on farms that 
nie the abeep aro most 
sxpotol to those blasts and eowers, 
3°Tt preys only on sbeop rising thelr frat year, 
the woul of whom zeparatee above leaving the buck 
‘quite exposed to the wet and to the cold. 

“i L'a pivoe uf eloth or bide is towed to tho 
‘woul, eo tata cover the back, auch & sheep will not 
Te affeted with the disease.” ‘The exporiteat ism 
safe, a cheap, and an easy ono; and, exclusive of 
i sia proventing tho fatal disente 
eration, He inore benefolal to 
that ie not oxerchigh in consiton, 
eece wore to its comfurt during 


‘ 
length, 


inthe punt i fon als to penetrate 
which [sof considerable toughness, shoving itonly diseave; om the contrary, tf universally sup- 
litle to one sidey the mfert way, ofcourse, i to Posed by the coustry people that their Wes fe 
fhave the point of the wire sharp and short.” sweetce, wore delicate ‘ani palatalle than any the wool from opening, and the sheop 
‘Tho shepherd. muse frst feel with bis thomla olber. ‘This, I sopposs, asl bo owing to thew Abd warn oo the back; whiahy expos 
for tho sof part in the skull, which invariably tenacr ag, it being wntaal to hill any sheep 0 er boaat i is well knuwa, aacts the 
tarks the seat ofthis disease. "If thatis neat the Young, save lam. iy. When thus shielded, the young 
‘Bild of the bead above, where, in twocases out The frst ey ‘oop will foe’ straight in the wind on the worst 
‘of threo at fast iis rure tobe, let ima then fx fag. “IC once they Vegi days, without injury, end, indeed wichout much 
the animal fra betwixt bis knees, hold the heed they are sure to recover, however stapid they may Fessriing the weather. This covering keepe then 
wrth one hand, laying his thumb gon the sott or appear at that tie. Te acct that they are then foun the rain, provents them feow Going shelled 
used part, and with tho other hand fnser sia of the mant of sucety, the only Sd Juaded with frozeu snow, aod from destruction 
vito Ghrough the noe ‘parallel with the thing which causce sheep to Uieat, and which, for UY 60ld, Uy leanne, and the water in the head. 
tent of the distemper aiising ditsty atthe point a long tase previous to that Uhey had Wtally die. TH6 expense attenlig itis go tiling, that 
trhero bis hurab i plaood. he operation sper. regarded. scarcely worth montioning, Ono pair of old 
Troved In one send, for if he fcls tho point of amusi mention here that the most succesful kets will furnish evate for forty soxp; and if 
the wiro como in contact with his thsinb, et his carer of this distemper I erer Koow, performed these are carefully taken of on the return of 
{instantly aot the aniual to ite fest and it the the operation ns diferent oanner from tho one 2P¥i8g. and laid aside they will erve tho saute 
tronthor is nt ll gold, lot it stand in the hoase practised by mo, and above Teeumigended, Ta. Burpuce for two or threo suscetsive years, 
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Practice of the Spanish Shepherds 
‘Tho first care of the shepherd on coming to the 

spot where i 78 (0 spend the sui 

{0 give to his owes ay much salt as they will at 

Yor this purpose he is provided with twenty-bve 


Aquintals of salt for every thousamit heady which is # 


‘consumed in lees than ve months; nt they tat 
‘none on their journey or in winter.” ‘The meted 
of giving it to them le ae follows: The shepherd 


int are ety ly wi te 

Chr of Do he Ope af Yong Pree 

“hla Mol py tne Ba 

palo ot heb 

lan te etd of st nd 
i ated 


-y aro 


aversion to food, Tho bieds 


and from this caus 
ator which they 
‘ndameation 10 


igs, 
we 


ring 
i, iiaed with 
twico nthe 
round was tet 
athe farsa injection, 
and two hours after,‘ foreed thom to eats litle 
atthe yolk of an ogg, axed with owe eramba of 
breod,””At‘the end of three days tho woun 
the oop was loved; whish T'night have pr 
ented, int nding a nitoral opening tn the Ei, 
Yinaue them take, daring eight dave, ia thet 
i heat saan ich Had” ben ae 
estes and they were, by degrees, put om theie 
itaal diet Taced not aid that cleus water was 
fBven thos, initend of that of the standing poste 
‘Kent there antzate had died before my acreal 
‘oo perished during’ ho tretunen, od the est 
the dock, whiok aight be about forty either 
‘eoaped the disease or were cured.”—37. Linea, 


To cure Colle of every description in Catle, 


‘Tho frst attempt should be to remors the cue, 
by giving (0 the animal swarm eorlial dein 
wih, ating as'astiulant onthe tomach and 
Intestine, wil give fresh wotion to these pats, 
slut enable nature to tents ber foaer erie, 
Take of event fonoel-seels aad cummin-ces, 
Tene fa powders long pepper, tamer 
gereach 1 gunedyin powder Mix for onciins, 
“fhe atelhoi of giving this dink ews fellows 
Pubic into a piteer with 2 cancer of fresh Vutet 
ad 2 idespoonsfl of tesee or eoutso sugary 


good mash matte of scalded bras, oF 
‘all with a handfal or two of ground 
‘ts or barley toal added to it, and warms wator 
that day. In slight colds, during the stiomer, 
theso drioks may be given to cattle “helt 
yasture; and, whero it can be made convenient, 

theat fast to hours after, and then graze eS 
eval Te is also to-examine the sik 
‘lmals every day, to watch them while they both 
‘doug and stale, and to see whether the body bo of 
‘proper heat and the nove or mussle of a natural 
reese 


Te these be regular there ie not much danger, 
Is, however, feverish symplome should ‘appear 
(which frequently bappeas), the animal wil! bee 
come costive. In such eases give one of the fol 


lowing: 
Purging Drink. 
Take of Glauber salts: 1poand ginger in pow. 
ces} treacle, 4 ounces, 
‘the ingredients into-« piteber and pour 
3 pints of boing water upon theta, When ewe 
rll warn give the mote for ove dose 
Another, 
‘Take of Epsom salts, 1 pound; anise-eeds and 
ingor, in powder, each’ 2 ouvecs; treacle, & 
‘his be given in the same manner as the 
receding. 
Tn mont cases these drinks will bo euficient to 
ge 8 full-grown abiwaal of ths kind. By stat 
tiva to the above method of application, » 
may be prevented, aud the anlaaal speedily 


tore. 
continuo, after the Intestines b 
ted (which glioma the ease), it will 
{to take somo Vood froxa the 


9 
disease and 


To care the Yellow 7 Jum 
As urn a tb dlnse sates a Seat Pps 
Vpate 


ance, it rt be remuved 


withld ones of tease 
cher, then pout a quart of Us 
Legredienty abd cove’ teat dasa 
vrarm, then give the drink Tewileftea be prot 
Te rept ths, two or tvs tine, orery ober 
or oftener i equired. Ifthe beat be good 
condition, take away from twa to three quarts of 
Hood; tthe anton should not be turned ut 
after btcting hat day noe tt mghy bt the 
ing, following it way go to ls pasture as 
Ssual, “After this has hd. the dail eet ot 
thee be en ane 

‘Take of balsam copaiva,1 ounce salt of tartar, 
1 ounce; Castile soap, 2 ounces. Beat them to- 
sgetber in « marble wortar; sod add ef valedan 
vot powder, Z ounces; ginger oot and Peruvian 
‘ant, in powder, each leans; reaclo 2 ounces 

Sis for one dol, 

Let this dri be given ina quart of warm 
sand repeated cy see 
will be proper to keep the boly sulbcienty open 
Trwugh erry sage of the dnesees fori ates 
‘ess be permitted, the fever wil increase, und 


Seaton, which is very often the ease, and that in o 
few days, 


3 he stomach, and io 0 very 


t, 
aie 
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Method of Cure, 
Tn tho cure ofthis disease, the fullowing method 
ust be attended to:— Firat Jessen the quant of 
lod by Bleeding, which may bo repented fro. 
‘quired and by which the great ellos of Ud 
‘pon tho temporal arteries wil be losenci sod 
auch retarded, “Tbe following purgative diak 
121 

will Lo found suitable for this dscns, and like 
ito for mont vers ofa inlammatony natures 

‘Take uf Glauber sale, 1 pounds tartarzed an- 
timuay, 1 draclia; camphor, drachs; treacle, 
Aeunets 

‘x, and put the whole into pitcher, and pour 
‘pnts of Wiling water spon theta, 

When new-cilk warm fill Jaidanom, half an 
‘cane and ve it all for one ore, 

‘This driok will in general operate briskly inthe 
space of 20 oF 24 bouts; if nob lat une blu the 
seen given tthe Ue evry wht and 
‘Boraing, unl th desired eect bo ebtained, 

To eure Hoven or Hlsen én Cutle, 

This complaint ie in general occasioned by the 
lal feeding for & eonebdrabte tne ope ich 
cult feos thatthe stomach Vesonice overs 
barged, and they through their groodnes toon 
{orget to lie dows’ to ruoinato or sew thai ev, 
‘ts the paunch or dest wna ie Yelered to 

‘atablootespelingitcontentsy mcuneoction en 
iment lak ae in he gach ich 
‘large quantity of combine ai ia furied tn the 


tat that extends nearly to tho anus, and for want 
of rent at that part, eto 
even to 


‘th animal to swell 
stato of suffocation, or a rupture of 
towach of intestines aust, Aa eu 
in the cunsequenee of thin; the greater, 
‘caution is necessary in torniog cate into fresh 
anture, if tho bite of grass be cunsiderublo, nor 
ald they bw suored Co atop too tong at a time 
fo such pastures before they are rewoved into a 
fold yard, of wotno eloso where thera is but lille 


‘hat the organs of ramisation and 
digestion may have time tv diacharge thet fumes 
pie 


& 
away that greediness of disposition, 
Ue dsteesing complaint, 
Treatment 
As soon as tho beast is discovered to be eithor 
boven ar Uiovta, Uy eating to grent a quantity of 
‘mcoulent grastes, let a purging driak be givens 
‘this will, Ur the most part, check ferwontation in 
dort tie fores w pass 


sage through the intestines 
Punching. 


‘This isa method frequently resorted to fn dan. 
n 


Following tna 
ntly introduce it inte the pi 
ach bowe and the laa i 


Sr ous operator intron, 
ili ita armpit Afr hein oats 
Yelle, a as ben reduced t teh 
Cel state give an opiate drink, 


4 redundancy of blood 
4d other fuids, pressing upon the eantrncted vase 
sel, while the animal economy, om the other hard, 
2 anost endeavor ta restore reduced na, 
iginal stato. If it be aot checked fa 

its infancy by bleoding, evacuating, cies infaen 
‘ation inall probability must take place; in which 
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avo the heat iv attended 
one that i raving ta 

‘Tho cure mane Bnet he atemptod by taking from 
two to three or fate quarts of hm from the sa 
bin, nceurding fixe and atrengah; to or ee 
ours after give a pursing drink. 

"Parging la goneraly besosar 

Aye of Cute, ee 

‘Tho age of tho ox or cow i tli ebay hy the 
toctby al ess perfecty by the horns, The tom 
trary testh aren pare through at bist, dl 
Tietngiors ara through in twenty days; ihe Ber 
fecond and third pairs of tompsrary molars are 
SSFoug Sa AN dave. im at ha. geo 
largo enough to touch cach other Ly thera 
sont; they gradually wear sad fall ei 

fourth permaneat mars a 
fourth oot; tha Afth at the ftecnth 
"Pe temporary tsth hae 
oaths, wl are ently 
‘ith 


all the symptoms 


thie 


the alxth at two yea 
sgn to fall at 
eplaco by 
mouth. 

fr 


renty-on8 


‘The 


‘worn away 

grinders, At six years, the rat grind 

yginning to wear, and aro on a Jovel with 
‘Ab eight years, the we 

ry appareat. At ten oF 

‘of tho teeth begin to 


froess useful as guts. At ten o twelve 
the Bra rug appears twenty month to two 
‘years the tesondy at thirty to thirty-two months 
the third ings A fry 0 feriyait onthe the om 
fue ings ety fot alata he 
tings aed ons hus ob the ta peat tres 
feangs ae angel, wad a ho ea 
pear te ng the dealers le the 


Ageaf the Shep. 
Tn the sheop, the tomporary tooth begin to ap- 
f twa a the month ce 

thoy are gradually worn, an fall at about 
ightestmoathe’ The urth permanent 
‘Anpear at three months, and te Bh pale 
Sc'tranty to twenty-eeven month, A, etotnon 
rau tr ron fa vey yout" “he went 
th tot bogina o bo marked about ox years 

Aye of the Pip. 
x a thee 
sno eoralaey, 


ear jn tho frat week td i 


esa a a ont (posterioe 
falgort are replaced; fa twelve misnthe to two 
years tho other incisors; the fourth permanent 
{nulare appear at sixth month; the Gs pate ak 


{an monte; and tho sixth and laat at eighteen, 
oaths, 
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ry complaint, whatover it may 
be ealiod, i you Bal the pulse quiek, bard, full 
and trong, te heal aching, congue fou, shin het, 
fr thou mnvks which denote te tobe of ax iam” 
matory natuye, renteaber the plan isto reduco ex- 
fitewont by purging, low die, drinking plewifally 
fof cold water and lemonade, rest, te, 

Tule 2a the eontraty, the pulse be small, 
of fesbie, and intermitting, the tonguo dark, and 
[reat debility or weakness is evideut, roverse the 
‘hole plan; the diet aust be generous and 
‘ishing, the bowols opened with gentlo Is 
fd tio strength supported. by bark, sulpate of 

, wine, and tonics of varisus Ei 
‘ecessury, however, tobe careful in ditin- 
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‘ishing the wealmess whichis bere meant, Fun 
iat tate of dsbiity which aves from excessive 
telia, from the stung up of the vewsels, and 
thick requires the lanect. "As a pinta tight 
rove fatal, attention should be paid tothe pale, 

y mich they can be known. In. that tale 
‘hat reqaiees tonic, the es fo seal 200 — 
Toutes like a thresd, and quick. Ta the or, 
itis slower snd fll, giving considerable resist 


'3—If fo addition to these symptoms men- 
‘tloned in the second role, the tongue be eovered 
with a black coat — foul, dark-leokiog. sores fora 
‘Shout tho gums aud insides of the cheeks — the 
breath be ofensve, ete, the same class of remedies 
sto be vigorously employed, with a free uso of 
‘ids spd ther antiseptic articles, 

‘Rule 4. Severe local pains as in the head, 
sie, ete, may requize the uo of the lancet, purg. 
Ing and’ isters to the part. 

“Thule. —Inecstant and earaest entreaties on the 
part the snk fr, or Longing fer, any partion. 

ale of diet if sendy persevered by way 
sft indulged whethe the une of agent ot 


a 
“pals da ait Wrens “eh 
goles aan trong, oi‘ 
wo permpratin, apply gently 
oh tor ovr the head sa laabe of te pen, 
fs dry end cover him in bet. Ifin oo 
uence of this, chill Bo experience nd the 
nee ‘ink, give warms Wine, stand ‘omit the 
wats for ib fare Boi’ leant gf 
{ror the wholo frame, follow th ie 
Patent feck relloved by i vopeat St often ax 
Bay be necenary. 
“terete erty, ft of var 
of fo on wells pty upon your 
Sn body, and choos those which” experience 
proves to ogres best with You Te ise vulgar 
Fre'taying tat Wha i one 
Mr poison.” When, bower 


sl i njrgay ty a wih tn 
veegthing may sees wo lees and the saplet 
‘ings ere then the bors 


Hate 8. — 
fresh air ivan important reme- 


‘Kee 
Bianty ot 
‘lveatox 
ye 
‘nent current of ait which should 
De always avoid by well and sek. 


OP THE PULSE. 
‘The pulse is nothing more than tho beating of 
9 the hoart contracts, a por: 

‘arteries, which dle 

for swell to Tot ie pass, and then iiomediately 
their furmer size, until by a sceot stroke 


omallaten the pale, nh caneequenty 
it tay be found in evory part of the lly wbere 
thoee vera tun ene gooagh to the surfnce 
twitch. "Physielane Took frit at the wie ftom 
rca of convenience. 
‘sitength amd velocity of the pulse vary 
se ‘proun, een at Poe 
"Tt averages’ about oventy beats 
ie much more frequent ia 
sy and in oid men it grows 
nd feb, oing tothe decreased 
i ot 


holy 
to debiltate the system. 
In feeling the pulse, then, in sick persons, a 
Jowanes theuld be toade for these causes, or, what 
is better, we should wait until their temporary 
‘ects have ceased. 
“A full. tense, and strong palso is when the ar- 


® 
that the patient should 
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lls boldly und the gery sul esata ite 
Dretsure mote of lee; iim adsiion tots ho 
Psleation be very rapidy it ie called quick, fall, 
ad stongy if slow, the ecntary. 

ed peo i thet in which ate 


known by thelr nates. 
Lig, on the approach of death and in some pate 
Jat diseases, the artery vibrates uaier the fin- 

ser lke a thread. 
tho pul 


three or four fingers should 
mnveniont spot 
the wrist but 


part of ing, among, 
Tbametringe, and on Ue top of the foot 
There ara no kinds of lange Mowd-yssl in 


they 16 eon 
through tho capllae tho eis which bring 
{e back again. An artery puleates or beate; & 
vein doos not. 


OF FEVER. 


Bhakingy attended with slekness at the somach, 
‘rrvotling, marky ie nccesy the colle mare 
Scvere than inthe fate, auf leo th pain in tho 
cd doa ptm” Wen at 
fradaat, « fooling of soreuets over tho wholo 
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an 


day's 
ue ape 


‘aceurdingly. 

at are given for siiple lofammatory 

ust Ue adhered Qo in one whore eyuyptonie 

are lighter, though similar, ly there 14 m0 ‘6- 
‘or pushing them to 40 great an 6 


Simple Ioflommatory Fever. 


repo Cy Aud cy kin bot oe 
red al rong, and regular 


‘ly 
0 wh aeolored and soul 
‘weds eostive, brenthing quick, et 
(Cd, violent qxorcive while expose 


tim ntperane, he Toda 
ice of wntaly paso 
 Tveatnent ced th patient, if he be robust 
atthe very beginning of the attack. The quan: 
{iy or blood to be ten shouldbe regulate iy 
{hectrens and ageot the person, andthe volenea 
‘tthe spuptome. In thie oumty, where dives 
fre very acute, fro twalvo to hilcen cues fh 
rsa gua ora font wan tere grat 
pain Ta tha bed, chara it and opzly a lute, or 
lt wrung sul of ised ineyat aad wate, foe 
‘gueaty rence. The bowelearetsbefeely pened 
Sith Eyjoun alta of trate ot mages ad the 
Aer should consist of plenty of eld vitor, 
Water or losumade. IF tho beat of the holy bo 
‘sal buraing to the touch, and ther a 
tation, let evld water bo ayplied with 8 


ain the head or side, apply alter. The 
= slow, will bo rad ful through- 
atthe very ont sometines cata 
‘Gece dhe deese." The roo sould Ue kept qe, 

1 dank, every source of exeitewent bing 
i. 
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Saline Mixture, — Carbonate of potsssa, 2 

sine; water 8 ounces. ”“When th alt 

toived, adil by degrees portions of Tres line 

Sica til jt ceases to effervesee. A tablespoonful 
taken every half hour. 


Intermittent o Fever and Agnes 


Of this fever, there aro several varieties, which 
dior trv each other only inthe length of time 
Unt elapees between thei attacks. There a une 
collet qveridiany in which Te comes om every 
twenty-four houray” another named. terion ia 
hick it arrives overy forty-eight hours, and the 
Sin guaran beatae tho faerie Tats 
feventy-to bourne 

‘Syupiome.-~ Tho symptoms of fever and ague 
a6 unlurtaiataly, ta wal kaown ang Us eae 
Biencing with yuwning, stretebing aod woeas 
hve} thie a edecoede by alight ells or shiver- 
Ing that end in w violent or eomvalsiv 


‘oy a physician ; nine tes ou 
cat to the pation, 


fever, tho contrary, tablespountul every two 
fweat, which gradually i" 
patie Mie matical any ‘kept cleus, cool, and "No.2. Musk Mixture —Musk 1 drach; gum 
4 ratio powdered, T drach Toa waga the 
: water @ cuneer. “Rub up the musk i er 

comfortable excluding all noise. ‘Theextremeiri- ¥ ga 

oven od x ig the water very gradually. ‘The deo it & tar 
SPI the stomach, whic ie froguentty funn isco cental every Ter bout 
a slate of effervescence (to be 


3.8, Constr ice Comoe 30 gran 
2) an tbe lier ge hen feted gum arable dency To 


terufouting 

suing eae 

thn aoniowhat we 
“Treatwento=On 


an 

fraps of the 
‘over: yoursclt wil 

Seldow fall to cut short the disease, tho cold 

A, how 

should bee 


ar 
chin pepperiint, water’ 6 otbeee Alsen 
tho caimtt wth a few drape of pis of win 
a 8 por he gee ae a 
iar beat com pest nid he eon and. your 
ine water gradually. ‘The doveleu aulnpooae 
fal every two thes hour 


os 
cn page'l 

the'puive fogs, andthe sytem appears waking 
the umine tmtare below, bas leon foun 
trowely wefule Bl 

thay. 


symptom 
wth sense aod 


‘Thore are in fact two distiet stages fa thie dis 


ing and ude 

‘uve that requlre two diferent plans of treatment, Serene eb astonishing end onde 

‘he frat ious and ry ad ould th he 

As pom ky wars rink ladors or vege meting vomilng urging with cl epee 
lod with warm water applied tothe ales Tah, ser Lo tho head, and the auslon of cold jy ar lee pi 


ow, tuuttering della, 


Wank, whiskey "The cond is tphold and blows, and mart tw Hf! dec rpeeat rae 
i 


very well, it treated by wine, dy, the quivive mixture, atonal tnckish 901 
en the ot stage it aound porter, and the pevallar plan recomnaender notivs crt lackish 
in typhoid fever, stage, the urine also, wich depute 
(unin tere eh i ete tale 
fulpat of alsze 32 gran lof wie te 
a aes reat ae 
los teepettl erey hoor srt 
Typed Law Hoven Fs 
SreptonaLangun ish, dja, 
aietatie tans Wat an ae esting 
Sie"howy ing fol tat oat 
Bina seri Cripps fae be 
smeghrseetirear fa tas irene 
eit the anges iy sed sorrel ns eee 
fete al eb eh 
fie the fread wvere vito wh 
the ands acted coe beat talent 
nheomiy” Wse cohen storages 
ie, 
Semen esau hnerrndato 
Remi 


owerfl amd, cre must be taken to wate 
feta; ii proce sons a the stomach 
‘ache, or awelling of the theo, it vast be la as 
‘To restore the tone of tho eystetn when 
better, remove toe healthy pure air, woo gentle 
tnd sally oxerciae, with a gencrous diet in nud 
biters 


I the liver or Ap 


gradually, and 
lines 6 the syeiienoe ad the 
‘meatined in the former. 
“Treataent=If the bowels be cestive gi 
Sumptome.—Xn thi disease all the marks of gente laxative, as racbarb er stor ‘ash forthe mouth, nothing i beter than 
area xeitoment and a superduty of bile are Se this has opetatedy or even before (ifthe weak an" cance of sins Reid ee ae 
sls the wba is hot the puss fons and ful, nese f the patent sens to require it exhibic Nest a sight tered Hate, Tee 
{ongue white in the commencesent,changiog to wine whey tad besten sivuys Seooateeg at if towards the nd of th complaint 
‘ron tthe fover inereacen, broathing huavied if the strngth of the pation: bo not meted et panied with 
and’ anxious, bowels very costve, and skin of 3 these means, he anny bi of delay, arpa tho sin, that ser lily to prove 
Zellowish hus, In bad eases, there is great pain cold water guntiy wver the bedyle'a resets i. eriGesh ih should one ye etalea eee epee 
Jo the head, delirium, tho patient picks at the bed thisdicase, of great valve. If-dcirinm er iazens wie aust be senped by sea eke he a 
clothes, a convulsive jerking of tho tendons at the sbiity come em shave the besa sno  cuntagious disease, al unecessary unimus 
‘Fie tongue black an farted, adeep yellow akin, ter toit, or eothe wrong outof Sool ytegar aud ‘eatin wih the tok should be aetahioa te 
‘ening, nd biesap. ules TE 8 copious purging carve it must be amber shetld to Hop ooo cles, and ejvenly 
‘owen pcaliar poisonous vapor from ponds, epped, or it wil prove fal Wis may bo done hy sprakied wih ec ay a rene 


Bilious Fever. as ment 
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Iuodiately removed. Much advantage will result 
fom taking the patient, on the very evasenes- 
‘meat of the attack, into a now and healthy atmo- 
‘phere, 

etic Ferer. 

‘This ie never a primary disease, tnt is always 
foun ue 8 syuiplom of oun0 other on 
sumption. 

‘Sgplomn-—Night sweats, bowels cost 
frat then loose, alternate chile and fash 
‘suuioribed opat on the chek, especial 

125 
ernoon, a peculiar dlieney af complexion, and 
fmeciatiou Wo 40 great a degree that the patient 
Aametioes Tookn Hike a living skeleton. 

"Treatment —Kemove the eause, if possible, 
curing tho digage uf whiah it w eymptom; 
support the strength of tho patient. 

Inflanmation of the Drain, 


ante, approtl 
foil vey rapid, tongue at Bes of sexy ed, then 
Selo, brown or bite 
‘nen Expos 
ows the Head, Tang spat 
inteperiee, Diatingaioh 1 fom 
fover by th ple, which inthe one fully arom 
tor regular fn the other har, quik end sordedy 
thd bythe faving dliiuse Brom typhus by the 
the later wrk 
‘Trentuent. tend the patont (as qolekly as 
nti uni be nearly fant. Upon the re¥n- 
Misremployient of the Tsncet im the onset wo 
int pincer ebiot depenience. ‘The bowels 
Thi be eay' oma within sly the 
bea shaved ad «ister loth tipped ie 
nog nod wate, or pound ie, be applied te 
TRE the rom kept perfeetly coal dark and 
Auk Micecvater, fomonede, of old eater isto 
{tho only diets, Should the valence of the die 
fave ot. ve way to these readies, repeat the 
urging, blstring, ete, as often ay tay bo ne. 
Tene ‘The most vigorous monsares ta rece 
the tifimtnation are fequired, or death will be 
the consequence, Quictnee of wind and body fs 
Ao cracntiat throughout th attack 
Headache. 

eure, Sone particular disorder of 
labagmploch Hodges 
travels be shirt collay, exh 
ihe aan, » rosbing of blood 


heat ofthe sun, 


Toto the heady ea 


— his will vary according to the 
irae from ieatinn, that mast be 
al to. A-foul stomach a nme of the most 
Santen of eadache tn ths ese rcs 
three (ori rains of, vase may be a 
{are wichita day’ Or mighty interval shook 
tetatiomed hy a porgetive. Tf (tom tho beating 
AF tho nvtery in tho fewer, aod m sonve of fle 
tras inthe heady wo aupct i o originate om 
tr talug determination to that por. bleed fe 
tr eup ot leech, aud apply clothe dipped a cot 
Stuer ll. Longeonntiaued snd cbatnate heads 
Thon boon frequently bonetted by = reton on 
tho bac of the neck 

Inflemnation of the Bye. 


Spnptom—Paio, heat nnd avelling of 
parts, which appear bloodshot, the tears hot and 
Feaiding, fever, intolerance of light; sometimes 

hs ie areata the edges bese wes 


External injuries, ax blows, particles 
, getting ito thew, exposure to co, 
intemperance. 

‘Trentaent. TT tbe eouplaiat ia caused by for- 
ign baie, they ninst be remove with the point 
tte paint tsk, othe end of w plese of wire cow 
rel lnith lint, oF washed out by injecting warm 
hull end water into the eye wills small syringe. 
If porielosat ir ati in it they may be drawn 
fut'by 8 magnet. Brom whatever cleutastasce 
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thin gauze, be part, 
‘shoul be perfeoly dark and the dict extrewely 
Tow. Rosewater may be used as a lotion. Te 
tho pala is very severe, a small quantity of equal 
parte of Isudasem sod water may be dropped 
Into the eye If the eyelids are uleerated, touch 
{heen with the white vitriol ointment.  Iathing 
{eye frequanily with clear cold water is x re- 
freshing anil useful practice. If tha eye-ball bo 

Tead-water tnust be 


pack 
fre are many sther diseases incident to 
‘eyes, but noue that eam be managed by any bat» 
pliysisian or surgeon. When, therefore any alter 
Zim in the atracture of tho eye is perocived, no 
tine should be lost in having reevurve to the 


be the oth 
Iaflammotion ofthe Eo. 

Syeptoma Pain nthe or wih at aber 
ail Sas satler i charged hong 

opening 

‘Cussen "The acoumalation of hard was, ine 
st ng na nari am Maw te 

catmeut—A Bile wart olive oll ot 

with am equal part of Inudanan, dropped ito the 
ae; nn retained there by a pee of wool ar ettoa, 
wl frequeatly procure alanst instant rele. TCM 
‘ocauned by had was inject warm soapauds oral 
water to-niften iy and then, with eat endeavor 
Uetiae hy ic the iad nulabum ony 
‘ain be employed, Tm cases of great weverty & 
ister may Bo applied behind the sare A tempor 
rary ieatese frequently results from this ovm- 

lat and sometiies, when toate ie foraved, the 

snes of the orga are destroyed, abd eating is 


Tost fore 
Bleeding from the Nose 
Conser.—Fallness of blood, violent exerci, 


Dot none the purpose. ‘The palent 

oid comoving the cote which fora wall 
og has eaticly consed. 

‘The is subject | . ries of this tur 

on in aaj oto mpc ofthis tno, 

the prarabaped or pendalous polypas, anda Gat” 

tenet irregtiae oxtresceee, which is extremely 

fm cspeerons nature. As tun ae 

Vind ie suspected, apply to 


Cancer of the Lip. 


‘oom uleerstes, and, Hf not 
Aisordar tothe thrust, thereby endangering life. 

“Freatment-—Tuo kif te the only remedy for 
this, as well as every other species of eaneer, and 
bo tune soot be lost in resorting to a surgeon. 
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Mercurial Uleere in the Mouth. 

Tbarge, dark looking uleers in the mouth area 

‘commian eect of the abuso of mareury. ‘They my 


XE go largo as Lo threaten suffoat 
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‘kno by th eri sl ofthe rth the 
Xeath beng loesnol frm the guns, and by 8 60 
nee ee en 
eaten sli mereusial preparations, 
‘wesh te mouth frequently with sagoten brandy 
{Zed waterand Koop the Dowels open with sulph 


cere and Pimples on the Tongue. 

Small pimples are cccasionally found on the 
‘tongue, which at last form uleera. Sometines 
{hey ute seasoned hy the rough aod projet 
‘edge of a broken oF oot: won this te 
{hs'saus, tho part oust be rounded by a flo or 
{he tooth extracted, when tho soe wil eal withe 
‘out further trouble. Whitish-looking specks, 
‘which seca inlined to apread, aro alot with 
Un the inside of the cborke aod lips. hoy aro 
‘esliy removed Uy touebing ther surfaces with 
Sorat alum. 


Cancer of the Tongue. 
Cancer of the tongue commences like that of 
the lip, being a crack or fare ina small, hard, 
‘cep-seated tulaor on the se of tho tongue. 
tment—No tino should be lost im useless 
trapts to cure iby medicines, The only vaety 
for the pationt is in tho knife and that at an enely 


Enlargement of the Vouta, 
‘The uvala is that litle tonguodlike appendag 
that hangs down from the amide of the fea 
curtain whieh divides the mouth from the 
eer abet to ntanmatin the entatn 


Tt is comin 
ad ee parla 


Treen —Rrong. gral of, gogat 90d 
cree le of vinegar an 
‘lecoetom of basksoak bark, ot 4 ae 


it yc 
ne 
oy nen ot emt ta 
Litt Ses aoe 
nig 


it fue fo ae 
rine oi 
a ider 


form Kar 

twine tho part with 

‘pair of pincors, draw it alittle forward, 
‘off its point with a pair of selssors, 

Sictling of the Tonsit 

‘The tousils arotwo glands situated in tho throat, 

‘one on each sido, which are vory apt to swell frou 

Jaflammation by colds, » They sometimes become 


00 oF 


Treatment.—In, tho com 
same. asdireoted for infammutory sora throat, 
Sich see. If it dooe not succeed, apply to m FUR: 
[Foon to take thom away. 
Inflammatory Sore Throat. 

Symptoms.—Chille and shen of heat auecoed- 
ing eech other; fover tho inelde of the mouth, 
the throat and tonsils much inflamed; swallowing 
Se painful; osteeness; heat and darting painsin 
the throat. 
‘Gaioon—Cold siting in damp clothes; wat 

ertions of voice. 


my ad hols even 
sould be kept cool and 


Patrid Sore Throat or Di 


wtherta, 
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allowing; respiza- 
buried breath boty an dry aut brwing 
fiquiek, weak and Iregular pulse’ scarlet patcles 
break out about the fips nd tho inside of te 
oith ‘and throat is of 

the second or third 
i 


sk odie arbre haere ot 

teu tony cs a owe fr cover 

th ng iter wi tea 
am, which brs ad Fite out 

reducer vlesraon reer 


taud throat ‘become black, and 
foul spreading u ‘all tho symptoms that 


Distinguish 1 from 
being w typhus and not is 
the peculiar sore thro 

the Gbsense ef cough, 


‘yea, cto. 
‘Treatnent-—Blesding 
lutely forbidden, “The sane may be tail of active 


‘or strong. purgatives. ‘The bowels, however, 
‘should bo kept open by mild laxatives or elystert 
‘Bmetics aroused in the begioning with wdvan~ 
tago, but tho great and ovilent indicat 
event and counteraot the disposition to putter: 
foney, and to support. the strength. oe thie 
‘infusion of Darker bark In sube 
‘orelve drops of mutate seid 
fd eight or nine. drups of 
taken frequently, and 
‘of potarau Is a valuable aricloy it tay be take 
{in aolution, twenty grains foram adult every to 
Howes, in w teaspoontul of water, To slesnio the 


int of mille jell i a 
Sonia of mill artow-tony,jliy,panada, tapioca 
fod gracl andthe driak of wine whey, wing wad 
Wer ley inereasing the quantity af the wine 
necording to the weakness and age ofthe pate 
‘Tho: grea lines isto be obuerved int 
in thought by tome to 

Nonetesary eomuusicaton 
3 shoal bo preven 
in the Throat. 
‘The frst mark ofan cbstrartion of 
F throat is a alghe ie 
Swallowing rlidy, which eotivcsineres 
tronth cunt the pasaage veomes vo cat 
that the amallest pattie st food exaust pas 
hhavingreuained winston i tho seated pact 
Unviolontly reject. It the abatacle is mut tes 
‘owed the patient ar 

‘Frater Sted 
yours fr you en 
Zpnty with all peod to 
hae ie is at wie. 
Catarrh oF Cold 
-A dull pain in the head; awetling 
‘tthe eyes; the el usin of this 
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— 
Pres 


of warin Vinegar whey. 
tea, taken in, large 
‘The patient shout be 
freely purge. " 
rust aly blir to i. To cate the cous 
like one teaspoonful of Nou I every thirty mln 
Utes or til tele? fa obtained. 

‘The Toducnze is nothieg more than am aggra- 
vated wit epieaie sate sf eatery and ist be 
hy the same retoedien, “No coagh ore 
it to merit attention. Neglected coli lay 
the foundations for diseases thet every your tend 

tous 

‘Noel Chngh Seat 
syrup of sqalla T 
racbnay water 6 ounees.” Dove 
fal every thirty wiautes, oF a 


‘one teaspoon 
ager intervals, 
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‘a the eougtsabstes, Sha pone emeath te mange othe 
Astin. gested perhaps ite to roturd it. Ih, 

j rover, the disoeso is taken in itsvory bud, much, 

Szuntoms A tightness sero the breast; fre- may be done by a chango of elicits, milk dit, 


quent short breathing, attended with a wheezing. 
Ecreased by exertion and when iu bed. "Itccanes 


Sabine madeate daly exerce on hare 
Sex, and ‘by carefully avoiding cold and all ex 
Sit coon A weasral a rere lenis 
‘heal ea a tp ake, f practi i 
fot, n voyage to sea or along journey on borso- 
back: "A’completo suit of daniel, wore next the 
is an indlspoosableartile for every one who 
Inclined to this most fatal disorder. 
Palpitation of the Heart 
‘The symptoms of this complaint sauat be ob- 
ioe from hs nate, ‘When it arses fom organio 
{sass of the hear or ts vetecls, nothing cu be 
‘done to eure it Tho patient should be ears to 
fvsid'a fll habit of body, and abstain from view 
ie-orein and sx dugencen le shod 
Iive low, and keep as quiet and composed 8 pos: 
title, "A" of eager, or any imprudenoe, tony 
‘eat ion bis life. ‘Phere fa « milder Kind of tht 


highly recommended in asthuma. It should be 


taken in duces of a very few drops at first, and 
cautiously increased. If the pulse sinks under i, 
fr nauses, gildiness, eo, Is produced, 


a 
tpt baneabtage oe soweiney smoked 

wih & pipe forthe sue Purpose, soaked tas 
tolution «f'uitre and dried. Avtbera a ‘a disease 
{hat fs veldoan completely eoved by arts tere 


Se sho oor panini Paes cube ot 

Feeds fact te ad 

ise mest uty tom oa een ee 

SRR earns Ramet rhe ronal one Canals 

‘Sth Beano opis ad Lt real fora tow fo epee CaN 
Drapay of the Ches 

Plesrinys Sgnpt—Groat ditielty of breathing, which 


in imoreased by lying down, oppretaion and welght 
threat countenance pale a iy an x 
romely snstous, great thirst, pale Irogalar an 
Intermiting, cough, vislent palpitation of the 
bear the patient can leon ane vie only, or ane 
note down stall eo that he iaiged to ceep ats 
Hing righ dry eng of unt 


Sympioma.—A sharp pain ot stteh in the side, 
faeresel spon breathing, inability tole on the 
Acted vie, puis bard quiok and corded, tongue 
mike 


by es 
tained; and afterwards 
for the 

Lively employed. ‘Tho pationt should be confined 
w bis bed, with the Road and shoulders a litle 


the sate plan th 
“iran 


oppress 
Slorated, and it pain be sever, espe ome relief may be obtained 
10 grains of Dover's powder ay be g pep eer pdt af 

Ait shoul always couse of rie of barley-water, Sacnaleky bi teen: 

Gem es iting of Ble. in the ator 


Symptoms —A fixed, buraiog 
smash sal, yoy quick hard Pain, sudden and 
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at wen th pan th oman ier 
eaightent presare, omiting, 
Gases Gal deny ap 
stomach, drinking la 

swarm The’ steking in 


Bi, 
Syrpona.—ilond o 4 bright ed esr often 
frothy, bonght up by coughing. 
“ersen—-Consttption,& falees of bovd, rop- 
{atv blood ves rom aay enue. Distinguish 
{om wong of Mout hy fa ight cole and 
ing vrowght wp with coughing. 
Tato. Glve the pateas at once ata 


po role to go by, forit in egused by the diseu 
‘The role isto bleed or Jeeoh over the pit of the 
stomach. “From ton to twenty ouncos may be 
{sen in a full stream from a robust aan at thy 
bog ‘AW soon as ho fs bled, or while 


cy wl be hae 
iy shouldbe appl 
the elemaeh. A waren laxative 


Consption, 
Syuptams.—A short, dey cough, languor and 


fulual Tos of strength, pulee tnll, quick, 
EA, pain im the breast, cupectoratoon sta frothy 
toate that at lane become sl an yellow the 


irestly ove 


Ureathing grows more anxious and. hurviel, the 
L. emaciatica and pain increase, hectis fever, night 
iiveats, anda Ibornees of the bowels come ny 


trtow root jelly or 
Fisudeman. ‘he mod gid det 
tbe observed, and the patient kept vert 4 
"Wien the indannation 


thrown upon het coals it yielis 

‘Treatment.—In a contirned state of consump. 
tion, nothing that art has hitherto Been able todo 
fan’ aford us any solid hopes of a cure. When 
fonco the dizeace is Branly sented in tho lungs, all 


tlate of torture we have Just described there 
‘a eudden change to one of perfect ease, 
Cramp in the Stomack. 
Violent spasmodic pain fn the 


‘THE SURVIVOR Vol. 4 


stomach, whih i 0 sovero as nearly to oseasin 
fainting 

‘Treninent—Give tint to sity 
vin, n'a taspoonfl of thor, 
‘rive, Apply e mustard plaster over the stomach, 
Tadiere or botlosSiled with wars water to the 
tole of the fet o put th patient ity tho waa 
‘nth. Ifthe Seat dos of loudanum dove not T0- 
ieee the pa, repeat it 

Hiconps 
mplome—A spasmodic aetion of 

asttt Sipireyee protecy 
‘which gives vise tothe name. 

‘reatuent.- When bizeups oceur at the close 
at any disease they may bo considered the bar 
Winger of donth; they, however reqaeaty aro 
from aay nth stack another came. -A 
log draught of cold water, sudden surprise or 
frigh pate an eh 10 then "A iter ove he 
oma ‘spplied for the vame purpose. T 
‘Dave suceeded in wlloving a valent case of i 
cups, that rosited every alber remedy, bythe ol 
St amb, in dose of five drop every tou inate. 
Temay be taken a's tle mine-walor, Camphor 
i alo uate 


Heartburn, 

‘This commen and distressing afetion is gene- 
rally connected with indigestion. ‘fo relieve ft for 
the moment, magnesia, oda, oF Seltzer water, or 
water acidulated with salphurio ac, may be em 
ployed. To cure tho complaint roquires the di- 


tive powers to ed by tonic, bi 
fer, and the diferent preparations of Teva, et 
ss direotod for indigestion, ‘The application of 


Dlater over the atonusch may bo of use. Thovwh 

oxida. of bismuth in. six grain doves, three tines 

‘day, taken in milk, bus been found of eervice. 
tion, oF Dyspepeia. 

‘of appetite; low spirit 
fm the stomach belching; 
the mouth; heartburn 
\d_generally costive; werk 
‘ple small and slow} pal 
head skin ry; great uneasiness alter 


Symptoms, 


fing too 1 
tive ind 


ea 
tt 
whe Z 


2 ty a return to 
lane should be worn next the sky and 
caro token to avoid cold or expocure to wel. A 
Wine-glass of the infusion. of Lark and 
(ria by placing: one: ounco of powdered 
Aud one of ground. quassia tas close vesecl, to 
which is ndded a quart of boiling water to’ be 
Kept simmering neat the ire until tho whl r- 
duced toa pnt), with ton o twelve drope of the 
Slixt of vitriol should be regularly taken, three 
tines «tay, for months. ‘The bowels ur’ to ba 
kept open by wome wana lazative as rhb, ant 
tha will fame braced by tho daly use of theculd 
bath, Weak spirits and water, or «single glass 
af sound old Madsicn may be taken af dinner 
Hct ionett has been found sonal from 8 
Tong.continued vse of tho wine of iron (made by 
fang ioa-tlings 4 ounces, and pouting on X 
# pints of Madeira Wine: lot if stand’ for 
quently), glass of witch 
ay. Ie the complain arise 
Thom a deus liver, resourse ust be had tothe 
Has ai oy fr care, 
mn attack of tomporsty indigestion may be 
treated by abstinenen rests and weaspoontal of 
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mentttertnegtbern san 
crete acti 
mat 
Symptoms. — A flow of dark blood from the 
Se rete ees 
ate is Lo ae 
‘mixed with of food, eto. peed 
Te tee uty 
Sisier eatareh es 
ct 
ismunatory, bleed or uy an 
Harri cerns hams Sue So 
iceman aren 
feeuteam cretmatnatintns ne 
iigeaarisvdaaueee rae 
sickens anand 
‘econ 
sagen ta ai i ete 
oferta arin 
SACU Saracen aera 
pated gt ae OS 
Saeed tt 
Bees eae hts 
i 


ep mercury may be carefully 


the patient aceon 
to his age, trengih andthe videnon ef the pe 
i neceaury,cpriy& Ulster ever the pare, 
ich ayn Kot pany drag ite 
avin intent iy should be opened by 
Bon tage noma aa aps HB dc 
abate the symptoms in's fw days, give 8 
Salomal pl of onw ait grain every five Roun ot 
feb a drachan of the stranget mevoral fatnent 
{ato the side until the geime re found to be 8 
Iti tore when tho fistlons erie must be ds: 
tentinved wnt the mouth i wel and en aga 
fesoted tos before, If en sbaces pata ute 
‘rally, apy brea and ilk poulties othe ta 
ike merry, axe win bark, and 
Eeioue di tr Se mtn eo be fel 
Stim ope i at ft loment and most predect 
ing part withthe poot of «sharp lant and ii 
oat is contets very slowly, tang cro not to 
Siow the wound Ul thir & complicy feted, 
The nitrona 


Symptonu—Languor; loathing of food; a bitter 
taste in the moutl 


torags dipped 
I pain the right side, ume the last rib, 

increased by pressure. When the paia is 
bere is fever; the pulse bard and fall, te. 


Sood. it may be eccastned ty guilstone, 2 
insane liver, oe Tatemperanes ita very eon: 
toon cause Bence Upplera are more subject to 
repos 
‘Frexinen.—If the pulse be fall and hard, the 
reat and other iniaumaloty symone to 
Peer oca seta hes eacyes banyan 
Egon strength of the patients andthe violence 
bf ts pat, Ste oy Sons Hia sheets (ans bs 
psced”in'a worm bath, and allowed to rematn 
{ites anne ting; when taucved te bed; egraimor 
tro of opium may be giren every for heats unl 
the pata is relieved.” ladders partly led with 
‘wart water or cuchs wrung tule bet detections 


and use some cooing P 
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‘of herbs, may alvo be applied to the seat of the 
pala. If the stomach be o ieitable as not to re- 
{ain anything on it, try fomontations and the 
‘erveacing mixtaro, ora blister to the part, As 
‘oan as soto degree of ease is obtaiued by these 
‘Sean porgatives morte employe, and deadly 


revered fn calumel and julap or Bpsoin sal, 
he ordinary donen answer vey wel 
‘rey this anne be dona, an, fv 


Fy morning, drinking 
‘broth, Suxsecd tea, oF burley 


ike 

water after i. 

Ether 3 drachins; spirita of turpentine, 2 
‘Mix them, 


Ague Cube, 

‘appellation for an enlarged 
th tach bret muaniog, 
at as fe generally rerults 


te intermittent, Tes, 
Lowever; not productive of much uneasiness, and 
frequent on ott 


iaappears of itself, ‘The plan 
6 a acu pain i 
‘sister. Te it retal 


ianged after th 
ito an directed 
{in chroniefadamiation of tho liver 
fon of the Inte, 

rp pala in th bowels, whioh 
velfand which inoredaed by 
sway ten ow of eongth wong a 

re-olored, sometimes exereteniious ater, 
ontivenea, ‘all quick, aod hurd puls, high: 
‘ilored urine. 

‘Disungatah i rom ool, 
fy vrsnar, wheres 


pain beng In 
cite allel 


funces of blood ‘ought to be taken away at en 
‘and the pationt placed in swarm bath, alter which 

should be appl bal 
laxative elyeters 


i 
othe dict sould ote 
‘tin the later 
darsnation hss 
all the sual reintiey, dashing 
ald water ever th belly wil sometiaes euceed 
‘Remember that this complaint frequently rane 
su eure ina day or tad ht leat 
tent bo prowptly emplayed fa th very bogioning, 
{Bortifection and death wil sovue. ita strange 
lated raptare seoasion the disease, the fate, a, 
Af possible, stil stronger reasons exist for Ulead: 
ing, previouily to. any attempts at reduction, 
Wher certain quantitics are mentioned, iia 
aye to Uo understood that they ate applica to 
Tout nen. "Connon ses will dictate the 
easty of diminishing thet, av the pat 
Sil ere or lees sort of ia dovarpt 
Srangelted-ropare bo feared, 


fal every hour til ie operate 
‘eantty at one; the romsoder, in divided 
AP'no passoge fo obtained aftet a spase of out 
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tours 
Cholera Morbue 
Symptom. —A valent voiling and pergiag of 
i lend by soa othe ed nat ee 
ic, weak and ettoring pulse; hee 
ens hceupe and somctanes death faa ee 


‘Treatnent,—Bladders or bottles containing hot 
should be applied to the feet, add. dannel 

‘wrung out of hot 

plaster, be Taid over the 

Fupposed that the stoaiae 

{give two grains of alld 


feelin along rnin Hr al fsee ene 
{Et apna bloter to the eomiach, For thirst, 
five ep alle at onea. To comple the recor” 
Sry, and to guard against a nocond attack, x wom 
Histecasing’of anne fe regula, togathor with 
{he nae of Vogetabl bitters and tates. Penne 
‘abject to tht digenso shoud bo enutous fn thet 
et nd avoid bxponue to moist, old ai. 
Dyecitery. 
mmptome—Pover; frequent small tools, ac. 
senate iy gibeg bling toenfa® 
Aicharge consating of pure Wood” or beod 
tuntter,oaietined resutabling the shreda 
ing fea tah «constant diet go 
atinguieh irom diaerhera or lax by 
arping pain, and. tho constant dea 
‘voto the Bowes, by the discban 
Blond or mater streaked with Dl 


taken by th 
thie by ected 
f 


f gum arable d= 
‘rrow-toot Jolly, barloy-wnter, ete, 
‘Clysters of the sate artilay, with the addition of 
fan ounce of olive oll and twenty. di 

‘bum, may be likowise injected. Te 
ter end of the complaint, opium and astringents 
fare proper, and indeed neseseary. I eny the lat- 


ot (ory to sigh 
srine of stare will be 
tore effsetal, «souple 
ole witha th funda: 
gets which are proper 
ages are Covad below, 

ad watery 


{br dysentery int Inter 
fad ay be ued, lh pes 


aia 

‘Astringent estat of lend 1 seruple opiam 
10 grains. Divide into twenty pill Takeo 
tery tr tras or four 

‘Tincture of eateshu 2 ounces. ‘Take two tea- 
spoonafl in Kilo port wine every hous, of oft. 
eH ed oe 

strat of logwood 20 graine; cinnamoma water 
2 ounces; Unoturo of kino 1 Urachiny sugar 2 
Avastin.’ Tobe taken at voce. 
Diarrhes or Laz, 
Symptoma—Repeated and large discharges of 
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ala orereenttna matter yo teins 
‘tended with griping aad « rumbling aotoia 
towel 

‘Trentnent—If the divease arises from ccld, a 
tow doves of the chalk miter, No.1, wil fe 
Seedy et a os Ie hetero 
Utes nesesary to bogin with an eeetcot trent 
‘gains of ipecsouanbs anl then open the bowel 
by soe mild purgative, ax cantor oil or rhubarb, 
Bathing the Ret tn warm water, and eoploas 
draughts of beacast Un, will be focnd of pent 
benefit If it originate from suppressed 


Na 1. 
drachms; toa sogar 1 drashin, "Hub then well 
togetter in e mortar, and ni gradoally of mut 
We of gum arabia ouens water ance wr 
ater compound 2 rachis laudsnann 0 
Tis tie ahora over oar Fee 
ite wall before pourog out the 
chal willbe a the bottoms 


that twists 
ly deawa its 
‘coniveneas; sometimes « vomit. 


skin being drawn into balls oe. 
Treatment 


iy 
‘inutard poates over 
ro 


Ue vry grat 
ninety drops may be given ax a lyster 
(of gruel of warm water. One great rule it the 
{treatment of colle, where the pain is excessive, is 
{0 continue the uso of opiaim iu auch increased 
doses as will relieve it. When this rerlt is b= 
tained, castor ol by Ue mouth and elyster oust 
bbe employed to open the bowels, 
la tias ei whe tere voitng of bg 
the ‘effervescing ‘draught, with thirty’ drops 
Tnadanum, may be taken to quiet the stomach, to 
which flaiuels wrang out of warm spirits tay’ be 
ied. When t That abated, the oil 
‘mixture or the pils below should be taken wotl 
free discharge le procured. If notwithstandiog 
our endeavors, the disease proteeds to such a8 


{Gren en exatiniin f tho fdenneat shld 
te tmads wis the ger. Hf thn are snp bar 
Sc of eres ter te ny be 

inoved elie bythe lager orto bandloa capo 
Efnoisation of the geo and novel shad dn 


Chalk Mitare—Prepared. chatk 2 Mt 
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be made, to cee if there be « rupture which may 
be strangulated. 

“Those who aro subjeot to eolie sbould avoid 
fermented liuors aad much vegetable food; be 
always well clothed, and take care not t0 expose 
thouelves to cold dnd wot. The lowels auould 
‘ever be allowed to remain costive 

Paryatice Pillz—Of ealomel and js 
gains 
ity 


‘ones, or divided into pill if the 


Pointers Qe 

Symptoms —Paln and weights the blly; beh 

font content done to ots slosh wala 
‘ie, contrasted 


‘Treatment —This divease ia too apt to end ia 


palty leaving tho hands und luabs contracted and 
Ureless, In every ease of colle, whove syiaptows 
resutle the aor ifthe parion ha tu 

‘any of ita shapes, all doubt on 
ies. 


sh eo nh 
an aa bch cold wate et 
ebay ait orcas ous f eae 
of magna weir and pias ae 


ie At hour unl ct 
rh 
tes wi 


i 


1 
a warting 
boy gril waite ele 
Treat Thia wil rity ascording 
od worm that ot be dettyed. ay 
et thre ind 
The White Thread Worm 

1 ruall pace of white tend, and ie 
iy found neu te fundaven, at te low 


the 


ctu of Alec, — Socotra 
gain 2 uses cnnrnl  o uns) 
gin pint. Digeat inn bottle fora wan hekn 
ete troquenty; then sisminn "The dove 
‘childs 4 teaspoonful every mornog; for Sn 
ial two tullesponsal, with Bal the gusty 
Saenz eseton ote Carl 
estonia suppositories (the 

eat amount uf exc bute). 


eee The Rend Worm 

s) and sometimes 

‘of various lengths frou three 
fo cight or more inches. If the tincture of aloo 
{ail to remove it the pink root may be taken in 
zetion, o in powder, in doses of sinty or eighty 

grains, to bo followed after threo or four 
fos o tec grant of alone Cowbagey 
et or hee, 


with dove of eastor ul every 
has ‘been very highly extolled, In 
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cases where all other means have failed, tobaceo 
leaves, pounded with vinegar and applic t» the 
belly, bave producod the de-icd efest. ‘They are 
ahageros however, eapeilly wth young. hi 


The Tape. Worm 

Inhabits tho whole of the inerasl canal, and 
somelines dels all our eres to get hue out of 
ic"arge due of spiiuot trying rm one 
tee ncn ely ata bare beta vane 
tageculy employed for thts perpoe, Ifthe pinta 
eftarpentne be tle large goantitie of gracl ot 
Whtoy water should bo uted with ea crder to 
Ploeg is rating the stomach aa Kidney. 

"upkia seed, taken largely onan empty stomach, 
will fon expel the wor. 

By whatever moans these troublesome guests 
aro got rid of, the palit should bo earetal to 
ieithan hit hat and borate byw coure af 

aks, iter, win, ela and to use 8. great roe 

imal fod tn bis diet 


ewedy for worme ax 


‘Seeded by the pink root ten, 
Inflammation of the Kidueye, 


5 
the 
ty, 0 
veut 


aon This wll depend upon, the cans. 
IC proveed from grav 
Will Ue detaied under that 


Ing ather, eup the back freely, repeat it 
tralvo hours, ‘Put is into 
‘wari bath. we ‘OF tare of th 


a with kal gra op hen a 
coompanid by sll quantities of war 
Sratinaan bone of the mgt alae some 
dion wo are fn 


Gravel 
Spmptomt-—A fixed 
of tho thigh 


vomiting; retraction 
in quantity, voided 
wih pal imes bloody." As the gravel 
Pauses from the Kidney into the Uae tbe pala 
Eto aeuto ab to oceaalon fainting, et 

‘Pat hin into ww 


rods in twenty grain done eve 
Chive Bours, aten “gives gfe ralets “Strong pl 
‘of, without sug or erate, 

‘charm in soothing. the pain; twenty drops 
ihe oii of tarpntne taken on aap of tat 
‘very Wal hou, i aaid by high authority to do 
the tame. ifthe irritation ofthe stomach fa 
reat, tho effervesoing daugbty with ticty 
forty” drops of lawdaniay, wey be trod. Wh 
‘th pala, ta, is somewhat abated, the bowels 


boat be open: 

‘M4 Lotore atentioned, is one of 

Femediea in 

Rave, Blisters in all wich eases ar 

applied. Persons subject to this distroseing com- 
Plaint should bo careful to avoid acids and for. 

Thented liquors of all kinds, including the rei 


‘bo preferred, When any threatening syiopto 
se pereiedresgurie should ‘bo had to the 
‘ava. ul, wi ‘grain of opium thres 
Limos a day, tbe continued for wosks. 


Infenmation of the Bladder. 
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Pain and amelling of the bladder, 
the pala inereased by preseure; = frequent desire 
‘to utake water, which elther comes away in saall 
oan aly ere 

Cup the patient freely, according 
tohuageandatreteth aed pur uci toe ane 
‘ath. Inject mucilaginous snd laxative elysters, 
and pursue the exact plan of treatment that it re- 
‘ommended for the eauso from which It moay pro- 
ceed. See Suppression of Urine, eta. 


Difteuty of Urinating, ee. 


—A frequent desire to make water, 
aioe a and ical In Suing 


simple irritation 
ida, 


ofa wara deovcion of ert, sbould be kept cone 


tantly applied over the parts, and cational 
‘lysters of thin sBieh wit laudanum be injected, 


“Freninent—Aw a ta retention of urine is 
always atlonded with conshlorabl 
thould be 


Sed enpdyee ey ergot rudy, wih 
te’ given as goon as ho lees iran toon tot 
ed Inthe mean tine the warm fomentate 


tr maybe injected up the urethra tn Uhee or 
i raise of ator n'a le mk, be taken 


in is btaned by these means, lech 
ply sew of foto the bade, or 
cet stand on a cold brick or stone 
‘rad dash cold eer Bi i 
the Tobacco clyster, whieh 
vf ig cao a been 


Xeedyue clyster,fment aia 
filled wits warm water over 


‘oil, 2 arachaus: Hub them well together, 
‘and add ether, I drachm; laudanum, 30 drups. 


weakness of the parts, use the cold bath 
Apply blisters between the fwodament and the 
ting, aod have recourse to bark and the diferent 
tones, as iron, ete, recommended in indigestion, 
‘or thirty grains of the ava ural ties oF 
three tines day, with Dall » pint of lime-water 
AK ter each dove, may also be trted._ If the disease 
te eettoned by = palty of he pars, the ict 
toceat 
od of vend 
hould be attached to the yard, to rescive te 
rine i order to provent it irom excoriating the 


Sere by barky wines andthe to 


arin the cavity ofthe hel 
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pare, 
Sone te Blader, 
Symptms.—-d feet dae to, me water, 
swith"omms aay if sul quale as eg 
Ten ts ten snddely incrobads he ast dots 
fc scaling pu Thea ot te geet 
Sing over a roeh rnd, ay trope dad 
Siping antes exerting’ plan bowdy 
Stitg ectompasiod wit oelnt dete 10 
soiling he fndanent ont 
1. fe haga ay toon wt Waning oy of 
a a 
“rctmen—Ouling ot or ershing tho sae 
atbeeiy remedy. 
Diatce, or an Inmaerate Flew of Uri 
plone -—Beegntdharger targa 
surat ich emote oa 


ication 
horuane 
SS ep aang 
Seis eat rasta 
Recent ineracanmantiet 
iy eet? ata aera 
Beara tte ae 
rarer nce, Sie 
sais Hoc tht 
ac 

Fitin_Paui i rr wh 
wigan uss 
eerie icet 

Dy of te ay 

Sper Pie iy om re 
i eatriakat Me 
spain sta 
ree tet a i 
camancwanae ety eee 
SER pee Sag sme 

pet 
jarirkairan d Raraanrtnn 
ESS ech 
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Soe tts ete 
Sera 


ndings ia eo 
caplet howover, by the use 
ive meotoaed, giana 
fui proceeding to the next 
ring irene ah an 
i be alaclaely asnpportable, send fur 
Mo uf he ata" AC the tng 
engih tut be supported and 
‘lan recta 
Semel for indigention.--Btaterium of other pare 
fatven ust ot bo resorted to, ithe palons be 
‘Eiitated, 


Tywpany. 
Syuptine.—The symptoms of tympans, or 8 
collection of aretha inthe fatestine themselves, 
emo o lets ra 
‘Soul in their approach. When the disease Ti 
frithin tho intestines, it gommrencee with wind in 
{ho stoinach and bowels, whieh hops up a con 
‘taut ruraing, belching, ele, eas, eocive 
Siasination of ering, want of appetite, ete. When 
isin the cavity ofthe bell, and oti the ine 
teatnen, the twelling in nivel greater, and ory 
clastic, when it is struck, giving a hollow sound 
Tea iiruin; there is no elehings le. 
Trentment-—It the complaint i within the in- 
fostins keep the nozle af lyster-yne wp the 
‘ent, to permit the wind to pass Trough I 
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ie ores to ins the pressre an ths bola 
nine tens ginger, Roreratih, ether, Cay 

‘vite sind eorentia oi with lana 
adept abl ay wre 
lerately tight road handage round the 
if these wenns do not anmeer the end, 
nga must be resorted to, suck 


Telly. 
wearin and active 
4s the compound tincture of senna or jalap. 


Ting with trpentne may nls prove asefule It is 
‘erg ape to tarainae fa death, 
Gonorrhen, o Cop. 

Symptoma, —A tingling sensation at the end of 
tha yu, whish swell, ake rol and indswel, 
fallawel by a di-chargo of tater that eaine 
Aineny at nf whit 
color moi 


"The Bist is of v0 
iial a nature, that plootiul draughts of any 
athing liquid, ay harley-water or flaxseed tea, 
with alow diet, are suficient to remove it The 

fo 


id 
Diy appiy'a Bread ant mille poultige to Ty, take 
io ais sel fase some Sioa Tus Sethe 
Iie ncorniy if fa eonronuenc of the swelling 
tthe foreskin, cannot bw drawn bask, or blog 
{hck, cannot be drawn forward. fn the meant 

ale prety args dover of the balsam sopaiv 

“ow diet shouldbe adhered 


od ee 


‘lio bo applied to the parts, 
ry low dict atretly observed. If, from 
ruse, the glands fn the groia are ene 
Targed, treat thom fa ike tanner, 
tee. 
vot thin gary Ai 
rom the peuis, cussed 


‘and 


SF snow, tha dpe 
or lesdvater shold 
fain 


Symptoms —Tho wes 
tike the white of an 
by a long-eontinued 

Treatment. A gloet ta exceon 
fet rid of, and frequently den 
Fao for that Te must by attomptel, 
However, by the daily uso of tho ol bath wed 
thirty drops of the wuriatod tiactar of iron, taken 
threo times a day, fue months, na glass of the 
cold infusion of bark. The best advice to bo given 
in this ease is to apply at once ta an fate 
surgeon, who will prescribe injections of slain, 
sulphate of sine, or nitrate of eilver. 


i 
. 


ly difficult to 
every effort that 


Treatment Abstain from all sexual naulgence 
and Insevious ideas of book, atoep on a hard bel, 
‘vo the old. bath ally, with a generous end 
Honishing: diet ChalyVente watet and 
Aiterent ith the ob inte 
son flank and fixe of itso) 9 dseetd for 
indigestiun, should be freely employed. 
Siricteren 

wpfons— A difielty in pasing water, 
‘whieh instead of Soming in a fal streun, etee 
Asibbtes‘aeay, twists lke a corkscrew of 
fan forks in two or three iestions, "Thay are 
fccasioned by song injections long- continued or 
iibtreated clap. Tho ease, however, hs nut ale 
ways tobe antiefacoriy aseertanel. 

Treuinent.= Procure several bongies of difer- 
nt sven" Take the targeet ‘one, sip im amet 


r strong 


i, and pass i into the 
the stricture, 


id endeavor to pass it am inch or two be- 


ond the stricture. If this can be accomplished, 


- Het it remain so a fow minutes.” This must be re= 


peated every day, letting the instrument remain 
Somewhat longer each the itis passed, and after 
1 few days using ona Tittle larger, and 20 00 
progressively until the largest one can be intro- 
‘luced. If this fails, apply to a surgeim, whe way 
estroy it with caustic oF the knife, 


Syphiti 


{ilazes of the nose, and the palate. ‘The voice a 
lost, the hair falls of foul spreading ulcers show 
theater th body sen of which 
{i insupportable, and before bodies the maseralle 
viettn to it becomes a loathsome toaea of corrup 


tis 
‘A chanero nt frst resembles a pimple, with » 
ldo pit or depression containing tate, wh 
00m Hecomes an leer, with an frregulat thick- 
ned eige, covered with « tough, ash-solored twat 
ter, the basis of which is hard nod surroundel by 
Snllamrmation. Tig generally fovad on the fore- 
tkia or bead of the yard. 
Sato i an ! 
‘groin, beginning st bigs 
an a bea, and increasing to the size of & 


Hient to a 
n 


part lean, 
‘ass may bo used 


remedy proves worse than the disease, As for 


nly a. ite pies of rag to them, 
ed precipat oistoent. It they 
tated under the fares, whi 


spring up round the head of the yard or on the 
foreskin. If flat, they moy be destroyed by 

Hf mounted on a ten oF 
stalk, by tylng & piace of thread Sghtly 
round it, 


ay of the Lally, the wary motion tmsy be 
felt, and ifs eamle lo placed lnhind iit hecotoes 
arly trensparent, 
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‘The only certain eure js an opera- 
tion, for which, a tere is no essing danger, 
agnig 8 argon. “Tre ae hs set of 
{is dopey, in one of whieh the water is Contained 
within te lining of the bag; nmothes,withtn the 
Eovering of the spermatic cindy and the this tn 
{hecaltiar membrane of the Inge The hist wo 
have menthmed. ‘The second cure twas Tes 
geen in chien itso however 
ted in dus, an very mel resembles 8 Fa 

ture. ‘The trentwent i the sano asin the fre 
‘The third may be distinguished by w doughy fel 
and irregular shape, Testo be sured by pune. 
tures to et out the water, and by sugpending te 


teste 
Balarged Spermatc Vein, 
Sympts—A ard nity and vega ewe 
ie i we ttn nn Ti 
Inge size. "When lying down the swelling die 
tmlnishes,whiah datnguishen fom dropay of 
‘the parts. e sa 
net. — Ba 
patient om hi bac 
Tothe parts; the col 
Cancer of the Petite 
mmptona.—The toatl ie enlarged, hardened, 
ergy and uray! ts error eta et aa ht 
ib Pendle with regular pins shooting up the 
sri, into the back, without any prvions ingame 
Sal ie external wea 

ventment.— Apply tusnediately to & aurgeon, 
Castration, sd that at an erly sta of the Ue 
otha only ronndy tate ve ye 
areal, however, to ditinguih fron simple 
‘of th testicle by iadewnation, ows 


ni the testicles, oF keop tho 
‘opty Tolono I 
ac, 


Iupoteney. 
‘This is of three kinds. ‘Tho fest arizey from an 
‘original defect in tho organs of generation. Tho 
‘second, from local debility of th party, brought 


iy ‘exeonive venory tabu, or tou ee 
‘eding disease, wbilo the third originates {rout 
fear, excen of pasion, or wall of eondienee at 
the moment af colton 


let exer- 
ives which 


Gont 
omva—Pain tn the small foint 


. 
ail oto great to, the part sli aed 
attack cong on int mig” Sach are 


iad 


eiking eyamptows ofthis dasa, agents 
tally thea tat we need, Tt sent 
However, preset hy all thon atenant om ind 
felon. ‘fn tho advanced stages chalky lunpa 
Br formed inthe joints, 

Treatment the patient be young, vigorous, 
Inaving tho dente for tho fret tne Het an 
purge his, coning him toa low dict and treat 
Saacty 0 fg from any other 
caure. To procure rode any 
is talen eo going to be the ote 

ina by these tear Ia reduce, tse the col et 
‘old bath, and take strong exereee on fot duly) 
fvaidbigh-sevomel fwd feather bela, win, tole 

fermented ijuor, fr tho rennisdet of your 
Tite!” Gont isthe child af Jndolence and. inten. 
Yeranes, and fo avoid i the alove map mus be 
iaployed and stedily perserered in 

i, however, the paueat iy old of inti, 
sujet to regilar ts of 3, he imast nut bebane 
Shed vo roughly. ‘The most perfect rest shuld bo 
Stverved, and the parts hghtly covert with 
Seeey htiry, and Shame) cathe wetted with the 
Hoton below fade milwatm, o with ure lt 


nd 
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opened with some 
aaline mi 


te giten. When matter 


pation, who, if weak, 
Hsteong a more abste 
I from nay enuse the disease leaves t 
nities and Ales to tho stomach, apply wustand 
poultices and blisters to the soles of the feet and 
fnkles, give large doves of ether and Inadanun 
hat wine, brandy, ete, and endeavor by all such (* 
teant (Ineluding the hot bath) to send it buck 
Ce ‘uve ite Rateral level. 


ie band ete pst ei tranaered to, ad 
apopleny is produced by i take wway flees ve 7 : ae a 
UEehtyouncer of blood hamodlatly, ind give joneamantcy See liter eth 
teins paren a or 35 pntn of cal Seager a he pat ea 
follow tearkettle is & uscfal jon. Cazuphorated 
Heo, and jlibe taken 


‘roves incurable, 
Dropey of the Kuec.joint. 


se ton of Bao a Tk 
for hour, (he patient iy not relieve tho'heaa e-etle Io nfl 
fcnliouing confved and palafa, and the pul aise! inement the. Kees, sad bedi 
fill'and throbbing, cap Wan to the anouat of /™=*ealy ment 
185 Speen —Dent, mse als tn ts am 
tight ors ounces, and apply cold vinegar a 
bron rye Maa AD woattcnded at first by swelling, which at laxt 
“Gout Lotion Ales 3 one SE ce noone of Ate 2 while 
{he joint "ealargenmaiter"Ts sometines “dae 
charged, besti fever follows, and ets off the pas 


ture 9 ounce 


Inflommatory Rhew 
Symptone—Pains awelio 


1d inftaramation 


tn toute oe (or avert of fo larger mtn th {pl a04 am rected ie 
ng from one part Lo auether; all the itt 38 apo of these precaution th dia. 
ane ar te,anethers all the Gaye eoatinaes to advance, amputation may be tho 

ind urine high-colored. OBYY Fosvurce. 


ss, Ut as tbey 
8 Thuvo huiown frequent slip in betweon the euda of the boven, 
‘te disease Is over itis sometines, though 

eu oa. "Fo thi pa 


jecentary to Vie 
"fin eonseyueneo 
ent i left very Tow an sp hi up ia 
give him warm, nourishiog food, wing, th 
sta, ete. a 


tert ender the ieobveuicae tha to rao tho 
nothing Hk of the operation, 


mare than one ut Ing standing. me 
Danied by fever, and takes its attacks on ever 
fhunge o€ weather on getting wet, ete a es of an, 


that when fp, stead of 
heard. If woaty occurs 
Jn persons of © fale ectplesion, blue eyer 
Sakata mie, Tn ba canon the Jats aell i 
a great Pain, tho Hoe waste away, the Haments 
tf tnd boues are destrye, when eet 
nt Falieves the patient from hist 
‘TrentwenteSeaswater i Renercily considered 
great resi in srofola. Ses to Ue weed dally 
fata bath.” Made mail waren it forms ovo of the 


frequently caused by 
tnd vowetiwes vom to exist ay u prianary aloo. 


fe 


s teaspoonful ofthe 
to bo recollected 
cchronis cases; if thore is fover, 
uch daniage. "Should there be 
ny eauso to suspect that u venereal taint 
Nesta with it havo recourse to 


rpose. 
itl con: er & fat rial of the waters of the vcezh, te 
wssiumy, five Or ten grains thrice daily, in water, entrte should be bad to iodine and cod-liver o 
arm linen are weet. A Targo Uater fee. The former may be taken fa Layuls Slaton the 
feonly atest of te push done wich fw te ee reps soon 

he course of mniglt. "The best safeguard against 8 9 480 twice o thrice daily. 

{ho conplalutis tho uso of fanael next to the ki Inflemed Glass 
Winter and sume. ‘Brery glad ia the body is subject to inflamma. 
Hip-oint Diae lion: Whenever one of thems iv perecved ts bo 


fous perts of the thigh; hectic fever, ete. " 

itwent—Apply blisters tothe part, ani. Sees 
there be touch intluiamation leech or eup; make a Symptoms —A hard tumor, unequal on its eur- 
‘eaustio tissue in the little hollow at the top and feee, and not very sensible, giving but little or nu 
‘outside of the thigh, and use all the remedies di- pain on being bandied. 


rected fur serofula, The diet should be nourish- 
ing, end the limb Kept at rest. God-liver oil from apply to a surgoon as sovn as pussille 
‘2 (easpoonful toa tablespooaful thrice daly, may 

formed, bark, wine 
anda generous diet must be employed. It often 
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Treatment.—Do not medio with the tucior, but 


Omer, 

Symptoms. — A tawor,dfering from tho pre- 

coding’, vy being surtuunued wih calaged 
136 


xeting pains accompany both this and the pro- 
‘coding tlage of the disease, 
‘Treatment. — There ie but one remedy that ean 


the depended on for th 


ro of thie painful and 
n that should be re. 
‘uoeen. AL 


‘externally and internally, but without any efoc- 
tual advantage. To relive the pain, opluin may 


taken in inge dose, ‘ho sore should be de 

iy some mil sitar 

scraped rots freh henck 

Teaver and pomdered evarcoa! may be ured forthe 
cue yarns Oetre. 

Syeponn tui th fr par 


‘aot, sea 
‘illed "Ad 


the 
land close to the prejeotion 


fe adorned sith 


2 atu, of 
thoy would fect very tory ta be deprive 


ts cunnet bo eut out, on account of the great nus 


‘or of Blood-vereels of which i ls compos 


Apoplery. 
Syuptoms.—Faling without sents or motion, 
stab dap face vi or fase 


‘ray Cventy oueet of ore of 
‘pot, remove the eravat, sabutton 
rand place the paticot in hed, with 
oullers a litle elovated. ” Tho 
‘rindows and doors taunt be thrown apen, and no 
rons than are neeestary, be allowed tor 
{athe room The head eto be abnved and 
‘onped, a ster applied to the back of the neck 
‘en tho hed, end! nuatardpoallcs to tho fest 
‘in active pargative should ‘always be sdsaini. 
{creda soom as tho patent is Bed) and its epora. 
‘Stn assisted hy repented elystere.” Ifthe patient 
‘unot swallow pill ty have 
Seeourse to a erong purgative ester I 
{se weane, the breathing isnot easier, ad the 
tile softer, bleed again, or eup the back of tho 
beck, 


“Tf however, the patient is old and infra, and 
the attack has come on more gradually, if the 
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Duleo is weak, and the face pale, bleed moderately, 
or not ata, and give imaediately a wara par 
agate, apply the Blisters, ete. If it arises from 
Salloing "vogouable Pehons, give ‘an active 


ola act as 
In thie 


lr accidents. 
feeond kind of apoplexy, simul 
horn to the nose, ets, may bo weed; to the Ent 
they are very injurio, an shoul ever be eas 
oye 


Stroke of the Sam. 


fad turned py hi 
th, convulsions, 


iy hoing gent 
ly ia heads whiek he fe apt dash 
Agolose tho ground, oF wurroundingstjets 


ald be placed between bia 
Nongue from 
‘that can be 


he aie 


teommended nn tried for 
pint, bat trains 

The valeranate of sine may, however, be trie, 
1's taken In pills of «grait each, 
tines day, gratually increasing. this 
Ave ata thoes "To reap any babs fr 
toelaing, tk necesnry to persevere in or 
tnt lyon nt hr nm 
efosrted to. Large doses of pic of tarpen- 
tine are said to have atrded rete Tha die, 


All"caresyaboutd Ue vegetnbt, abi if aysaptoae 
ft fulnets of blood bo present it will be proper to 
tree 


‘Persons subject to hove fit, should never 
alone, oF tide on hurseback, for obvious 

Atahowd bo known that sexual excesses 
‘Keep up this eumplaiat 


‘tten produce 


fo ody: are eh weakened, warn laxative 
Inedicines, with stiolating application 
Aeshchruh,"bisters, mustard pout 
bing tho spine with the volatile 
lest plan of treatments I0 afet diferent parte 
of tho body at ones, horseradish, musta aod 
Eagan peer shoehd he wed rat av tey 
tre prepated for (ble. Tf ssxellng or famor Be 
{ova an tho basksbone, or any ijery has been 
done iwi tay have ented the daca, et 

Y bo laced on each sile off aad ag 
wed part as posbie. The det should 
be'Tight and nouribings The ware Vath ust 
aot be neglected, 


Pearse 
are several very long and very Yeared 
‘tized t this Ucn au ioay Eappen to 
isk ne pat ofthe ny or another. When i 
Herutned fo the moscls of Uw oes and jus 
Ibckjw i tho common and capressive ters 
it “he atectin, however, is alvays the same, 

Sulla eaten nd ernest on 
Telintry contraction and siesing f part of 
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{Se musi the senses remain pict. 
mptons in baek of the neck, 
sien the nec, 

ith ren tet pat and at at hp 
hte torn te bend ound; Sealy ia real 
inwings pain im the rena, sectng tat 


ack y dhe lower Jew becomes sti and gradually 
lowes. 


‘or penkaife and 
Taudanata or terpentine into fas divested 
Rersinilar nccntent. Give 2 or graise of opin 


‘effects produced by it, 
dhe quantity that has been taken, Cases 


tues auccceded when eversthing lan has 
i, So bing chloroform. by BI 

the whe length of the snd caustic 
fom its sides, ne nearly 6 with the 
parts alfected a ‘posible, are strongly recom. 


“Although a vata 
‘bac 


everything ase bas fled. 
tlou of the system, and other alarming sytmptouns 
‘it sometimes causes, renders this eaution noses 
ay. 
Painful Affection of the Nerves of the Pace. 
‘This disease is also called tic-doloureax, neu- 
rlgia, eto. 
‘Symptosee—A vory sorere pain dartiog in par- 
lr directions, not lasting more than a second, 
‘but very raphy repeated, and excited by the 
ightect touch; during the intervals there is 30 
ala ‘whatever, ‘There it no iaflawmation or 
toothache, nor does 
it seem oo deoply seated. 
‘Trevtment.— Blisters, Uincture of aconite, mer- 
ccarial ointtoent, epiam, igen, and. Fowler's Selu- 
tion of Arscoic, with many other remedies of the 
‘ame clas, have been all recommended and weed 
for tho cure of this most painful of all the af 
Feetions to which the human body is subject. 
here the. pal 4s not to bo 
borne, one of two grains of the extract of lalla 
donna may be taiea every three hours. When 
the pain is somewhat relieved, this quantity trust 
bbediminished. For a cure apply to skifal sur- 
‘goon, who may divide the nerves. 


of draw bla, and 
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Angina Pectori, 
Synptoms.—An aoute pain at tho Yowor end of 
the breast-bone, shooting into the left arm; great 
\ificalty of breathing; anxioty; palpitation of tho 
Dears a felng of suoaton./ Te deal comes 
‘on while ascending a bill or going up stairs, 
‘Treatnent.—Daring the ft place tl 
foot in a hot mustard fot-baeh, and 
tard plasters to the chent and back, 
two teaspoonfula of ‘Hoffmann’s anodyi 
water, of forty drops of Taudanum, If fainting, 
dash ‘cold water it. hia face.” Strips of linen 
ned with the solution below, applied en 
‘al times a day tothe breast-bone fora tuout 
‘aid to have effected completo cures, They act 
by producing a erop of plunples, ou the appears 
‘ance of which the disease sometimes declines, 
‘Persons subject tot 


aan wth ihe War 
rptuat Distr or plaster afte tare 
ett th ce ar pth 
1 drachin; apiets of camphor, 4 
baling wate pat Mise 

Dance of 
dona, —Trrogalar and, convulsive motions 
at tho liens and end, usally occurring i eit 
fio 1 ern ower parent pony and 

tly esunter a 

Trewent The duly age fhe cold. bath, 

wie Pera ac ao rca 
uring the complaint i yo 
fin te then any of tho propaations ot 
Wined with moderate dotes of mayo 
phon, 


7 
oouvered fom. 


‘ho daca generally 


Seorlet Fever. 
fome—Cills, heat, thirst, headache; the 
sated wih large rol a sere path, 


ane ft Inst unite, disappeasiog 
whith at last unite, diseppeariog fa a 
ny sourt; wore throats 

Diag fom toate bythe spots cong 


seotonaartasrtanys my mae 
Scan procera tie, Hak 


ance of tho disso, to be 


Howe yw dove Of alts or eg gel 


‘fl 


will 
find strong, 


any of thar Hf the pul 
eu aces, and tho beat 


a 
ly colt water over the body 
freely and fre ‘Thero is no diseaso ih 
‘which the advantages of wold’ fusion are mars 
188 
striking, Tn order to roxp the fall benefit of i, 
however, it must bo freely employed, that i, as 
often’ a hat, ete, soot to require it oF eight oF 


tea times io, the twenty-four hours,” Tho saline 
TE there ia any 
‘esotnmented, 


nds, Vie the 
re throat, and the 
‘The treatment of the frst 


daligeaat fever, 
Shout bo tike that of any ether tadatsmatury 
Fever tat ‘ofthe stand’ ha in dead 
peaking of ‘inlanmatory sore throat) aod tho 
ESE este that of teil sore throat 


Eryripetas, or St. Anthony Fire. 


loma,—Fever, delirium, vomiting} pulse 
sce veal nae 
SDatory or typos kind. Om the fourth day=— 
Soret om the sesuud or thied—the aa in 
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‘tome one part hesomes red and inflamed, which is 
toon oxtended to others, the parts alfesed Leing 
Swollen and of « bright searot. If the face is at 
ttoked, it spreads itelf om the soalp, und the eye- 
Ids sometimes rwell 20 as to prevent the patient 
from seeing. Aflar a longer or shorter period, the 
ruption ends in small watery vesicles, or in branny 
ealea, At this yerfod the faver sometimes abates; 
ft ors, drowsiness or delirium comes on, which 
fnereases i, and destroys the patient by the eler~ 
cath day. 

‘Treatvent.—This diveaso is of two kinds, one 
‘of which is principally gonfined to the ski, while 
the other aflets the whole systom. Ifthe aesora~ 
Danying fever is inamunainry ceding will be 


st ullaens and ut 

ally the e4 beeing, purge 
fie with sats, “irhake should be em 
pltyedy to which, aly may be mlded. Dover's 
rer, bomeast tn, ely Yo proce sweating. 
ho rusia ahoull. be’ Kept cook If, on the ent 
‘ary, tho fover i» (yphous or the patient tof = 
‘weak ani feritable abit of body, being shoal 
ever bo retorted to. Opisan wine, bark, elixir 
UF vit, and thntare af chlor 


‘dead parts, 
Win the fst or iaasaatry kind preva the 
ist should be barley, aago, oF panada, eta with 


“fond or typhous frat 


th contrary, wha th 
iy ied by pa aymp- 


petal A acco 
5 stows Hel, mor 
‘tantiy of wine ote must bo 
Te nay not be tacere again to baer 
he Unilel State erpsipelas often ally for 
ducing sod cooling measures. Among te various 
ticles which ae employed fa thi a9 well a all 
Tivlanmatory diseases, non rank higher th 
lemounde, which ahoxtd alwayy, iC posible, be 
Ina fo th fea frat,” Wine taken oy and 
tniberal quanttoy isnot only deliciows tothe 
palate of cho patie, but tends powerfully ts eure 
plank 


and kept ih bed, with as mech covering, 
‘Wut 30 tore, as may bo agreeable to ie feng 

‘The room shouldbe cous andy there Se muah 
fever and pain in tho heady bleeding may bo oe. 
Gestury. Should there be pain and oppectsion a8 
the bivaat, apply a blister, Tho bowels may be 
Speued by salt,” The mild form of measlosegeht 
Whe treated like any othor tufasinatory eau 
Hala taking car, Mowover aot to repel the crap 
tion‘ eolde this happens pass the patient 
ina warm bath, ive bts warts wibe ee tere 


de, tamarind water ete, for dink; and, 
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nally, and apply mustard poulties and Listes to 
the feet and ankles. 

“Thore is snother and more dangerous kind of 
this disease, which may be known Ly the fever 
being typhous, and by all the symptoms showing 

‘depressing tendency. The wowent this is per: 
tcived have recuurso to bark wine, muriatie acid, 
ley ete, as directed in typhus fever. 


Chicken Pac. 
Symptome.—Perer; ioabilty to sleeps pain in 
dierent yara of the bodys oop uf tal pe 


Cow-Pax. 
1—A pluople at the spot where the 


— 
smatter was iovertd, which 
Togular changes that 


relunlly wndergocs 
tice the eve 


suargin forming a regu 
fattened onthe top, the 


entre of which isot a dari 
color. On the eighth or ninth day alight chilly 


es of eat, et, aro sometimes felt, accompa 
Dy swelling of the pustale an pais shoote 


re exceasive, eee. them by euld pods 
tions, a dove of sali low diet ad eat. 


ary 
Jas fll of eaiog pty whic auBcealy mark 


he sreptame ofthe diatinct or itd 
ssmall-pox, but i freqvently aseusier a more tert- 
ble shape, in what is ealled the evoifent. In the 


Iaiter all the eymptoms are more vislent from the 
there ie de- 


Veginning. "Tho fever fe tyyibea 
im, preseled by great onset 

vomiting, ete. The eruption 

‘out ou the tocond. day 


this fail try the 
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which are dated inj ncither does the matter they 
Zontain tura to a Jellow, but to a brown colon 
Tostead of the feve? going off cn the appewranc 
at the eruption itis taereused after the Ath day, 
tod evotiouce throughout the complaint. Ths 
ice Swann fg aoe eo cles 
fo eyes}_sometinns yulsd syaptums ret 
fram the commencement tM 
“Fratment-—Piseo ths 


‘oniuent smal-pox the treatment must 
‘as it inclines snore ot leas to the 

ater) or putrid ype, “AP i inetons oth ft 
Actas directed for the distinct kind if to'tho last 
‘olay all those weans directed in typhus fever 
Ir the eyes are much feted, twill be necessary 
{to bathe thew frequently with warm sail, and to 
‘eoear the lids with some tuple ointment 


trees "the ‘fingers, ‘al 
le body, which form matter, abd are attended 


‘with an intolerable itebing. 

‘Treatwent.—The remedy is wulphur. Tt should 
lar, #0, 98 to 

parge mes thine bo ape 

ri an ointinent, The 

fe 


twelve ties, Tho aul 
‘after a prolonged tepid 


Symptomt Broad, itchy mots of reddish ot 
hile Color breaking out in dlderont places whieh 
AU sot 'ron into each other, forning extensive 

they become covered with 
leaving the surtace below 


{savory commen ayplictle. Washing the part, 
witha esloion of corrosive sublimate'in water 
ne. grain to the ounces, howaver fo bo pre 
ferred to citrine sintment may tno bo 
these fal, apply natrong solution of bios vit 
fol to the leery and take a grain of calomel 
Ihorning and evening. ‘The Aoction of arma: 
falas goaineut fay be ust withthe 


Syoptome.—Toarsmation of the skin of the 
tuesl, which ods in a aeabby eruption that ex 
tends over the mole sealp. 

‘Gaurca. — Want of cleanliness, putting on the 
haat, using the comb, orsleeping in the bed of 
perkon who bas it. 

‘Treatuent.— Shave the head close, wash it well 
with wari soup and water, and cover it thickly 
swith Fresh powderoilcharecal. ‘The bowels musk 
bbe kept open by magnesia or Epsom salts, IC 

ine oF tar cintinent to the 
parts, with a liberal uso of the compound deene~ 
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tion of sarsaparitia, ‘The diet should be whole- 
tome and nourishing, avobing spirituous iuors 
fd ealted meats ‘bo warat bath should aot Uo 


rane 
uaa oan aan rt 
ma | 


‘Treatment 


anit will dissolve, 90 a8 to 
technically called a saturated sola- 
‘Touching the ulcerated parts with this 
id several tines: through the day, wil lens 
frequently cure it. If th 


rater eae 
Rint een eee 
Lar ores a 
jeiedtee sd iy 
140 
Siac to aes 
7 Seemerene 


or Epsom 
‘hay, wih 


Blotched- Pace. 
ar wptons, — An eruption of hard, datinet tue 
hereles oF pimples, generally appeating on the 


ion, hgh-emaon 
Way indeed be relloved by the warm bath by 
trout purging, anda low die} but when 
exits in peetone 

ii 


th dally ive om mush and ails ex- 
Slaavely, and drink nothing but water. ‘The 
arta inty bo touched frequently withthe Lotion 
sion, i er teal of several months, thi 


anlved dof oomon in dnd of mater, och, 
‘S ounce 


Seurey. 
Symptom, — Beading of the gums, teeth I 
pote of various colors on the skin, generally Ii 
‘ebility, countenance pale and bloated, alse 
fall, quick, and intermitting. Tn ts advanced 
‘tage the joints swell, and blood bursts out from 
‘iforent parts of the body. 
“Treatnrent.—-Reinove tho patient to a new and 
healthy stsation, wheto the iris dry and pare, 
igive him plenty of fresh vegetables, such wt pots 
foes, epinach, lettuce, beets, carrots, and scurvy 
erase, Avemall proportion of fresh wntmal food 
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complaint, If there e much pain in the bowels, 
laudanom must be weed to relieve it. If 


Of Tumors 
[By the word tumor is meant a welling of any 


‘tw the nature of their coms 
ot they occupy. Unless cancer: 
0s, they are generally not dangerous to life. 

Of Reapteree. 
Ruptures are tumors caused by the protrus 
of m part of the bowels through cortl 
‘openings. ‘They are divided into red 
‘Tcend stranguated. "They monly ocr ta 
a in'the groia and bag. 
‘Camer.—Straining in aay way, as at stool, 
niin, iting beat weg vite 


Reducitle Reptaren 
Syuptoms, —A rmall swelling, free from pain, 

sl ler tthe eof the i oer 

roma tered. 

fweling 


it ~The patioot should place himself 

on hia back, with his head and shoulders a tle 
Tenees to bis belly, and 

pats do not return of th 

oF knead them gently up 


ig first appeared, 
ould rezaain quiet wot 
1 truss can bo procufed, the spring of which wnust 
te paved roc is by, ep be 
pot jurt mentioned, and held there 
trith one handy while the other parses the trap 
imto the buckle and draws it suficienty tight, 
Having dove this, bo ubould get up and walk 
shout th aweling wp lenge pear the 
truss ia property applied; if otherwise, ta 
return the parts as before, aud apply it agai 
is mising, walking aout iehly oughe 


shauld bo worn night and day, aslong ax he liver 


Trreducible Raptares, 


Synptome—A rupture in which there 
tothe belly, eaused 
Ty'sn increased bull of the parts, or thee having 
formed aihesions, or growa fast toad). 
Frtmen 4 na ten ‘ 
sic yrs bag or bandage, and left 
toltelt "Fue patient shouldbe extromely om 
tious in bin diet and in avoiding eoutivences, Uy 
these of elyaters of, i nesonnay, 
Isinen Ie should also be very tefl to protect. 
the tama from bows, slays reslesting Ghat it 
iis Sanger of stranguiston. 
‘Srangelated Raptor 
Symptoms. —The Brat mark of « roptare being 
strangulatel,or of pressure being mae on sy 


laxative med} 
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censtiveness, The tumor, which before was ins 
ible becomes paint the pain Deng not sovaro 
fapet where the strangulation or acetone 
and extending from thence across he belly, 
‘which becomes swollen and hard. ‘The pain tet 
Temblos thet wich the patient would suppote to 
Wf x cord was drawn tight 

ef neenn an enue by 
ressare; auecsing, coughing, pauses; and rout. 
ng, drat of tho contents of the stomach, and ne 


terwards of the intestines, ensue; great anaiety, 
141 


reatlesness, and a quick hard pulse, coups, 
rir 


old claiaay sweats, weakened respi 


ly but steadily with one Hance wile withthe 
fingers of the wher you cndeayer to kead or 
np the art neret ‘the rag in the oly 
ro in the same oour the parts 

it descent, If thie fl welse 
il thal of the 

the belly, and 


the tuuvor between tho ager 
Jett hud else to white it 


ig atten) cover the tumor with pounded 
{ce nw, ot any’ very ould application, Shout 
ie ie pant wl be ea 
regerlces ot tho sual ready pulse) I fan 
ety Scully ocours, vite that usta to return the 
Party a0 efor directo 

‘Shoal tho rupture atl remain teeduelbl, 
ghee wi vata oy 


should be toute 
Felaxation of the parts, endeavor to retura hon, 
AV the Brat half Woes not produce those effets, 

yo rewaiuder of tai whet relax 


irgoon. Large dows of 
ing, i are utherwive bet 
‘ficial; in all cases ofthis kind they should never 
Verumitted. 

varks—Raptures are able tobe eonfounded 
‘uano ther diveases, as dropay of the bug 

‘te. The aes of da 

6 ‘alrealy been pointed Out, 
st bo confessed that with respect 
idgrable difheulty existe. At the 
siege i raat, by pacing the patient on a 
tack, returaug tho tur at bald the Bugtrs 
firaly over the opening, and then desiring bit to 
lao, te swelling will wot aypeur. If on the eon 
trary, it isan enlarged spertutic vel, it will be 
found to be greater than ever. ‘Tho latter has 
also a pecolise ropy fee, av if « bundle of eords 
‘were athe bag. 


Anevcton, 
Sgmptome-—At Sata soa toot without pan 

ae rn tend iy peat thing 

ieappeaes'on prose, and retur 

iis rerooteds" As tho tuiaor 


. ish it by 
the Vesting or throbbing, whieh iv diuishod Ly 
ng ote ataty ahuve the tamer, andy 
{ie Tatier disappearing on presure, aud feturnin 
hen itu reuured, * 

Teeattct.—Ta the eaty stage apply a 20 and 
clastic cushion to the ttsor, and bind i tightly 
‘over i bya Landage. If the patient is of 8 ful 
Arabic be should be ied and purged, THe plan, 
‘enily aad igorvesly pureed fur & long ti, 
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tat sometines ete complete cures, There i 

tothlog, however, but an operation that can be 

Uepund ony wherefore a soon a3 any seeling 

ef tan nature in peosived no te shuald be ent 
{in procaringsurgieal assistance Tf the taro 

Into elf wt Soaiy buat and dest Pete 

Inevitable coneequene 
Flaky Tumors 

mptome —Sall warty Projections, which, 98 

tua erere fn aeydrg' dn oe in fe 

ich forias Kind of een 

‘mor bangs. They 

sare veithr paintal 


very small they may bo fre- 
sl with eatstcy which wil destroy 


loge, for which purpore hove aeovurye toa aur 
foun 
Steatonatous Taoors 
itoms.—A_ small, faly swelling, which 
scslally increment sometinns grote ton 


‘Treatwent.—These.tuinors, teshoically 
steutomatous, aro merely Inesaventent frow their 


called 


tlk "thoy cao only be removed by the ligature 

or Kf, fr wk parpoe apply tos nrg 
Eneysted Tumor 
1 Matias, bar, cecumecribe the 


mptom, 


swelling, gradual Ine eat aight 
Intamuation comes on, when i becrmer It 
ier mich tation 
‘Beit pro 


yw aldca Stecate the 


“hi, patment. 


Apply to 8 surgeon. 
Ganglion. 
movable, laste wali 


SympamaoA a0 
with Tle or 
ina 
toner ints ie 
teetmotlne of thepart 
“Treaiment=Apply prestur,Msters or fitivo 
ot strong easphorated merrial oitacnt tothe 
Cimon, If thee are of no avall, make 8 smal 


fruut is contentsand apply press 


0 as to make the two slides of the 
grow togethe 


Sectaling in saa 
a Fruita ott 

eed and purge hm with pace 
Poultice of wari bread and tly ox ey 
fe aa, thos aay tn aplind fo she bo 
Sod froquentiy changed. If tho pals exons 
tivo, a taypoonfel of laudamoun shay be gixed 
with ‘each one. Ina few daya matter wil be 
Tormed, when it may bo Tet out with a sharp 


Tact 
Carbunce 

A dent sated, bard, emorable a eircus 
roribed tumor, whieh appears generally on the 
Wisk, thoalders, to. About the uitile Rf of 
Aaok’ red ot purple color being touch paler ot 
tnottod ound its edges, Te is etonded with am 
{ntolerabletehing and bursing pain, std at last 
oouines a kind of sloughing ulcer, 

‘Tretvent.Thin wil depend upon the state of 
the constituion. Most geaorally there is great 
twenlner, in which env the diet vaste g 
ths. Burk, withthe elixir of vitciol and 0 
is Ratoe th pine 0 be ayueniy entyed. 
Asa loon! reody, Ulster rons very bigh 
‘ould be placed diretly on the part.” Altec bor 
Tngeut, it nay be succeeded by w basiison plas: 

142 

tor, A modora writer trong!y resommend th 
felation of areenia a8 alueal remedy im this dise 
‘hte. Pledget of linen dipped in ho ligaur, are 


or fax 


= 


rt 
Pameture tn it with Whe olak uf sharp tant 
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to bo laid on the swelling and frequently renewed 
‘hon ster bopns te form, apply evad ad 
Sk pean a teat inary reget ate 
‘common ulcer.” Surgeons mostly advise ive ea 

Sse of seep incisions of eariuncla entirely acrose 
Tein two directions at ight angles to each other 


Whitlow, or Felon. 
_Simploms—An intamel tumor at the end of 


Te is of three Kinds, 71 


oi tbe tendons of the Seger and ir indeitely 
tore violent painful nd dangerous than ether 
of the others. 


‘which should be prevented from 
a by bathing th part with eamportiod 
is.” The second shoud be dispersed by purg- 
Dy leecbes and blisters. “If the foam 


‘minutos, and then treat it as a common eut. The 
fea practice should be flowed with regard to 


Treatment-—A diet of rye mush and milk, 
ateotly adhered to for a length of tino, will very 
catly cure the digease. If they project, are 
id painful, apply. twenty’ or thirty 


rife ot ligature, for which apply te a surge. 
If the pain is very great, audanum may be 


sheep gut ied one en into the fusdateay 
oy aatriogent Suid by & 

Ps vacantion is etnies ch 

Mi it often requires imuch judgiwent to 

know if it ahould be stopped or bot. 


Of Abwcer, 

Symptome.—Tho formation of matter under the 
skin, or in aay part of the body, preceded by 
aummation, and marked Ly dull, beary weight; 
Dy the pain becoming more acute and darting; by 
peculiar throbbing hy the swelling becoming 
fuore elevated. and soft to the touch. If the tu: 
‘hor is aot opened it bursts, 

“Treatment —Apply a soft and warm bread and 
sail or linoed poultice to the part, and endeavor 
to hasten the formation of matter.” When this is 
cident, let it out with a sharp lancet. Ifthe po- 
ent i wear, let Bin) Bae a generous dit, with 
wing, porter, bork, cle. 

Prone Aces 

Symptoms —A weakness access the loins, ac- 
companied by dull pain After a while the 
‘buck to the thigh and hip, 

becoming more darting and severe. ‘The glands 
jin the groin well, and at last a goft tamer iy 
[perceived at the lomer edge of the groin, or by 
the side of the fondament; the swelling increases 
tole large see, and souetiqes extends telf dows 
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the thigh, 
Treatment —Ta the early stage purge the pee 
Sint; Hoop him on alow dee 6d tpi go 
Ulster over the lower par of ae tack, Gente. 
Inout in bed fe absolutely necetary. When tate 
teris formod srake an opecing ints the tomar 
the fang tanner” Pasha carp lane a 
bough toe aka then oily hpi une 
inant Gey 


nis tho operatio 7 
be Kept together by ticking pla 
“As there are many vessels of importance In 
‘wounding 
‘surgeon ean be had, he shuld 
to for this purpoa 


ter. 
the groin, eare must be taken to avi 
‘hem, and, 


in the nelghe 
preceded by ai 
‘uined swelling, which gives uch pain, It there 
{eno coumunisation between the gut and the sore 
tis called an incomplete if there ls, w completa 
fetal, 

‘Treatment.—As the tumor is often taken for 
ply atenton shou bo pate aliogaa tha. 

forty oF filty lees to th 

erfectly Loase byw Ut 

the fationt to hasbed. 
oration of watter cabnot be hi 
dered the ewelling must be upened early aud 
poultice applied to it, when the divea 
Ally heal like any other sores but nino dises out 
OF ton It forme aallous winding abscees (ough 
Which (if it ie complete) excrement, ele, often 
aes Mies faves at lis ot thing 
ist ao oporation ean ever Ue of uny’terviee. 

‘Thera is another species of Gtulous opening, 
which follows tho obstruction caused. by ate 
fares, ete, in the urinary pastoge. ‘The water 
‘not being ublo to flow thraugh the natural canal 
fukes its way out between the bug atl the fun. 
‘nen, sontating wht eel Asta tn pox 
neo, ‘Ttay almost be calle an incurable die 
‘owe; ab all events, nouo but a surgeon can do 
‘tnything to rliove it, 

OF Ueers 

iy vleerh are meant holes or sores in the skin 
and esh, which discharge matter, ‘They are die 
ied ao Tafamed fang sgh, an ie 
Aolent wleers in the heighburliood of exstove bone, 
land those attended by's peculiar disused wstioa, 

Inplamed Uloer 

om.—‘The snargin of the 


Sy 


white spongy rubstanco. In placo «f 
Seliow matter ie disehargeem thin lid; the tue 
Hace of ie uleeds wu the slightest ch, 

143 
Treatment. Confine the patient to bed, purge 

‘bmn vconetonaly, let his diet bo low, and ply a 

tote Uread and ilk or naced. poultice toe 

Slicer. “When healthy yellow matter is forme! 

‘omit the poultice, keep tho wore very clean, and 

Spply a plaster of spl eintent 

Fragowe Ulers, 


Symplone—The presence of large round gran. 
lath, rising above the lovel of the adjoin 
parts, cr what $s commonly ealled proud Bes, 
Surks this species of eer, 

“Trestneat— Sprinkle red presiptate over the 
provid Wesh, or touch ie with lunar eaustie, apply 
Sressins uf staple eerate to the sore, and pass a 
lnnlage tightly over the whole. Burnt luna nod 
Ugo vitriol uny also be used to destroy the prow 
Aah,” Preesuro by adesive plaster oF a bandage 
‘will eften succood when all other means fail, 
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Stoughing Uleer. 
Symptoms. —The death of parts of am lose 
phshiborify and salle, geatrally stoned by 
er and pal 
“Freatncnt-—The dit should be generous, laxd- 
sau toust be taken to roieve peta, and’ bark, 
Wine, porter ete, {0 erengthen the sytem. Tho 
arc poultice 
oe nay lao be washed wi 
eof alte ably By do 
‘When the dead portions ba 


‘ro glosiy, and the appearance of tho wl 
ist ofan ol ono fa which the healing 


ole surface sides and 
‘blue vitiol, oF pow 

oF Kt with Spe 

endeavor In this 


‘ry anuther. Strips of stick 
‘Dasved over the Weer, aboat 


lng plaster may 


An inch apart, so a8 to dravt its edges nearer to- 
0 bo applied over the 


ber, aa long 
male . 


panes 


ms te 
a Keep te ans e 

reutment.— Koop the sore clea, repress an 
proud Ales y 4 
th 


hope apy it 
Ba ute, tay ete. be 
Ul al the’ plooca of Zend. bone 
‘his pros tomate la forgery bil 

tence ithe ooly remedy aad bature the 
Tea phyican. 

Gases ut ulscation frequently cent, proeset 
ftom varius cnusen, whove ravages soem to 
Aadunco to maiteal power. In all eases of uleorw 
tio, to aweh steer enanot be Ta upon the 
Heocality of keopng the pats cease 


OF ACOIDENTS. 

Ir, in consoquence of a broken bone or other 
Injury, the patlont le unable to wu, take © door 
fromm ita hinges, lay hin enrefully on it, and have 
‘mn cureiel by aisistante to the meatest house. 
Ht no dr or sata can bu prwured tre tears, 
suficiently Tong and broad, should’ be nailed to 
two ross pieces, the ends of which must projest 
bout a foot, s0 as to forts Bandlea. It in the 
‘woods, of where no boarde ean be: procured, & 
toe may be formed from the branches of trees. 


nd leeds, the bleed 
ie rewored. 


fg ravat bo stopped lel 
Siavng rested show 
wr 
Aibeatey 
tp up th 
This being dons, proceed to ascertain the mars 
of tho injury 
This tay bo cither simple or compound; that 
fs, ie may be contusion or bruise, a woutdy ed 
Fer; dnstn oe ay bo oo oa of 
al 


‘\ contnion te tho newsaryconreqoene of 
‘every Uow, and ia Kis 
isctoration of 
‘Wounds sre elf-oridest. 
Fractures ore known by tho maden and eesere 
‘pain, by tho misshapen appearance of the leah, 
eis By it bi ahricne, bythe patent 
being unable to move it without exerae 
Uutisest ortainy, by graeping the lia aboreand 


the evelling and. J 
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Se sich nin en 
Ae atten net 
Sree caara te 
eiueremoneinsnan 
ree 
Sears 
alco eae 
mer Gane im nate 
Erase 
poets 
Ex Shean et 
moze 
‘parce 
Top ae oa to 
sod bold there a on 
ey 
cnr tcnan 
acini, Beaute 
Lea iaikene reset 
prt ope 
Gomme 
mirc ot 
es or 


body, which fay be kaown by a general soreness, 
el ad prge te anasto hia 


diet of rice-water lemonade, panada, ote, 
‘umes on, repent the purging. inal eases of 
this nature, bo sure the water iv rogularly evacu 
sir fe erations Rasp th acceepenene 
‘of tha nerves of the bls ry te 


Slows the pint lene des 0s fat CRoagh 
Mow, the pat pave i though Th 


der be full. Tf 8 supprenion ensue, pase 


‘a catheter, if possible, or procure ausitance for” 


‘Applied to the bead, producing either concussiva 
( eompression of the brain. 
Concussion of the Brain. 
‘Syoptoms.—Th patient ia stunned, bis brea 


ng slow, drowsloess, stupidity, the pupil of the 
oe euntracte, ¥ | 


“Trestaent.—Apply cloths di 
‘and water (9 bis head, the stupor 

fone and the pulse rises, Deed hit, and opea 

herd heen le sel ‘cae 


fn cold vine 


fined toe, kept 0b & iw diet in quit sta. 
sti, aad Luca “akon to prevent an 
fmrpation of the brain, whic, it comes om, 
Sst bo treated by bleeding, biter, oe. 


ms. ot of sense and motion, slow, 
Rand iberos trang, ale dl oad 
regular, “nna pero Just 
‘ua, the pupil of the eye ealarged abd will not 
cutee fon bya arcog lights patent les 


ie rocare nga ssiniance 
ly, as there is nothing, uolesn am operation, that 
ouis tang anal © 
OF Woude 
Wounds are of tree 


vity incised, pune 
ong th later are included, 


tore! 
ld em nat polionwome ie, wen wal 
Seavey sop Fe ey the coterie 
fb bright red color, fowing ta 

ev; clap your Snget on the spot springs Frm, 
And bold therewith fra pressure, while you di 

{ectsomo ne to pose whandberebiet round thefts 
(Gopposing tho wound to bein ons) above the et, 
Sod fo telts twoends together in ahard kool. A 
ios he han o ao ny at no 
SeTplused under the knot (belmena he Upper sure 
Toc ofthe lin avd the handkurebet), and tormed 


of ata tue aa youcan beat 3 
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ound and sound ual tosis brought dow ta 
inethigh oo onto mabe the hagdkoabiet entre 
‘ith considera tghtnern You may hen take 
‘of your dager; if tho ocd sill Sowa, ightan the 
SBankershit by atara ort of thee, wat 
ceases ‘The paicat may now bo removed (aking 
Sarto secure th stick ins position) without a 
‘ing oy rink of Bleeding to death bythe way. 
th apparaa cnn beh rey gh 
of tine, without destroying the life of the pati, 
‘sadeaver as soon possible to excure the Heed” 
Sig vessle, aoa take tof Tlaviog waxod fogs: 
{hte ire or fone threads of a ulllont length, 
‘atthe igatoe they form into ae many pines a 
ou thik there are vescs toe, taken et ‘aah 
Fics ‘ig soa a ft tong, "Wa he 
warren and then with a sharp boa 
{lender pair of pincer fn your hand 
ye seaduotly upon the woud and 
Rendered maxed by to wo othe 


7 gee wll now wo the mouth of the erty 
{ioe abc the blood oping, sir I it Your 
Dookor pacer dom te ty wie 
ligature round it, and ties itup tight with 

In ta way take up iu suecession 
vessel you san seo of get hold of, 


ap ina tin to apy 
the Bandkerehief, don’t Ie 
the bloding an il 


aly in i in the 
ad ng of conan or 
hartone, and about 

Tow under it 


fa 
ping 


fas, place a piece of feo direotly over the wound, 
‘and Jett remain there till the blood. congul 
‘when it may be removed, and compress 
Bandage be applied. 

Incined Wounds, 


By an incised wound is moant actean out, Taye 
ing topped tho bleeding, wash away all drt ty 
Aime may bo init with a sponge and ware Water 
then draw the aides of tho wound together, nad 
cop tham nt dat postin Uy nao ari of 
‘icing plaster, placed on at regular datuncs, of 
frou ome to two inches apart. A oft campran of 
ltt or at snay be aid ore th wi 

‘Should much oaemation follow, remove the 
stripy and purge the patient (whe Abould ive 
tery fo, aol be bop pert gue) according 
"the exigency of tho ene. it tn plain that 
Salter mst fore before the mound wil 


ite 
‘he tite veguired, out, 


‘the ned, thread 
and. proceeds before, until a aufclent 
Stier are faken, leaving the threats Lovo ont 
all the stitches aro passed, when the repeat 
‘ude of each thread must be ted in. han! ube 
Eno, drawa in such a way that it bears a ite ot 
the tide of the eat. "When the eigee of the 
‘round are partly unied, ext tbo knots eactll, 
Sod withdctn tho threads, 

‘From whet bas been std 
that in all wounds, after atveting tho Gow of 
Uiood aad cleansing tho pars, f necessary, the 
{Fest indostion Ja fo bring thle sides its eo 
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tact throughout their whole depth, in onder that 
they may grow together as quickly as possible, 
tnd without the intervention of matter.'To ob- 
thin this very desirablo roslt in add 

Sous already eatlonedy thar ao tm 
‘ye attended to, 


round is so exteoe 
‘vend patoful thatthe immb orbody ofthe patient 
fannot be ralaod for the purpose of applying at 
‘amoving it the best way isto apread the two ends 
of ono oF two strips of linen oF leather with stick 
ing: 
banda, 


‘a short distance frou the ede 
to bedrawa witk 


for ons opposite side. A 
iP pocestary, be add in the 


Ural, 


gre vine, ports 
‘him ands geneoer ies 
‘hartred Wenn 
‘howe are uso by sharp plated instrument, 
145 


fore part of 
Aodloplatr of glnsetes that ty be 
it'proided It cn be dopo eniy and i larg 
Ing tho wound'a ita wit woable you to cseed 
on Rha at aay nowary 
ound ofthis aaturey ot ie. hot 
Weather ie is'n mark of precation wiveh should 
Tver to omitted, "Au son an thin is done, 
wel lint or nt tine, covered with oiled 


fable penton be 
Contned Woonde 


uate himfr ay ee by rund 
beta, onuaber bln ase Haven sek 
They are in gonoralattsndod. by but litle Bod 
fog) i however, there thou be sy, eet be 


sted from bi wih on be 
ran withdrawny ts proper t to 
Eepcilasany pec ot he thing le at any 
teint; ori doball can bedistnshly Rledirecty 
Under the sky make ua incision sero iy and 
{ako it out, butnover allow of any poking ia the 
ota oscar for aoh hing ta bea extractor, 
Afton relag the Set ad bx ppt 
is eontsel wound, proead fe sat thy ay, 
being a suft bread und milk pos isa 
“sti th 


‘with a carrot poultice 
cl tor, was he pats very 
aigely with warm water, and then (having eesured 

‘every blecding vest!) lay thew all dowa in 


Poona Woxnd, eam Vite of Mod Doge, Rate. 
ales ee 
‘The instant a porson is bitten elther by a mad 
dog, rattlesnake, or suy rabid. animal oF rept 
heShould apply s ligature by means of th 


ya, Haring stopped the 


Ya dose of salts. 


ities as nearly togetber as pesefble byw 


shore the wound, as tightly a8 be can well bear 
4h, -and without Besitation or delay, cut out the 
takig along with thea portion of 


‘enling poured into It” A deocoticn of 
‘fies in tarpenting may also be applied to the skin 
surrounding the wound. 


By there moans inflata 

‘ppuration follow, 
‘hich may prevent theusual dreadful sequences 
‘r'much sosidents, As soon as the parte are cut 


of matter that 
follows should be kept up for some time. The 
nly reasonable chanco for safety is found in the 
ttove plan, all the vegetable and wineral prodac- 
tions that ‘have been hitherto recommended a3 
Internal remedies, being of very doubital, if of 
cacy. 

iis asserted, however, that not more than one 
fa ten ‘persons bitten by mad dogs havo the 
hhydrophobia. Whoa it deoure it is incurable; bat 

eeaves ents a ceotet 
sialon Fr Waltemat be ar ur oom 

ing. the weer 


‘Stinge of Bees and Wanpr, Biter of Munguitoes, ee. 
Nothiog relieves the pain arising from the ating. 
‘of hornet, bee, o wasp x0 s000 as plunging the 
port imentieney oad ling it there 
orton tine, Wat of ammonia ay anton: 
tlze the poison. A cold lead-water poultice is 
recy using appication, Tf punter the 
Snnests ced you at once, and the parte 
tang nto much rwolleay ove smo blood sd take 


mp, ey ee 
Wonnds of the Bar, Hove, 
2 parts clean, and draw the edge of 
od peer by an many tebe 
“orapite 
fe fh 
ra rately in 
nc, byte ee teane my al 


‘ut, if feplaced. 


wel, and deaw the edges of the wound 
iether with eicking planters If i has been vis. 
Fenty tora 


si pen nh Bg 
Taming thee 
ing 
aster ori Reeeteary, hy ttitches.- Covert 
Irhole witha sft comprons, eeearod with simple 
(eral, oe with water dressing. 
Words of the Phroot, 
Seica and tie up every beeding vowel you enn 
get hold of. If the wibdpipe Se cut ony party 
ftrough, secure i with sticking-plaster, It it 


{completely aivided, bring ite edges together by 


sitehes, taking care to pass the needle through 
the looce membrane that covers the windpipe, aed 
not through the windpipe itself. ‘The heal should 
bbe bent om the breast, and scoured by bolsters and 
Wandages in that position, to faver the epproz 
sation of the edges of the woun: 

Wewsde of the Ch 


so may teeth that have been knocked 


MACKENZIE'S 


by a bullet, ox- 
tract it and any pieces of cloth, ete, that may be 
lodged in it if possible and cover the part with 
‘piece of Tinen smeared with ome eluyle ofmt- 
‘ment, taking care that ite not drawn into the 
best, "Ur orton ofthe lung protrude, rtora 
without any delay, but as gently as potile 
Wounde of the Belly. 
Gln he rod by of ling ate, 


and stitehes ps aan tho skin, about halt 
‘2 inch from its edges and cover the wholo with 
‘oft compress, secured by ge. Any in- 
lammation that may axiso ig to be reduced by 
bleeding, purging, and'a blister over the wholo 
belly. 
Should ny prt ofthe boats cma ota the 


cough; dr the (vo edged of 1 
Sei return sextet 


cance tho edger by four wiltahteo qua di? 
» anes, ad roplac in the belly alway letvo 

then fe ligstar fo prea othe exter 

srvad, wach st bo ue by aking 

Yn vo'o ix aye if the thread are lou, with 

draw hen gealy and erally. 

Wounds of Jointe, 
ring the 
sngplohen wi 
fety at reat 


inet atta fet 
to.an great 
aficat wl warrant it 
he jolat scm likely to en 
fn that position which will prove 
iy tho log shouldbe extendod, and tho 
Unt atthe elbow, Wounds of Joints are 
ighly dangerous, and frequently trmianto 


Seat 
of Tendon 
re frequently wounded ad 


‘ve trated freeway ke 
‘heir divide parte 
tier neta the 


iat 00 the oat 
the knee to beyon 
fn that postion by 
fostiee jst medtonnds ‘ke hallows under the 
{plint mst belted up with tow or gotton. I the 
tin fas into the space between the ends of the 
teadon, apply apiece of sicking-plaser, 90 a8 to 
draw i out of the way. Te takes five oF ale wesks 
fo unite, tut no weight should be laid on the Hiab 
for several months. 
Or Paacru 
‘The signs by which fractores may be known 
tuaviog’ tee, ready polated out with aulietent 
‘inutenoss, it will be unecessary to dwell the 
fit will be well However, to recollect this gen- 
tral rule: In eases where, from tho wccompany- 
ing circumstances and symptom, a strong ant 
Piston exists tbat tho bono is fractured, i ia 
Proper to act as though it wero poslively ascer- 
tized to bo 9. 


Fractures of the Bones of the Nove, 


‘The bones of tho nose from their exposed 
tion are froquently forced 


‘Any atooth arti. 
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le that will 
‘iataly Introduced with one band, to raise the 
{epreised portions Yo the proper lovel, while the 
other is employed in moulding them 
aired shape. If violent inflammation follow, 
4, purge, and live on a low diet. 
Fractures of the Lower Jas 
‘This accidont is easily discovered by looking 
{nto the mouth, and is to be remedied by Keeping 
the lower Jaw faly pressed against the upper 
fone by means of a bandage passed unser the shin 
fnd over the bead, Itit i broke neat the angle 
or that part nearest the ear, place a cushion or 
‘of Tinen in the hollow behind it, over whieh the 
bandage must pave, co as to make it push that 


rt of tho bone forward. ‘The parts are to be 
Eirwea in thie way” fo r 
‘which time altho nou 


fequence of tho blow, a tooth 
nolo with i fur if let alune, 


nln 
ee  Rracture of the Collar-Bone, 

‘This accident. is & very common occurrence, 
ala enown at once by pain the ngr aon 
iran by the al "fo reducs ie seat 
tha pant i ob Meas 
ie ape of a wedge, wader his arm 
tnd of which sould pres 
iis ar, bene toa right 
wow fb aug down 
In that positon by lon 
over the arm of tho alfeted se nnd tout the 
Body. "the forearm isto be support. sores the 
ret by ang Ie ake from four to Sve wesks 

he 


tore-un} 
Fractures of the Arm, 


Sat the patont oa aha oF he side of hed 
Tot ono as 


il amd aceured 
indage, which pastes 


‘thor grasps the wrist of the broket 
andy extends it In an opposite di 

fing tho fo "ats lever 
‘ah now pi 


tbo efbow, must be then well covered with tow ot 
etn apa alo wah aio the ty an 
i that posit by a baniage, ‘Tho forearm 
ef be supported in a bing. ‘Tro sual plats 
thay, foe better security, be ial between the Brat 
aot hat nao ta he othr anda 
tho dra, tobe scoured by the bau in te se 
her. 
Fractures of the Bones ofthe Forearm. 
‘Thote are to be reduced precisely ja the same 
way encentng te mode BF hela 
Porton of it tend, which fod 
Tho'arm above the elbow. Apply two splint 
txtoning (othe palin nd one tothe bask of 
‘hand, and over them a bandage. When the splints 
sd bandage are applied, suppor it in 
Fracture of the Writ 
‘This cident is of rare ccourrence. When it 
door happen the injury is often so preat a to 


fequire amputation, if you think the bend um 
‘eteaved, tay to 


folie apposite tf in 
tte St tvare them by u bandage. 
to be carried in a sling. = 


‘vith tho sain soft mae 
"The baad 


compresses or tow, sya el 
{ong enough to extend from the tliow to beyond 
thoendsf the gers tobe sured bya bandage 
sunua. 

‘When's Gager is broken, extend the end of it 
anti becomes straight, poe the fastred 
tion tapes, and thea apply twos pase 
board epidts tne bal OE tbe’ ether door, 
to'bo secured by a narrow bandage or adhesive 
fraps, The top splat should extend fom the 
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sda the Sager ovr the back of the hand. Tt 
‘may sometimes be propor to have two additional 
‘splints for the sides of the finger 
Fractures of the Riba, 


len afer all Mow the pate com 
ine afm pricking in bese, we may Supect 
Ti is icokon. Iie eacertaed by Placiog the 
test ae ee tec ast ht 
ain i, and desiring the patient to eu when 
Ge" grising sovation wil be fo all tat We 


the ate Dr. J+ Hartahorne, of this ety, the world 
Is iauebted f 


to exist ia treating I, so as to leave a straight 
wat lameness or deformity.” Nor ie 


sez ean apy i early aswel nx sargen, 
Teevnst ints made of half or threes 


Tide ao 
yond tho fot, 
eat rn the roa The upper end of 
i and well padded of staffed, 
‘cna are held together hy a eros 
ieee, having two tonsna, which eater Go verial 
heey on neck aint: nd wecured ar 
Ue exons pice (whl 
Kevan be very sold) is fnaala store See. 
fiately alove the verieal mortoes are two hor 
‘ental ones of considerable lengthy in whch aide 
the tenons of a weconderospien tthe up 
tds of wi coed et sk, ape cg 
f shoe, while inet 


at 
eh 
foot-block, ax bo 


ngs, arranged presiely like thouo of & 

€ which, la fact the whole foot block tan 

tract restublance, A Jong male serew, of wood. 

‘rother material, completes the apparatus 

‘To apply it, put a slipper on the foot of the 
r 


ty at the lamer spline preset gett thy 
ison the foots graeally drawn torn, watt 
Se'Groten fa becsnes of ita matral length 
te appearance, when any projection or lite ae 
sity that may remain ean be fle and reduced 
ifs ent pressure of the kant 

"The great advantages of this spparatos,T again 
repeat, re the eave sith which is spptied, sod 
eeertainy with wich Kast. The fot once 
tecarel tothe blocky in'a way that every schools 
Hey uaderstands, nothing tore ie reqeired than 
{2 ten the srew unl the broken Iiab 1s found 
te bet the sate length asthe vend one. Ite 
ight to observe that this shout not be. eocted 
Sk coce it being beticr to turn the screw a ite 
tery day, unt the mb i suchntly extended, 
‘As thio apparatas may not abvays be at band, 
itis proper to meatioa the next beat plan of 
ns the accident. It found in the splits 

of Destal improved by Dr. Physic, eoostating 
Sf four pices” The rat baa crate bond, m 
te six cr eight ieebes 
Teiow the rete re 


ry 
the least of its merits, that any man of common Ii 
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two holes, and neat the lower end, on 

{t's Bock, below whieh there is also 
Second reaches from the groin, tho 
ot Eee nc 

icces of 
{many hankerebiett or bands of usliny with 
cue tar or raw cotton, and n few pieces of tape, 

form the catalogue of the apparatu 

“eis applied fellows, "Pour or five pieces of 
tape are to be laid scrose tho bed at oyun dae 
{aneer from euch other. Over the upper two le 
placed one of the shord parteboard splints, well 
Eovered with tows ‘he patent le naw toe care 
Tally nd. gently ploed on his back, ao that his 
in” Ot he hand 


er, two incbos wide, may 
tp tho eg aa rata at the ot 
te ig theso two handkerchiefs, the 
on nto be extend, while, with the han the 
broken bos ae replaced ihr natural one 
ea Tho lng nit eno 1 ba place, by the 


Aieugh the wp 
fad secured Uy 
ieclen et 
tee fata ta ke mu 
‘tant oomning te tho thot paseourd pling 
whlch blog ll cover with tm et ts 
‘on the top of the thigh. ‘The tapes being tod 40 
Site hee te four ut opti come the 
"Tow or raw cotton is to be everywhere {ater 
ol viznen to apna ebd'ti nh, and 8 
ge bund plod inthe rea 0 Porent 
ircEaten tom the appr ot cofuerexlenng 
oud "Tt nena oe oneal while 
tie tro hander tha Gey aren love 
fe that te apenas propery arose, he 
retin wt en of oa fn 
the eaprirsivanioge of aries 
satus over Una, at well arall others, must be evk- 
Se tc everyone Soqnintad wit the dies 
iesmay oy atertstent sceedon val 
Sint elenny fost detrmty tad tate 
tes and ih pe som ed, 0th 
soroes "Nort thek hoverey oasis th one 
Jeni wh eye iy ay 
Petar n'a few mlostan and wah, focal 
evi wil be fovea (answer exromcly we 
bite waiting for apparatus, tbe thigh 
[iptentndel by atachog’ a went 
Foleds to thn extinding bat bse 
Rigpending i beyond the aot 
recurs thipie ad age gene eit in 
ight weeks; in ed Ses Rowse they ro 


tient should always, if possible, be laid on a mate 

trous, eupported by boatds instead of the tacking, 

whieh, from its elasticity aud the yielliog of 
L 


Froctures of the Kuee-pane 


‘hie accident i easly atortsined on inspection 
eimay be broken in any dieation, but fo mo 
Ereniye ee terme es rend 

nging the fregmentsLogetber, and-Keepin 
‘een in that poston by a long budge pased 
fafolly rousd the tog) Srom the ankle to the 
Shen, then prog the per fragment dowa 22 
2s to meet hs flow (tho lef elng extended) and 
Placiog'athisk compress of linen above it over 
‘whieh te bandage isto bo continued, 

‘The extended limb i now tobe lak on a broad 
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ain mtn fm he te bt 
minh stairs rete te tet 
beh creping uate? 
abs, cuando ies 
SUA dicate 

iaueieia tig eae 
bene bee tires 
Lib should be moved a hile to proventstifoese 
peter co 
iGreen 
patents mit 
sce aii keer 
fee rine nha 
leeleitre eerie 


io therhan Fact epic 
Sythe band 6 tel atural poston. ‘Two spins, 
{Bat each fram lit above the ie 
ten neha blow tho foot, baviog near the upper 
of each fo ble ands vertial mortce teat 
er end ato wha i Sted ners pies, 
tt tow lols spied alwys ay tr se 
boat iss, 
ua Below tho knee Sant ad sours them te 
‘eral turn oft bandagn; pena ae band 
Atrhlof round the ankle eves ito the iste, 
to i da tl of hte he 
line te om cl ono thf hn 
four ends ofthe pleas af tape pasned through 
{be four hole and Army el sd the eons pace 


iacad in the mortice. By tying the ends of the 
space the business Ie 


let to this erou 


exit apply 
eacklog ot 
fred with tow 
byrciandige pig ro 
uti the pine E 
rm fracture lox lo often wed mado by fs 


ing, with hinges, to a bottom-plece rather 
Tonget then the fog, two sido-pleces about six 
Inches high, and runsbiag above the kneo. The 
og. may rut in this ow 
fastened to the bottom-ploco may serve to Ax the 
foot by the ald of a buatdag 

of the leg clots to 


‘Tn cases, 
tus for fractured 


Fractures of the Bones of the Poot. 
‘Tuo bone of the heel is sometimes, though 

‘are, broken. It is known by a crack st 

‘momant of tho accident,» dificulty in standing, 


By the swelling, ant ly the grating nolve on 
Roving the ha To aes ta along bandage 
iy the en of ikon the 


to whieh 
{8h ray the broken pices wil bo kept eootact, 
dn he coors of a mondh or six meks wl bs 
ned 

ractares ofthe fot, toes ee, ae tobe treated 
tive those ofthe hand and Sogere 

OF Dislocation 

‘The sign by which a dieoeation may be known 
have been alvady mentioned. Tele wal to rao 
Jeet nt the sooner the attempt fe made to reduce 
{Whe ester wll be done, ‘he atrength of one 
‘aan, propery spl tthe moment of the wot 
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deat, will often succeed in restoring the head of 
bone to its place, which in afew days would ba 
required the combined eorts of men and pulleys, 
‘Ie after several trials with the best apparatas that 


8, can be mustered, you find you cannot succeed, 


sek a 


Aight poll fa one way wil often effect what bas 
‘been ia vain attempted by great foree ia another. 


Dislocation of the Lower Jase. 
‘This accldeot, which Is occasioned by Llows or 


olnenemtor ag 
peuntnanacermeci 
so ereermecaweci bua 
Pas pp aid 
raised, If this is properly done, the bone will be 
a saow cee 
Seer Ere eae 
Seana tance 
Ehrtuvatnatee erase 
Seer 
serritete renee ae 
a 
Baa y satan 
super Sapa fot ey 
Pr re 
ze 
Tan fe Sy 
Raster 
edneeee gt 
Saaily known bythe deformity ofthe Jin, ood 
Pure eee a 
peter ere 
pore mre aoaricas 
pep oeteinete to 
SSSas 
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regteneremton 


ets. 
fails pat a strong band over the shoul- 
ry It actous the breast, give the ends to as 
‘ns, of feston theen to & staple in the wall; 
{he tile of a strong band or folded towel ie now 
{to be laid on the arm above the elbow, and secured 
there by sumerous tare of a bandage. The tro 
‘ends of the towel being then given to assistants, 
* eoncected with a pulley, 8 slendy, continuod, 
Sud forcible extension ie %0 be male for 8 few 
sents, while with your hands you endeavor to 
push the head of the bone into its place. 
Dislocation of the Biter. 


If the patient bas fallen on bis hands, or helde 
‘bia arta Dont atthe elbow, and every endeavor to 


straighten it gives him pain itis dislocated back- 
‘wards. Beat i 
ti 


' chair, let one person grasp) 
‘afm near the shoulder and anvther the wrist, 

forcibly extend it, while you interlock the 
fEngers of both bands just above the elbow, and 
Juul fe backwards, remembering that under those 


Circumstances, whatever degree of force iy re 
‘The 


‘tured, should be applied fm thi direction, 
Siri tie inated sewage ot 
ily. To reduco ty make extension U 

bs iat, Shlain ent eres tin em aera 
tea push the bone ato ta plas, either inwards 
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‘ec outward as may be roquied. After the ro- 
‘hatin of & Salocted. elbow heap the Joint at 
iat atu eur i ae, an then mov 

iy. “If Safammation comes on, Heol, purge, 
Si, ote. Dislieation of the elbovt tx often 48 
Suipanied by Trecture, ia whieh case ie wil not 
ner vices 


Dislocation of the Wriet, Fingers 


tate the extention. 
tcaided to without delay, forif neglected for alittle 
ave they become irremediable, 
Dislocation of the Thigh. 

Notwithstanding tho bip;joint ist 
‘oe in the body, 
careful exami 
Ieogth and appearance of the Haab with is f 


strongest 

towellines dlsloeated, Ava 

jon of the part, comparing the 
art, comparing 


ne. cies tuffchently mark the nuture of tho accideat, 


‘we will proceed to stato tho rem 

"Place the paticnt om his Lock upon a table cov- 
fered with s Blanket. ‘Two sheets folded lke era. 
‘ats, are then to be pastel between the thigh and 
{estile of each sido, and thalr ends (ong hall uf 
fel shoot passing obliquely over the belly to th 
posite shoulder, while tha other bulf puaves une 
er the back in th 


{high f then to be mado by the 
woe ea Nd 


roperly applied, the 
ently lip oto the nocket wi 
1G, bowever, hh 


tito before you resort tt 
before ditected, very sek or drunk and when’ he 

stand appiy the pulleys. IC thi Tally or 
iSotjected te, Heed hia till 'bo fats, and thon 
tay itagal 


the patent a 


Distcation of the Kanee-pan, 
When thi little bone is ‘ 

est lanes. To roluee i ay the 
i body eraighten the lg AR tu 
sight angle with his bly, and ip that poston 
Tusk the bone back tos pases” Tho knee sold 
Te cept at rest fora few 

Dislocation of the Leg. 

‘As these accidents cannot happen without toar- 
{ng ani Tacorating the soft parts but Lite foreo 
ieSrcquiced to. place the bones fn their natural 
Susstum. If tho parts are so. suveh torn that 
fhe hone slips agate ont of place, wpply Harte 
horne's or Desaults apparatus, as fora fractured 


of the Poot, 
located, Should {t hap- 

Secure the leg and 
fou push the bone 
in the conteary way to that in which it was foroed 


Distocati 
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out, he par then to bo covered with co 
Drewes dipped in leaitwater and » split applied 
[each side ofthe og tht Feaches below the oot 
‘Aesidents of this patare are always dangerous; 
‘iI that cau be done to romedy them consist fa 
the peedy reduction of the bone, keeping the 
partsat res and subduing the infasmation by 
Blcoding Tow diet, eto, ete 


OF Compound Accidente 

Having spoken of the troatment to be pursued 
for a bruise, wound, feuctuse, and dislocation, at 
‘uppening singly, it remains to tate what is to 
Letdono when they are united. 

‘Wervil ruppose that wan bas been violently 
thrown fromuoarriage. On examination, a wound. 
{s found in his thigh, biceding protasely, bis ankl 
{a out of joing with & wound communicating with 
ie euvity, and the leg broke 

‘in the fret place stop the Uleeding from the 
‘wound in tho thigh, reduce the dislocation next, 
‘draw tho edges of the wounds together with stick 
ing plaster, und lastly, apply Martsberae's or Des 
‘ult’ apparatus to reigedy the fructure, 

‘instead of a wound, feaature, and dislocation, 
‘there ism eomeusslun oF compression of the brainy 
‘ndisogation and Truoture, attend Lo the eneusiua 
‘at, dhe disloeation next, aud the fracture the last 


snot, 


threo fs 
toni 
“although in tonny eaten much doubt may exist 
tn daar wheter ta proper tapas 
ot, ye in ole, all dita vanishes ea when 
1 ball hs carried away an ara.” Supponing for 8 
tnowent while cllinga a heavy sen, during gu 
tho lahings ef» gun give way, by whisk a as 
han hi kno, leg, Gr aaklo outpletely moashed, or 
thateither of th all rom 
ie topgallant yard, 
lasertion of nerve ne, 
{ie crushing and aplintring of the boues, lost 
necensailyfoslting ftom a0ch accident, reader 
Iinmediat atputatlon an unavoidable and iupe: 
Hour duty, 
IaH Aes ac one of th ole nares a 
han, you munt provide the following, which are 
Alwaysta bob, tnd which answer extomely well 
ful to have the Knives a4 thar and 
‘agatha posible, 
usrenente ‘The handkerebief and etek, a 


fr twenty Longs wp the 
Icogth, © donen or more lignes, each about 
foot eng, made of waxed thread, bobbin, of bme 
Amine, ahook witha sharp point & pale of slender 
: narrow seis of stcking-plster, 
Try lnk» pve of nen, large onough to sover the 
snd ofthe tuum, sproad with simple oltioent or 
Ita, a bandage tire o fue yur omg, the width 
of'your hands sponges and warm water. 
Amputation of the Ar. 

Operaton.— Give the pationt ninety drops of 
Andaman, or Tet hin breathe ether from a large 
sponge till sound. sleep, and seat. hime ont 
ro andra table of set, fu convened 

sight, 90 tat some ‘one can support bls, by 
‘huping him roond the body. Ii'tha hander 
Shit ad tile bave ot Been previusly ap 
hie, plaoe ie as high ‘up on the! arm as pont- 
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(the stick Doing very short) and so that the 
knot may. pass on the timer third of it. Your 
fnatruments having been placed regularly om a 
able or waiter, and withia teach of your band, 
‘while someone supports the lower end’ of the arm, 


the penkaifo 


the dash above the eat, and all round i, as will 


yea 
Yelargest frat, and emilee ones hex, wnt the 
real soured” When thie is dono roles the sek 
tle; iran artery springs, tet aa before. The 
‘round ia now tobe gently sieansed with x sponge 
Todwarm water and tho ik to be relaxed, 10 
iWevident thatthe arteries reall oa bring 
amp, draw is edges tage 
ih stripe aking plaster, leaving the igature 
eco of linen 


Treosings mom be taken of, tho fap’ ravel, sed 
the veusel be sought fer and tied upy after which, 
‘hing ant be placed as before. 

Teiaay bevel to obverve that in 
the bone, sleng and free stroke 
Prevent any. hlshing, ts an 2d 
Igaiat which the toch ofthe saw shuald bo wel 
‘epened and net wide. 

‘There is also ahother circumstance, which iin 
cxsotil to ba aware of: the ende of divided arte: 


armed s needle with ligature pats it 
righ the Sesh round otha 


ve artery. When the ligar 
cial the artery, et ef 
ie fe Srimly i the ordinary way. 
“Te bandages, ta, sbould ot be dnterbed for 

ae day, ifthe weather te coal; if itn very 
warm, they may be removed i three. ‘This ts 
edone with tho greatest care, soaking thew wall 
with warm water tntil they are quite stand ca 
Tetaken avay without king the sau. A 
slean plaster, lint, and bandage are thea to be ap- 
plied hs before to'be removed 0 ‘t 


iy come away and in three or four weeks 
Trevery thing goes oa well, the wound heals 
Amputation of the Thigh, 

‘This is performed in presisely the same manner 
fs that ofthe arm, eate being used to prevent the 
‘ges ofthe fap ffum uniting until the surface uf 
{he stump bas adhered to it. 

“Amputation of the Leg. 

As thore are to bones in the leg which have 
thin tuacle Latween, iis mestessry te have an 
‘iilitional knife to those alvewly iuentioned, to 
Givideit. Teshould haven long narrow blade, with 
' double-cutting eige, 


‘has alten inch fa width: The linen or leather 
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tripshould also bave to site in it instead of on 
‘The patient isto he lad on his back, on a table co- 
ered with Vlankets or a matress, with a sudicient 

‘The handker= 


‘he thigh, one person 
ihe foc ed lepine stil es puoibie whe with 
the large knife the operator sasket an blue n- 
‘Hion'Rupd the linty through the skin, and be 
inning ative or six incon below the hee pan, 
snl eateying ie regularly round in uch a manner 
fat the cutill be lower down om the ealf than 
snifnt of the legs At mowh of the kin i then 
Ute separated Uy the penkaif us wil cover the 
Sup When this turned bucky second out 

it round the Haband down to the 
Prt the narvomblided knife unt 


istant, wo tapports the Bap 
wre which should be no 
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managed that the smaller one is complotely cut 
Uhrowgh by the time the other is only half 0, ‘The 
frteiee are then to be taken up, the fap brought 
down and rocured by adhesive’ plasters, eto. at 
already direstod, 

“Aniputation of the Forearm, 

‘As the forearw has two boner init the narrow 
bladed haley und tho strip of finen with Uarco 
tails, are to Ve provided. ‘The Inelsion should bo 
‘teaighe round tho part, ox in. tho ara, with this 

2, eumplete i ua directed fur the preced- 


eld back by the 
‘while the bones are 


the finger, a ile below the joint it 
We remove, turn back a litle Map to cover the 
‘tuinp, thew cut down to the joint bending it 40 
{hat Jo can out through the fgaments that oon 
feet the two bones, the under one fst, hen that 
fou the side. ‘The head of tho bone iv then to be 
{iroed out, while you cut through the remaining 
ott parte, "TC you eo an artery apie tie Kup, 
not, bring down the dap and sceure iby a aeip 
‘of wicking: plaster, and a tntrow bandage over 
he whee. 

‘Kenarke,—To provent the troublesome conse- 
‘quences of secondary bleeding, before the ateips 
o oredr af the Cap 
rx (he is faint, a Utee wine and 
frater, sail wait'a few minuter to vee whether the 
Toeressel force it gives to the eireatation, will 
‘eens a flow uf Loud 3 doek sogure th 
felt comes from, Ie there law consider 
‘Of blood frum the bellow of the bone, place 
fedar ying ia it. Shuuld violent apas 
‘Rasup caste, have it carefully held by wssistants, 
fond give the patient large sites of Tawlanana jt 
‘may in fact Lo Iaiel down as m general rule, that 
ffl every operation of the kind, laudanum should 
be given in greater oF less duses, as tho putiont 
may Ue ia inoro of Lous pain, 

OF Suaprusted Animation. 

From Drosing.—The canon methods of rll. 
wy of drowned person on a ba 

‘up by the heels ele, ate full of dange 
tnd should nevere permitted: Ifa spurk of hi 


ite 
‘should appen to rewain, this violence would ex- 


igvish it forever. As soon, therefore, as the 
body is found, convey it-as gently as possible to 
the nearest louse, stip i of the wet elothes, dry 


‘* the tongue out 
tS while the body’ is prone to open the 

Every part it now to be well rubbed 
‘with Sannele dipped in warm brandy, or spirits of 
‘Say Kind, while x warmping-pan, ot bricks, oF 
Dotter or Uladdors illed with wana water, are 
applied to the stomach, back, and wos of th fet 
During these operations a certain number of the 
assistants (no more persons aro to bo allowed ia 
the roo than are sbwolutely necessary) should 
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and clyster of mill be froguenty 

ie pation will ot voit 

NSD Ged kin ely en epiyleebes asd ii 

tere ‘over the parts pained, “It the crtps and 

Convulsions sontinte give his w eup of uma 

{ea ith an ounce of sugar, ory drops o Hod 
15: 


too nat the lang by Uloing thro the 
Borate mn bellows ora pipe of any kin 
Sie ihe Str mh 
theuld be dove 


Placed in one nostril, wt 
mouth is Kept closet. 


Tsing 
both arts forward and upward, over the Bead, at 
the samo time and at the same interval, will id 

‘the chest. If a warm bath ean be 
the body in ik "Clyaters of wares 


eter ay Oe te | 
teady td telag to inthe the bepgyshacl bo 
onlaned 102 sk ar eight beara eet when the 
atlcut hat come to hinalf, mall quanis of 
Irarm woe, wine whey, brandy and wate, ete 
Tiny be given to him from tne to times iy fer 
eis creda supe or drones ing 
(Should tho tcoldent occur fn winter, sod the 

viously te epniy: 
nom, ie, ore 
remetsber that per 


man's Anodyne, and fftecn or twenty of lauds- 
‘bum, every quarter or half hour. No nourishment 
at sweetened rice-water is tobe taken for several 


leg earth rab i wal 
ld ator.” Above allt 


Corrosive eublimate, red pi 
‘Sympioms.—Constrction and great 
threat stomach fd bones vomiting of various 
Iuatters mixed with blood, woquenchable thirst, 
‘itiealty sions. 


give 
Seecheuet oes 
Bree errs 


"ct bo ad at te 
ing age, at warath very gradually ap 
‘nga tre to bo inilated, as directed fn eases 
when tho pationt is able to 

fiven ia smal 


0 to be used to reduce the palin ad ndash 


toalon, as before directed. 
“Aresie 
Symptome.— These ae the same as prodaced by 
the mercurial poisons. . J 
‘eenedice—Qive large quantile of warm wster 
y wal eal wong nde ot 
yas Hanging.—The remedies for this nccitent hich ipscacuanbs, may ——— 
fa arowaings with the adn o€ 40404 a tho rae tine The scare Pees 
iehngaay atl ony 0 Mond, by unig oyna arene ens, Toad trad 
Se aly ee A ice 
‘Throw open the doors and 47 be Rite frecly fer stan 


bog. If iteannot be had, 
etal 83 


windows, or take the pationt into the 0 
tind seat bit, undressed, well raph 
ina chair, leaning alittle tothe right, 
Ina foot of whole body in w bath, and sprinkle 
stomach with gold vis 
mediately with flannel 
ot vine 
Ahinatlon returns, eon 
warn aint te, ete. 
OF Swallowing Poisons 
‘The frat thing to bo dono when a person is dis- 
enyered to bs ‘oiaon is to anoertan 
‘what itis he bas takoo, the next to be speedy in 
resorting to its appropriate remedies. It any 0 
of these cannot be had, try eome other without oes 
of tine, Au emetio is generally safe and proper, 
ei 
‘Ol of vitriol, aqua fortis, murfatie acid, oxalic 


ay 


raptors have considerably abated, ot the 
poison has been ejected. 


Copper. 
The ryaptome cccasined by wallowing vert 
we nearly tho same as those of 


Antimony. 


‘parts a 
fected. Infusion of galls aay be given also quite 
freely. 


‘ood, hiceups,costivencss, o 
‘Uloody, pain inthe beily, 40 gre 
‘of n atest eannat bo bora, burning thirst 
‘ally of breathing, auppression of ot 
‘Hemedies.—Miz an ounce of calcined inagnesia 
‘with s pint of water and givea glassful every tw 
Ueouts, TE ila not af band uo damned cu 
‘or wator alone, io large quantities, 
‘nti the former can be prosared. If ittannet be 
‘Obtained, dsculve an ounce of scap ins pint of 
‘water and take a glassful every two milaates; 
chalk of whiting may also be taken by the wouth, 


its not a and wae Tage aus 
iting. If the symptome do not 
abate, parsue the plan directed for acide. 
‘Salts of Bienuth, Gold and Zine, 
Parsuo the plan recommended fer copper. 
omar Cavatic. 
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Dissolve two tablespoonstul of common table 
salt in two pints of water; a fow glasses of thit 
‘will oduge voreting.” If not relieved, drink axe 
Sood tos, apply leeches, ete, a8 fr acide, 
Saliptre, 
Parsue the plan recommended for copper. 


pom ngs panne ball; ati 
ness of the whole body convulato, 

“Remedien=tntroduce your Biger ora feather 
Indo the throat to lnduco vouiting, and give penly 
af swestencd water. ‘To relive ihe cenvulany 
five the te, Inudanaio, of as for asi oF the 
EEvGumom alone, and tens the pain inthe baly 
spply Tecobes, ete. 

Phoaphorue, 

Tho eymptoms and are tho same arby 
polsona from uclds, withthe addition of olive ol 
Ur ard oll by the tabhespocntule 


ake the patient avalow a much 
sweet ail as be ene possibly got down. AIK aid 
agared water aro also to bo freely wed. Tn ad- 
‘ition to the plan recommended for wc, wali: 
tions of (gum arable or flaxseed tea aro to bo ine 
jected fio tho bladder. If no vouiting Iv ine 
sced, put him in the warm bath, continue the 
‘reetGued water, aad rub his thight and loge with 
" {wo ounces of wan oll, in which a quate of 48 
3c of camphor has been dissolved. Ei 
ten gran of camphor may be mine vi 
yyolk'of an egg and taken Internally. If there is 
ete pla i he adder, apply eae ever 


Soa 
Sugar of ea, extrack of eaturn, white lend 


smdful of Epsom oF 
Glauber eats in a pint of water, and give it at 
‘once; when it bas Fomited itn ueo gusn-water, 
It Ge'symptome continue, net as directed’ for 


Opi, oF Laudanna. 
Symptone—Stupor; an insurinountablo {aelie 
nation to sleep; delirium} convulaons, ete, 
Henedien-tndeaver to excite votsiting by two, 
f tartar ewetie, of four grains of blue oF 
‘Biety of whit vitriol.” Thrust fouther down the 
throat forthe same purpose, ar use the stoinach 
pump. Never give vinegar or other acids wat 
the poison is altogether or neatly evacuated, 
‘After thia has taken place, give repeatedly a oup 
‘Of very strong coffee.” Tho coffe, tay are to Le 
fontinued until the drowsiness is gone off, which, 
if it contioues and rerembles that of apoplexy, 
‘must be relieved by bleeding. 1 
be frei 


— ithe patient immediatly two 
of tartar eines, twenty-five of tiety of 
Senceauhn, al an oven of sll, dsolved fn a 
Bass of water, one thind tobe taken every eon 
Sinus until be vowuitsfrecly. ‘Them purge With 
‘stor el Ir there te great pain in the bly ap- 
Hy leeches, Ulster, te 
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Tobacco, Hemlock, Nightahade, Spurred Rye, ee 
Rencdiee.— An’ emetig as directed for opium. 


The poison has been swallow sou 
with castor wil 


castor el by the wouth and el 
‘ier those have operate, twenty drops of 
hor ny be taken on a uiap of sugar, 

Porcign Bodies the Throat. 

Persons are feeqocatly in dunger 

from ish-bones, pina, ety which 
thr nth ae hs 
farsi the pallet to bo perfectly till open 
Fiesmouthy and fool into se "TF you enn ae the 
fbntruction, endeavor to ace it 


a 
‘and fn eunsey once ofthe rl 
‘whateverit uy be, may descend Into 
Or be ejeated fio the mouth 
‘in, buttons oF uther metalic oF pointed 
Jas been swalfowed (or pushed into the stoxn~ 
ike the patient eat plentiully of thik vieo 
Hulding, sud afterwards give hia a dose eastor 
Ol, tw earty itu by the bowels. 
Of Burue aud Sealle 
‘There aro three kinds of remedies generally 
‘anployed i aceldents of this nature," Coolio 
‘applications, auch at pounded ie, snow, col 
Water, limeswator and oil. Stimulants, warts 
‘ani onnded oF 


parts, applied om tripe of ott 
i parts bars 


‘of the ost nth of all appligations. Shoal 
the tystew soot twink, wine, bark ot. must bo 


anployede 
= Of Motijent 
From what has boon lteady stated, fi evident 
tha intating won te ewe 
gent aul npurtant 
‘xeativefuawsnation, whi 


if 
Ifthe fover aul pain suddenly cease; ifthe part 
snbich before was fed, swollen tnd hard becomes 
purple and soft, abandon at once all reducing 
ensure, lay a blister over the whole ofthe parts, 
‘wine, porter bark, etey freely and with: 

fut delay. Ifthe blisters do not put » atop 0 the 
Aiseas aud the parts Lecome dead and offensive, 
‘cover tem with the chareoal or fermenting poul- 
{ico until nature separates the dead parte from 


Ute ving, during which proces a geacrous dit 
bank, eto, Seach of aia 
‘0 drops t's pint, may be 


8 daily; ut a dressing of 40- 


"There fs a purtioular kind of mortiGeation which 
comes of itl or without any apparent cause 
Teattacks the tual! tes of old peuple, and com: 
aichees in a euall bluish or black sput, which 
pres wo diferent parts of the foot. fo remy 
it place Ulster aver the spot, aad give two 
sgraios of opluim night and morning, taking ea 
{keep the bowels open by eactor sil, und to 
‘ints the quantity of opium if it occasions any 
Unpleasant eets, 


f the patient Yath, anak him atand up, 
lace ‘his shoulders and” back on 
‘round, white his thighs and legs are held 
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In extensive mortifeations of the forearm it is 
neccstary to amputate This, however. should 
never be done, until by the repeated application 
of stimalating poultice or washes to the sound 
parts adjoining the mortifed ones, they are dis- 
posed to separate, which may bo easily known by 
Inspection. 


Directions for Bleeding, 


fel with the tip of your finger if an artery lies 
‘ear it. If you fee! one pulasting a0 close othe 
vein that you are fearfel of wounding it, chooee 
‘another, “Having set your lancet (I aliudo, of 
‘cours, to the spring lanect, the caly one that es 
tbo used with safety), lend the arm in the precise 
alsa I to be Kept in while the blvd Bows. 

2 catting elge of tho lancet is now tobe placed 
‘on the velo, while you depress the handle or 


for Panring the Catheter. 
‘Take the penis of the patient near its head bee 
con the your Teft hand 
(Standing beat th 'your Fight you 


Inoue the pit of fi instant into he 
ary paseage, its convex side towards his kaces, 
White you posh the eatbeter down tho uretbea, 
nilenvor, al the same thme to draw up the penis 
‘When you frst introduce it the hand will 


Of evurse be neat the belly of the pationt, and at 


"you cannot succeed 


eC al foedy place hita agela on Bt 
tek, and, when you have wot the caticter a fat 
dia Rr goin the orunger wel 
tiled, into the fundawent, and. eadcavor te push 
pint pads wile you il pres forward 
withthe other habd,Borce fe never o any ae 
Sount; tobe used. Vary your position ax often an 
you please; let the patieat try it inset; but abe 
‘ays remember it by hunoting the Vesirument, 
tod uot by violence that you eat succeed, 


iections for Povsing Bungies. 
‘Take the penis between your fuger and thumb, 
sand pass the point of the iustrwincnt (which aboald 
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be well cilel) down the urethra, ax drested for 
theeatheter. When fe has entefed three or out 
inebes, depress the penis a little, and, by humer- 
ing the bougio with one hand and the penis with 
the other, endeavor to pass 3 aa far ke may bo 
wished. The patient himself will frequent]y suc- 
eed, when every one ele fails. 


MISCELLANEOUS ARTICLES. 
To diminish Iuordivate Leflammetia, 

Mix 1 drachm of Gualard’s extract of lead, of 

solution of sugar of lead im water, with 4 ounces 
‘and 6 ounces of distilled water. 

softies to be appli to thece 

{faces where inflammation is very rap. 

“Another Method. —Ditsalve 7 drachins of sul 
phate of zine (white vivil) in a pint of dialled 
water. To be applied as above. 

Mareh-mullne Fomestation. 

Boll together for » quarter of an hour 1 ounce 
‘of dried marsb-tnallow root, with 4 a ounce of 
‘ebamomile flowers, ina pint of water} strain 
through a cloth. ‘The foueuting Ganvcle shuld 
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ahs cnilign cacy 
fe a 
Pe aac 
Sot 

‘ammoaia and tinoture of camphor, which apply to 
see 
Seater 

A for a 
Pee ached fo 


Im deachin of sugar of load in 4 


ounces of istiled 
its with a plut of water, Iinen 
‘loth dipped in this lotion are to bo applied to 
ndamed joints ete. 
‘Gold anc Sedative Cataplaan, 
‘Take of goulard water, 1} drachuas rectied 


sdage spirit, 2 ouncess water, { pint, Thea aro to by 


mized’ icient quantity of tho erutnb of 
‘Snow loaf to form a eataplasaa, ‘Tobe applied at 
‘ight wo indamed parts, 

“Avother. — Mix with crumb of bread as above, 
fone drachio of goulard water (or aulution of ugar 
‘of Tead) aud pint of eousmon water that fas 
een bell 


Cataplaem to hu 


fen Sappuration, 


‘meal equal parts, 


Voiting milk, 
Linseed Catapl 

Stir linseed flour into boiling water in sufielent 

(quantity to form a eataplasia of proper conslatency, 


{End beloro application smear the wueface With ® 
Iitte live or Haseod ofl Ar Iritation, with groat 
ain and tension, or hardness should prevail, it 


il be necessary to subatitatew decoction of pop 
ead for the common water es 
{general uso ia al the howptas, 


hake fa 
ilk, 10 drach 
iris of hartshorn (water o 
2 drach 


{dom for sprains snd bruise. 

‘Where weakness remains in consequence of 
sprain, culd water ought tobe panipet wh the part 
very inorning; nnd n long. calico roller should be 
oad fraly (hut not tu tightly) round ie tame 


‘lately after. By these means strength will soon 
be restore. 
“Another. — Digest fitcen ounces of white hard 


with a knit, ia four pints of eprits 
‘pint of water of smmanta, oF 

i, review ly mized fa 
fsolved, al vo. ounces 


“This “excellent anid powerfal stimulant was 
selected from the Pharmacopeia of the Middle. 
sex Hospital: for private use the above quantltios 
Of the ingredients are to be reduced in propertion 
‘ecording to tho quantity key to 
i ied only is required, 

tse five cunces of soap, one of camphor, 


Application of Leeches, 
In the applying of lecches to the human body, 
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Cataptarm for Uleer 
Boil any quantity of fresh carrots wntit 
aro uflently sft tbe beaten up inte a eat 
pulp. This eataplare is equally Veet 
Eure of sluughing, ar well at scorbuticulers, ‘The 
Jitter are own by n brown color the dicha 
‘sing thin and eortoding, (ed 
ressenees whish bout out Lied on th 
thet ho ulcer Ta turrconied hy a liv rng, 
Sr arcla, im which small sputs ae froywenty ol: 
icrved, "he forier are inown, by theie ve 
diane sind abby sree, frum several part of 
Which ofenave fatter exudes. They are attend 
Sy protaion and have eth Pach 
Mother.=~ Buti any quantity of the 
Joaten of the commun meadow & 
sro sullen 


tom 
“ore, wot the 
oft then beat thei Into a stooot 


Thy which i Co bo applied ana etapa to 


Aloe oF th oned nature 


a Hoy eee yang nn ue 
up of bolle apple wit te sane weight 
Of tho ord of bread . 
Lotion for Searbatie Ulcers, 
ne to two drach of urate ald 
(eit a with ino wernt 
fivery uvefl in ceasing abd stimulating the 
above-mentioned uleers. . ‘3 
“fuser. Make ation by di 
cuce of nitrate of potas (ralpaty 
Si common vinegar with whicheleanse 
{a quetio. 
Lotion for Conceons Ulcer. 
snd Balt of the tao: 


ture of muriate of iron, with seven oun 

tilled’ water. Apply ata lation. 

Gouyious Clee penta to Sutdere and Seamen. 
es a poison eapable of eon- 

‘ulsdra into ia om 

‘apiears on th inner 

sett the nailer It exbules 

2 thin attinonious too 


of dis. 


Oxcorinen te neighboring part; and 
Steamunces frequently shot tT 

‘inion meh swella/and very paint, whilst the 
tore Ukuvun the ightest tebe It aut ebceked 


the nwt ata ennsewuences are be spprebended 


‘Trentmeut.—~'The fllowing retvedies have been 
found moat eficusionsy vies tho earzot and yeast 
poultice so lotion of tincture 
Sr stil, Luunce, with T ounees of deoostion of 
bark, in cyual porta; 1 aeruple of sulphate of cop 
per, or blue vite, fn solution with dotlled wat 


ros renin iritable ad pally 
the hemlock and poppy fomentations are to Le 
‘used; aecopanied with the internal adwinistes: 
tion of Peruvian bark, and other tonic remedies. 
ind Sure Lege of Poor People. 
ater is one ofthe best dressing 


for 


‘Th lotion rwade according to the following: 
I fiund very bencteial in eawea of 
Tululcers aad sore legs of poor people. Tt has 
also sucevoded (appied. wari) in curing a fat 
fous leer: Take of green viteol, 2 ounce; alu, 
ounce; verges, $ druchin; érade val amino 
Bia, 2 soruplese 

‘Aiter reducing them to powder, put them into 
pew glisol pipkia, holding abouts quart. Set 
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5 upon a slow firs, anu increase by 
the top twa ur three 


"Then take it from the fre and setts 


fe they aren the Gre 
‘with a lath. The dust and the smoke should not 
come near the eyes, nose, or mouth. Put a plece 
ofthe stove, the size of a walnut, o-a quart butte 
of sot water. To use, shake the bottle and wet 9 
lece of fine linen four tiwes doubled. Lay it 
pon anew burn orld ulcer. Tho finen slvald 
‘aways le hept wet with it. [For this receipt the 
ite Eropecur af France gave 10,000 louiet'ore, 
alter it ad Leen ayproved of in bis hospitals) 
Malt Ponltce. 
Mix as much ground malt with half a pint of 
ake a eataplasin of moderate con- 
Matonce. "Thi poultice is gently st 
‘very vervicealde fn sesteuying the fetid, 
AAgreeabte swell which wrizes frou foul ulecrs 


‘and 


spoonful of yeast. 
‘Seong eer Poultice, 
to halt s pint of ale, or strong beer- 
rounds, as teh oatiscal of Inseeds 

i of prover thickness, This will 
at stielaut anid antiseptic for 
i, Tt should be applied as wart as th 
il ear, and should be renewed every 4 


Yenut Poultice, 

‘Mix well together 1 pound of linsced-meal, and 
fepint of ale yeast. Msyove this eataplasm toa 
‘gentle heat until a certain degree of fermentation 


Fikes place. This poultice is exeellent for atina- 
luting aad cleansing foul uloers. 


i pode 
together, and apply it to foul slers sod venereal 
eas te fod tll tnd unbelihy appearance 
Of wih i speodiy denies. 
Treat of Whites, 


‘This is a small tumor which appears under or 


round the fingernail; its attended with redness 
and id very quickly advances te suppura- 
tion. After Is evacuated of the white 


re otal neice heh 
eves cnet oer sre nko 
oes cece eer 
1a ese do cheeks an tk 
slacett maarein ee 
aren een ote 
BL ae aaa 
tle IT pred 
pnlag here argent ier 
rege rer ie renee 

Se sc 
id enciaveeee aurea age 


th ance of elton of Duar of ee (quar 
Hum nesta) when tis atare fo 
at gate cae if 
Scppuraion healt nes ‘are by 2 ebite 
opening shea ianueaely 
Taner may ecpe 
Whale ote etrenity of he Finger 
‘his kind of whiton bring more deply sated 
thas thao the mii mote tovere te ae 
Ended by rung aed eat pein "Wheater, 
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likewise, often insinuates itself beneath the mal 
‘To preveut euppuration it will be proper to keep, 
the finger imereed fora long time in warm water, 


= and to apply the lotion, recommended Yor tho sano 


Purpose ia common Whitlow. If these fall in 
‘Gecting a resulution of the Yomor, an early and 
free incision should be made through the hutegu- 
twents, and carried to the bottom of the diseased 
part; after which the blood may be allowed to fow 
for some tine: the opening is to be treated after- 
wards as a common would, vie, by the applica 
tion of adhesive plaster. 

“Another Henedy.—Dr, Balfour, of Bdinburgh 
has found the application of pressure in incipiea 
‘Whitlow to suecced in preventing the fore 
tution of saatter, and speedily to cure the di 
‘ease. He applies compres the baad ia 
ration Deu, with the 


easily 


White Swelling, 
gt iealand recommend a Yaa plaster for 
jn disease, taade after the following” wauoer: 
Mle together in an irvm ladle, or curthern pipkin, 
156 
‘two ounces of soap and half an ounce of litharge 
Plaster. When nearly cold, sir in one drachin 
Stal ammoniag in fine powder: spread upon 
Teather, and apply to tho Joint we above. 
Tf the above method full, and uleeration take 
lace, © urgeon shou b ‘applied to out 
y 


Oiviment for Chaps and Eruptions of the Skin, 

Simmer ox marrow over the fi 
strain it through a pleco of masta into gallipos, 
‘Wha oold rub the part affected. 

Ringworm, 

Mr. G. Graham, of Cheltenham, resommenda 
the Hime.water which has been wsed for pi 
gat, an w very” eficacivus remedy in 1 
Trublesome ‘The head’ i to 

ing, with no 

‘wie the Ha 


ood probably te 

fa more complex nature, 

‘Seald Head. 

‘Tako of sulphur, 1 ounce; lard, 1 ounco; eat 

amumoaing, > drachins: Mix for ah olntinent to 

bbe rubbed upon the part affected two or three 

day. 

Ointment for Seatd Head, Ringworm, et. 

went for veal bead, ring- 

8 uniforialy auceeeted in 


Tpeudliy eet 
Take of materia ef copper (in very fino 
powder), } a drach} prepared. ealowl, 1 
rach? froth spersacetl eintnent, 1 ones. 


= Mix well together. To be rubbed over the parte 


fected every night and morning. This oiatment 
is ale very eficacious in eases of foul und languid 
leers. 


‘il of the walnut kernal in leprousand other eutae 
Deous complaints. Its one of tho safest simples, 

id amoat eben ‘hat ean be 
ployed, ait mi ani that bare 
ng scosation, sometimes alort insupportalle, 
twiich accompany these ‘obstinate denses jie 
‘ever seems to have any ill effect if attention be 
(given to the eruption suddenly disappearing, at 

ving, as it is said, by Fopulsion—s citeumstaneo 
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which frequently happens by the application of 
MTinelaligontsente and wife ieee attended 
with much danger 0 

Weoures tho cutaneous afection fa a short 
{2 nol followed by any bed conseqocnees, provided 
the oruption doce got originata in nay slstinate 
Internal or genorl disease. Tn child, whiah wa 
Almost covered. with. cbronie ‘and. sappursting 


impos, agsinst which internal remedies, babe 
End mefousal ointments had been eiployed wih- 


rsh, expressed without beat, 
applied to the alfected places twieo ur thrice 
aday. 


Mich Ointment, 


the interval of two days, and the most inveterate 

itch i certain to dauppear. Ie wl be wel athe 

same tino to take nigh and sorning a tnspoote 

TuPGt an slectuary of dower of sulphur, ited 
‘with homey oF teas, 

‘To remove Chiltan 

Taka anno af white conperas dined in 

‘tnd. cceusionaiy apy fe to th 

‘This will ultutaly” remove the 


cat obstinaie 
sd before they 


Another Method. 


setwiee 


‘will do 


ordu pine; dissoly 
Jet broken, two or th 
ionfuo fs ot at hand) ala oF common ult 
o, but not vo effectually. If tho chile are 
‘ot very long continuanesand obstinate, toveh them 
wil oul pars fi podem 
sayonis) and tincture! of Spanish fies or rather 

‘of the latter. If the ebilblains break, poule 


tice of dross them with Dasilioon, und add tarpen- 
tine if noceseury. 


nt Toances 
‘il of turpenting 2 drastona; alive sil drsebaoe 
Mig. "tobe wall rubbed over the pats afected 
‘very night and morning. 

‘Another.—The following bas 
very ber 


been found 
jal in the oure of chillleiue uth. ia 
tory sage vt when ade 

Whew in the former state, 
bbe over with it by 
rards kept cor 

i et Whoa ulecrated i 
‘Should be applied oa lint suicintly large to cover 
{he surrounding indaumation eke of sperma 
‘ ‘calomel 2 


Wee neipent or indus 
anced toleration 


Treatment of Corns, 


When small in. sieo they 
ther by stimulants or eacharotien, ax the applic 
‘ation of nitrate of silver (lunar eaustio), merely 
bby watting the corm end touching it with's pened 


‘This application, wast 
KS Pre 


of the caustic every evening. Previous to this 
the skin may bo softened by famersion of the feet 
In warm mater. 

Another Mode. 

Rub together Ja a mortar 2 ounces of powder 
of savin leaves, } an ounce of verdigris and jan 
‘ounce of red precipitate. Pat seine of this powder 
{a alinen rag and apply it to the corn at bel-tiae, 

‘Remocal by Cutting, te, 
If the cora has attained a large size, removal 


‘suiting, or by ligature, wil be propery if % 
bangs by & small neck, th latter mid fo Pree 
ferable.” Tee dove by tying a silt thread rou 


the core, and on its reanoval next day tying ame 
157 

ether stl tighter, and 40 on Gill completely re- 
tmoved. When the base is broad, 0 enutius die 
{ection of the corn from the surrounding parts Ly 
Booms of = thoy nie‘ razr prey. 

is is done by paring gently until the whole 36 
emoved Tu all cases ef eulting corne the feet 
SECs be pare athe at ee ot 

ings wourd Io the tou gre may ree 
fale want of clealinces a this espe. Sor. 
elect of 


hin wih fe 
jel 


‘exevod tho size of silver dine) with hog’s lard, 


‘eine wax ointneat 
To remove Warts 
ittate of aller (lunar caunti) cares thove 
woublevome excrescences called wert In an ex. 
{temely srple and barmtese manzer. Cau po. 
{iia all woe ert 
“Tho method of using Ss to dip the end of the 
canitic in lite water aad orb ever the 
farts. Anter doing so a fow tioce they wll be 
Fie ara soni ante 
ven very useful remedy. “Oat ef twenty 
Ey nesstey age mele nempondan 
e Monthly Slagating, "I never koew the above 
remediea to fl 


Wards Paste forthe Piles, 


foot 
fennel sey and mix them 

"Now melt together over = 
ines of eugar and 2 ounces of clariged 
bouey, wo as to forma clear ayrapy which add to 
fhe mixed powder in the mortar, and heat the 
hole into £ mass of uniform consistence. This 
Tbeizine isto be taken when the irtation of pier 
‘hn 4 high as to threaten ftala. The dose laa 


Piece of the size of a nutiaeg, to bo taken three 

tises a day this i to be washed down by a glase 

of cold water, oF white wine. 
Extraneous Bodies in the Bar, 


‘These are to bo extracted by mean of small 


loging with wari water. 

To check Hemorrhage comvequent wpon the Bz 
(action of Teeth, 

‘A good surgeon recommends the following 

imatbod fur the treatment of the above frequent 


ty: 
of obtaining 
Avothe 
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and sometimes serious accident: ‘Take a au 
fine phil cork, of a ice adopted to tho socket 
heoce the tooth bas been extracted andthe 
Eemorbage proceeds; then with» emall dow. 
silaf lint wet with tincture of sbloride of ion, 
td put on the smallest end of the cork, push the 
fork ino the bleeding orice, pressing tay 
iS it be, as it were, wedged in tho rocket and 
ep i thore as long as maybe necematy, dea 
Ting the patient fo prese against it with the Leth 
if the opperite Jaw tl the bleediog be stpped, 
ols Wing aca he tor 
Miguel and. giver time to, veo whalarerother 
Scans may Tegulsite; But iin shor 
that anything else io roguzed" Bultion of 
fupbate of ron ela, and powder of tab 
seo good styptice 

ewes for Divas of the Tet 

10 hollow or dscayed, apply compound tineture 

of benzoiay or sume essential ely on collin (3 
the part; cr pills with camphor fod opium « 
chew tho roots of palltory of Spain» Sie bur 
ihe nerve with sulphur or aro acd, ora hot 
Iron. 
‘Cotiyriay or Byeawatert, [See poge 125) 

arnt of lead 10, drop Tosnatr 


‘Mix, mud wash the eyes nigh 


r 


ater Tae fer of ed, 1 do 
int of empher, 20 dope; tov-watar, $a pnt 
hie. ‘This eyesrater le oxtromely uefa i op 
‘ein and with ch intentions 
fraing; emphor, 
ete ere ita 
or wih the bol 
liyrium abatos tho By 
ton severe cas of 


Another. —Teke of white vitriol, 4 drach. 
spirits of camphor, 1" ‘waren ator, 2 
‘pissolve the vit- 
‘and aid the spirit of eam. 
hor wad rote-water. Thiet « uaeful eollyruin 
fa tho chonie stato of ophthalinia, of whut it 
erally called weakness of tho eyee alr ine 
jatsination. 

Avother.—Dissolve 10 grains of soft extract of 
piu in 6 ounces of warm "wary 
‘through fine linen, and then add 2 ounoes of liquor 
‘of acetate of stuonie, Where the pain is get, 
{this collyrium will be productive of grout rele. 

‘Avother. Mako a lotion for the iuAaioed oyen 
‘with 20 drops of tineture of eataphor, 10 drops of 
‘olution of sugar of lead, 1 of Goulard's extras, 
‘tnd T ounces of distilled water. If the palu ly 


{very distressing, a drop of tho vinous tinoture of 


‘day into the oye 


faa may be 
ty i ‘an effectual meune 


‘ol 

feather, The is 

rie. 

‘Mix together 1 ouneo of the Hquor 
‘and 7 ounces of distilled 

Tovoswater. 


“Auctler.— When the eye in merely weal, fo 
ant ton with oh ater by nae 
Syo-cup of gran glass wll be of greta, "BU 
eter fe thetpplicntion vo thoy ery frequently, 
of ladoate with camel atr penal Ab 
Sight a very uli eatapatm, or poltise, may 
Teinale cf umh often sonted pet ond 
bail ef cold water, which & drechm of alam ax 
Previously been daslved. ‘This Is to bo applied 
Srorthe eyenia a handkerchief when going tobe 
For Inflammation of the Byslids 
‘The flowing ointment bas been fuund exceed. 


of acotato of ammon! 


‘mall quantity to each eoraer of the eye, chery 
‘ght nd snorsing, and alo tothe edges of the 
Tidy ity are alscted, Another good cintent 
{s compored uf earbouate of led, 2draohiag; shu 
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ly remove the inflammation, the followin 

three or four times w day, by 

= The bowels shoul be kept 

taking occasionally f of an 
oobelle o Epsom salts. 


Lotion to be weed at the same time, 


Tako of nectated ting, 6 grains; rose-water al 


(Crem) Gounoes. Mix. "Before the ofntment i 
Spplied tothe corners ofthe eye, wash them with 
UHI Totion. ‘These remedis have aveoeeded in 
tlmottovery onto of Sofazomation of tho eyes to 
‘hich they have ben applied. 
Trae of Sy 
a Tho aw anal bun 
cli and. produced by 
minuto plant a 
ch heat and pal and ways 
i? 


the pat will 

Tr they 
poultice of bread. 
fi tbe Applied wag "When the mat 
ter is formed, an opening should be made with 
the point ofa taneetjor m needle, ad's small por- 
tion’ of woak eltrine ointment is afterwards to be 


Infusion of Serna. 
‘ake of renns, 8 drachima; lesser cardamors 
vad, busked and bruised, 4 drachm boiling 
8 much ns will yield w Bltered infusion of 
ounces.” Digest for an hour, and filter, when 
ool, 
‘Thia is a wel contrived purgative infusion, the 
aromatic corrocting the drasts effects of the 


‘ha. Itis of vantage that it should be used fresh 


‘Peepated, as eis apt to spoil very quickly. 


vunees 5 Higu 
of tamarind 


Th pounds; dimalve the vug 
syrup, by dogrees, to tho pulps; and, lastly, ml 
{a the powder. 

Ti estan | 


$8 cccnion may requ 
for loosening the belly 


liquor, expressed 
teparately, redoced 
‘mixtures a proper 


lors thea 


achio Insatives; they are well suited for contin 

to elton atendant on people of sedenta 
Si upon the whole are among the Init 
‘iol artoles in the materia medion, 


Alvatie Pi 

‘Take of socotrine aloes, powdered, 1 oun 
tract of gentian, } ounce} oil of caraway seeds, 2 
soruples? syrup of gioger, as much as is wuficient 
Beat them together. ‘Tho dose is from Bve to te 


BO Gampound Aloetic Pi 
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ier, then add the soap and the ll, 20 ns 19 
{form an iatioate iaixture ‘This ix om excellent 
[purge for coutive habit, in the dose of from 8 
{0 grains, 


5 ecotrie 
irachins; tayrth, # ounco; volatile ll of 
Peppermint, jdrucha. "Make them into a mass 
With « ruBciont quantity of syrup of orange pac, 
These pills aro intended for moderately warming 
and strengthening the stomach, and gently opens 
ing the Vowels, "A ccruple of the aus fay be 
taken night and morning. 

‘Pergatie Powder, formerly called Hiera Pier 

‘Take of socotrine aloes, I pound; white eanella 
3 ounces. ‘Powder them separately, and then iit 
thew. The spicy canella acts ax s corrigeat to 
the aloes; but the compound is more adapted te 
be formed ato pills than t bo used tn the sate of 
ponder. It is convenient medisine for costive 
Ratits, not subject to the piles. Dose from 10 
‘Frans te a seruple at bed-time. 

Hild Purgatice Bewleion, 
‘Take of manna adolf alnonda each Looney 


‘Bactoary for the Pit, 


Take of the clectuary of senna, 1 
washed fowers of sulphar, 4 dracbs 


wel, aod then aid grol, 8 sansa wi 
"ery ily, da efecious Inca of 


REMEDIES FOR COUGHS AND COLDS. 
Pergets Biey o Seettl ani of 


Gent coughing, end atthe suns te, fects 
Gs boecelane Gives grater efbreaing. 
159 
Its giren to cidcen agains the chincogh, ote 

in doles of from 8 drpete 30; to sls, fete 
{2 oe Milt en cots” by’ sary rea 
bout grain of opivia. 

Bepetoant Pit 


Form thet ints a maze with simple syrup. Th 
fen elegvat and comodious form for the exbi- ga 

ls, whether for promoting expector 
poses to. which that 
tmoticine is applied. ‘Tho dove is from 10 grains 
{tou ecruple, tee times a day. 
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apoleon’e Pectoral Pile, 
‘The fullowing recipo was copied from 
posression of the late Bunperor of France, and was 


Sting from a cullcetion of snus in th 
fod verecls of te lunge, and ia the gulls Gone 
Silerabie Venett bus: been derived fom it 
any sila easen. ‘Take of ipeencuanba root, in 
powder, 30. grains; squill root, In powder, uth 
Emmoniac, in power, each 2 neruples mula 
Gf gam ufabie, sufciont to forma muta, To bs 
‘vided into 24 pls; two to Ve taken every Bight 
‘od moruing. 
Dr. Retclif' Gough Misture, 

Mix together 4drachme of syrup of squills 4 
Arachis of elixir of paregorio 4 drach of syrup 
‘of poppies. OF this take a teaspoonful in a ile 
tea'or wares water, requires, 

Dr. Munrds Gough Medicine. 
4 deachns of paregore ii 2 dasha 
iphurie thers 2 drach of tincture of tal, 
ix and take a teagpoonfal night and: morning, 
‘when tho cough fs troublesouo, fa‘ lite wll: 
‘aru water. 

‘Simple Remedy for Coughs. 

‘Take of boiling water, half pint; blac. cure 
rant jelly, adesertspoonful; aweet apiite of nitro, 
Seaspoontu. Aft the jelly in the water drat 
fa ies quite dissolved, and’ udd the tro Tuat 
‘Take a desertspoonful of the mixture at night, 
sing tote oF wen the cough trot 

Tuixture should be toudo tnd kept in teu: 
pot, or other covered veswc. 
ene for Ores Oagh, 
y serviceable in common 
ded with fov 


rn 


of barley 
the cough a tate 


Gough Bu 
‘Take of ofl of almonds, 6 drae 
oso water, gum arab, 
jual pata, 2 draghne, et 
i take two tablonpoo 
‘day, and teaspoonful. upon 
coughing. ‘This is far preferable to 
white ome 
ing ‘with 
really 


al 
the threat'so very distressing. to 


Enndsion fora Col te 

Take of milk of alien 
tolu, 2 drachins; roee- water, 2 Araclns; tinct 
of squils, 16 drops, Make into a draught. Four 
to bo taken during the day. ‘This ivan sisirable 
remedy in colds, and also in chronic cough, aswell 


ais hon, 
Gargte for Thrash, 
‘Thrash or apt fa the mouth, wll bo great 
‘benefited by the frequent use of the follo 4 
gle: Mik together 20 drape of murtatio held 
pinta of eats) 1 ouneo of homey of eres; and 
‘tnces of deenttion of berey 
“Snother= Make a garg 
1 ounoe of Boney of one, 


Louncos serup of 


irachma of bora 
nd T ounces of rose 
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water. 


‘To be used three or four times @ day. 


Gargle for Sore Throat. 
‘Tako of decoction of bark, 7 ounces; tinctore 


ts says Dr. Thornton, for 
any years prevented a sore throat from forming. 
For Purid Sore Throat, 
‘Take of decocti 
‘mutiatio wei, 1 drach ; Honoy of roses, ounce, 
‘Make into a gargle.,‘Tu be used, mixed with port 
‘wine, frequently during the day. 
For Inflammatory Sore Throat, 
co of nitro, 2 drachns; honey, 4 drackms; 
roveyater, 6 hneet Miss “Tobe wed fee 
fquondly. 
‘Another—Dissolve 2 teaspoonsful of alum in T 
tea. 


pint of 
“Another.=— Take of murlatio acid, 20 drops; 
lyeerin, 1 ounoe; water, 3 ounces. Mix. 


For Uleerated Sore Throat, 


te 
roveloeer wih the, elpbrie sl, foe ture 
feneraly ronored to in those case. The elora 
Stutunsa may bo given in the Sov of fom 30 to 
Snes eka fw water eso at 
tints ay.” Wor th purpene ef arp 
Unt, drachine ofthe chlorate ny be wided 
tehatta plato mater 


MEDICINE FOR WORMS. 
The Bale Fern. 


12 othor pur 
red to bo taken wit 
a the year 1768 1 
for a lar 

‘ine whic 


of the powder of the 
‘this iawallowed the following purging powders aro 
to.be taken, vi», 12 grains of rosin of eearamony, 
‘ized with as iguoh of the panacen morcurl 
(Calomel digested in spirit of win), and 5 gr 
of gambogs, in. powder; the doso boing ‘mao 
stronger ot weaker, according to the strength of 
tho pationt." Soon after taking this dose, the pa 
(ia af ara tay andy oon he hye 
ins to operate f ho percsives that the tania 
it coming aveay, be is to Femain on the elore-stool 
{ll ithas entirely passed. Ifthe pargutive should 
rove too weak the patient is to take a doto of 
salts, and to drink freely of broth. Ifthe 
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firat dove of the fern powder and of the parsing 
medicine bas not the desired effect, the powder 
and purge are to be repeated next day; and if at 
tany time the tenia is obeerved tobe coming away, 
the greatest care must be taken not to Lreak it. 
Worm-seed. 

Worm-seed is one of the oldest and most com- 
son anthelminties, expecially im the lumbriot of 
lise" On acceuat of he eset i 

ing and stimulating. It is given to chil- 
dren to the extent of ten grains or balf a drachmn, 
{inely powdered, and atrewed on bread and butter 


sep. 


After it bas been used for sate days, 
it ts cusiomary to give a cathartie; or itis cota: 


ined from the beginaing with rhabarb,jalap, or 
in ai Jalop, 


fee fa 
maphack 
apetimnraet 
algerie bes 
Re cuimenscreme 
eget et ee 
soso eames 
Sa aan ae 
ohne beh 
Sieeweemmnses 


‘worm tual 
it of Tarpon 
eaOy Gidea, Catena, obverves that tbe 
turpentine i almost spcige in every 
Sie of worms noe fle in the proce of 
many ghyatelans, he altribete to the improper 
bikie of When the dove is not suciatly 
lage, it afecta he ido and skin, and produces 
no effect onthe worm or intestinal nal, We pre- 


pty, and ene 
Joins striet abstinence during its we. ogin with 
‘8 good dove early in the morning, and repeat i 
very hour for three or four bouts, as circum 
ances may indicate. “Couabine with it mucilage 
‘of gum arabie, simple cinnamon water, and syrup. 
And, in ease it shuuld not vjerate un the bowels 
‘periont, take a dase of castor ol. This 
Areativent is renewed about every four or Sve 
days, for some time after the evacuation Me 
‘worias, or until the feces Lecote healthy. 


Emence of Bergamst. 


‘more eficecious in destroying the 
the long round wors, that theo 
of torpeatine or naphtha. 
‘For Tope-teorm in Ohitiren, 
Beat vp 5} drachias of rected 
ting with t 


of tarpen- 
yolk of an egg snd some sugar and 
‘Give this to child 
doses are sure of ex 
teeds, male inte an eles. 
sd taken rather 
‘cpty stomach, will euerally kil 
sand remove tape-worm. 
For the Long, Rowsd Worm. 
‘Take of plok-rvot and senna each 4 an ounce, 
land infose two hours in het water. Take out 
two glasses each morning on au empty stomach. 


‘MEDICINES FOR INDIGESTION. 
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Gentian Wine, 

Take gentan root and dried. emon-pes rethy 
of each Tounce,  drachis of long poppet and f 
Plats ‘of Vigut wine; infuse without heat or a 
Jrook and strain oud the wing for tee. Th om 

nts of the stomach arising from woabiess of 
Iadigestion, a glass of this wite may be taken a 
{hour belore diaper and supper. 


Chalybeate Wine, 


‘Take 2 ounces of flings of iron, cinnamon snd 
mace, 


‘each 2 drachins, and 2 pints of Ihenish 
‘Tafuse for three or four weeks, frequently 
the bottles th 


rf 
twice or thrice a day. Lisbon wine, if sharp- 
‘ened with half an ounce of eream of tartar, i8 also 


Beneficial. 
Poverfit Tonic, 

‘Take of decoction of bark 6 canoes; compound 

tincture of ‘bark 1 ounce; bark in powder 1 

Vdrachin. Fort & 

sfulareto be given threo 


ake of shamopile Aowes ca 
each 4 druchaas; boiling water tp 
te for four ours and sein. 


Stomachie Aperient Pill, 

if tothe following res 
Thave been long prescribed as a dinner pill 
sucoeee: Tako ef shubarh-root powdred 1) 


The pills 


E 


1 
; Turkey myrrh 1 drachm j_ sogotring 
rack of sham 


Tonic Draught in caver of Oenerat Debitty 
‘Tako of the deooetion of bark 12 drachoas 
tineture ‘of bark 


Abersethy'e Pre 
‘Take of ealcmel (or proto-ooride of morouty), 
reipitated sulphuret of satinoay, neh acta: 
Ply romero gi eaiacum 2 eric; Span 
i soap as much ar will be euiient to fora into 
‘wenty pill, which are to bo taken ‘wight and 
"Yor Indigeton and Qoatoenea, 
ring remedies for indigestion, attended 
heartburn aad costivences, wero. preseribed 
By de. Gregory, of Kdiaburgls: uke of carbon 
of potaatn 4 drachine; stp einaammon-water, 
ach ounces compound tincture of 
ounce. Mis. ‘Three large spoons 
ay. 
Accompanying Purgatiee 
‘Take of compound pil of aloes, with coloeynth, 
drachoe. ‘Te be di 


2 into 24 pills, two to bo 
taken twice a week. 
Heoualy for Flatuteney. 
‘Take of bay-berrice 6 drachme} graine of para. 


ine seraplet; sueotrine alocs and tillage of iron 

‘sich 2 scruples; oll of turpentine 2 dracbine} 

‘iople eyrop ruicient to form an eleetuary. 

Dr, Reea’s Remedy for Platatence and Cramp in 
‘ie Stomuch. 

‘Take of carbonate of sods I drachm ; compound 
tincture of rhatauy 1 ounce; coumpeund tincture 
of ginger end chamomile 3 drachume; camphor. 
Sted jolep 7 ounces. Mix. ‘Three tublespoonsful 
ret be taken twice 8 day. 


Niglemare, 
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Great attention ie tobe paid to regularity snd 
stilee of diet. “Tntemperance of every kind is 
Torts bot nothing ie more prodactive of this 
dleasothan drinking bad wine. Of eatabln those 
‘Whih are most prejedieial ae all fat and. 
Tbeate and patsy.” Whose ought to be ce 
Silen with Couto. "Tho same may be said of tlt 
Sealy er whch Spoon paints 
ently «remarkable predilection, bat w 
fliton that account the lose uasutable, 
‘Moderato exerci contributes in a superior de- 
“o promote tho digestion of food aad provent 
Eitstensey those; however, who. ore. n 


tentaed to tclentary occupation, should par 
Eras el sppling humelel to 
Aly leborinedstaly after eating. “If 
peo ep ahold ca air dane 
be eataaly better to lodulge it lta’ as 
preets of digestion frequently goes on much 
leturdurag sleep than when amass: 
ng to bo beors the ool hour ia frequent 
iteltherocetions te 
nf aa in the 
ot a ght 
2 the discaes as 


dug 
ring on the Sia tos tare Regueas 
onthe paforyen end tbo ere frees 
W'ofany the greter’strngth it aquieny the 
treat 
Mee ae tans 
ought never toa 

eomenathom ts 


its, 
‘Take of sof extract of quassia 1 drachin; ot- 
santial oll of pepperaist, 1 drop: Make into 12 
pilsof woot te 9A he etre diane 
hate pil tw exellent to rete digestion In 
habit injured by band drinking. 
To improve Digention, 
Eat a small erut of Dread every morning, fate 
{ng nboat an hour before brakfats 
To rere the Appetite. 
‘Take of shavings of qaaasin, 2 deachms; boil- 
ing way, Tot ira fan dn 


pe 
to create an appetite. 
tide Pill, 
oder, axsafatida, 
‘equal parts, Form ‘eoane ith 
‘muolago of gum arabic. These pills ia doves of 
bout 10 grains twice & day, prodtce the most tal- 
itary ofast {a iay attended with 


‘Thia complaint is an uncasy sensation in the 
stomach, wil 


‘The diet should bo of alight snimal kind the 
drink brandy and water, toast and water, Bist 
water; no vegetables should be allowed very lit- 
fle bread, and that well toasted. 

ity in the sto- 


iF atbrn ba rien from 
‘mach, it will be necessary to take two tablespoon 
Feet th lowing mitar three Unes a dy 
3 drachms of magnesia, I seruple of rhubard, im 
powder; I ouace ef einnauson mater, ba drachen 
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of spirits of lavender, and 4 ounces of distilled 
water 


For Heartburn, ateuded by Pain ond Flatulence. 


‘onium hed filed. For internal use he pref 
lctre of the leaves (nade in the proportion of 
. ‘in ounce and s half of the dred leaves to a piu 
ate of sods, 1 fuidrachm of ‘compound tinct ‘ 
Sten 20 drop of argo and eae. of Po! spt the extra” 
‘spoonful of water. ‘Fake this occasionally. Draught for Lumbage aud Seiatica. 

For Heartburn, attended by Costvenest 


Srneha, and syrup ef il fo cane 
fan olectuary; of which the bulk of « walout ito ‘operation sued 
mar hie from che medicine; but the paiess were gute 
Bio eae felloved of the soup 
DIARRMGEA, GOUT, RHEUMATISM, Ere. Precomie Pain Pe 


M, Double has administered. the sulphate of 
guinin icyrl ct a eae pan ne 
foe, approaching tots dlourens, with complete 
cean He advises ito bo given fo the deve af 
grains, dvtlved in camplorated lap, thee 
Aion day. This dove, however, i large, 


To check Diarrhea, or Leoteness, 


“Another Method. Friction, Compression, and Perownsion, 
‘Tako of tincture of opt, 15 drops; chalk wix- ae oi stenting tae ts 
yeaa water esnce Make Nat gly theumatim, Lat th 


which bear 
ixture, of which take a large tabiespoon- 
ory six hours. 


fae papers of which ake eae 
“Aver er—Take of tin en 
halt wistars 4 ounces; 


ae, Shaner eee 
scenes motu, Mave Yan tun tn tn ao 
fare, of which take two tablespoonaful after every upon the tendon of tho heel (grasping by 
{uid motion. | Given in diarrhoea, and the o0s0- the wari hand between the finger and ‘thumb, 
‘ness often attendant upon consurnption. sure to afford relief, ns long as 
Tecate Coe Divi, ae ac 
rate nt ge 
pete So any oma ee 
cig 


erst to dat pare 
isreplogy or repeat pinching, 
eee pat cia ae 
the patient isn with his erate, upon 

iin 'very bene Dr 

ate par dy, uni th 


Anodyne Clyster, 

‘Take of tincture of epiam, 4 drachm; deeoe- 

tion of barley, $ ounces, Mako « elyster, to bo 

‘hrowa up diretly, to atop diacrbow and fetmore 

Opiate Buena. 

Take of milk of suaftid, 8 vonce; patra 

‘rachis, To be injected as a clyster 

This is useful ia disorders of the 
‘taut, which induce ineuferable pain. 

Remay for Piles 

‘Take of galls in powder, 2 drachina; hogs’ lard 

4 an ounces Mako fats sn ointioent, tobe applied 


ees ed arom cechactioey1descln; gags, 

imporder Zverpics Take ofthe isis ed The Chen Pines remedy for Out end 
taslpotafaat tlve and seven every doy. ‘theta 

Pile for Bhat gam enn race aan vain 

‘Dae of gsiacnt (gum resi) in powder, snap, 3 Arachis; Sewers of aulphir}ounss) em ol 

‘equal parts, 1 drachiny easeatal Gi of juniper. trlar, 2 drachma; nutineg, ot ginger powder, 4 

Sin, Lurope, Mabe iaio 26 pile; take oo oar rahi, Mado an elacaary Sith idol ead 


Canara dope This ian adastable comedy.” two teaspoonefal taken night and anrning, 
Ointment for the same. 
spin Amer a detent of itoainn, mate cHTOLERA. 
; ounces of the recent lenves z 
(raised) faa powsd and bal of frth bog’ lard, Hiatry, 
Sai they tecotsotep nts high epote as avemedy 2, sormotiaes confounded with cole 
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is product is similar to the 
bby the name of 


a vy 
points it out as a very useful and convenient 
for purifying prisons, hospital ships, and Bosses 
mi i "presumed oF stspested, the 

iftusing themselves quickly 


Fe prevent and Detoy the Meplition of Plead 


‘Wherever a number of people are asserhled, 
either in health or sickness the walle become 
‘teusibly impregnated with infectious exbalations: 
ci when admitted, sweep and cleanse 
ere, but do not carry away the mi 
he pororty of tho walls, whieh 
humidity of the perspiration 
‘gradually condensing om thelr surface, 
ul ih maybe ube Yo, dat suck 
mephitista of walls, 
The most infected 


Time enter ites, 
peel saan 
anish white, Wh 


bo given to the la rubbing with 


‘ penoll brush will rub it off ve the wall 
Fes mes 
foray ato’ Uh of the horldiy. 


Brink, sad wood. ‘This weoh hay ant 
ge, that oF shocking’ the nit 
which the painting of thea in ws 
tendency to accelerate, 


ve advan: 


The fra he oto 
ued, with teen 


method of disinfecting letter 
coming trem cet that ar 


talipetre 
coe 


The floring 
amended hy the ph 
ie italy t th 


Sirgeons of the 
‘recived beset 
Poltn of oad is eobeeraed og pluaery gee, 


printers, and other artifeers, who work in trades 
Arbieb expose thou to similar hasnrds from the 
figs cause; to be observed by Uber at theie r- 


Uetialy respecting dstiled. spirit, which had 
brter be altogether furborn 
2, "To pay the strictest attention to 
id never. suffer palut to remal 
‘and parteutarly 


herein they work and much lees to sullor any 
food or drink to femain unused, even for the 


finan empty some 
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4: As the clothen of persons i this tne (pant 
sy particularly) are generally much soiled with 
falar, ie retummended for them (o perforin 
their work in feoeks of ticking, whish tay bo 
frequently washed, and convenicatly laid. eskle 
whe the worknen go to their meal and again 
‘paton whoa they tesa work. 

S Brecy begitors witch oom thes Brea, 
Sboaid be performed with gloves on their hands. 
Pantry i perforaing clean Tight work, would 


Seald be ote setpeds. Woollen er tered 
ea aro reimmcaded, a8 they way And should 
ten washed, after being suiled with the paint, 

th much rubbing against the metal 


breath. “A crape covery 
st aren ad eare sho 
wy 


moulded by the baud. An ion pestle and wortar 
would work the ingredients. together, at least 
rel an iba basa i nee 

to handle it, nor is it 

ean is therefore the 


hore empley- 
Teel pain fa the bowels, with cos: 


meas, shen 
tivenens, they abould mtnediately take 20 drop 


ef ssdanan ‘sed when the pain ie abated 2 
nee of Eps 


ten salt disaived im warinchamotale toa. SE 


DISEASES PECULIAR TO PEMALES, 
Mysterie Pita 

le also the hysterio passion, 
rus abapes, and le often owing 
it, obstruction of the menses, 


‘and respieation are entirely 
‘ie both pereaivable. 
Cure and Prevention, 

Nothing recovers a ooner out of the 
Ihysterio Bt than patting the feet and lege ia warat 
‘When low spitits proceed from a. 
of the piles or 


ped ia that they 


arkf snilous theoghtn'or ker'dtarenes of 

ind, nothing bes dos more. service, im these 
ceases, than agreeable company, rise, 
snd especialy Tong Jouracjs, and a variety of 
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Reyien—A light animal fod, red 
‘cheerfal “company, at 


thing will edact thie more succesfully than 8 
Iong-coutinwed use of the iineral ebalyt 
tors; and riding on horseback. Assalatila pil 
Sigraine euch, are often temporarily uselul, 


 putarh 3 ounees, 
‘and draw off, by distillation, 1 pint, 


‘with 4 sow Bre, 
pale when newly distilled, but a 
‘quires a considerable tinge by Keeping. the Uo 
ia tenspoontul, in some water, during hyst 
‘and the same to bo taken occasionally. 
Anti 


ery ae sinking after 


las of port wine Tho ple are gon 
im hysterio affections is 
Paid Buena, 


‘This is made by aliing to the ingredients of 
‘he common elystor 2 drachioe of the Unclure uf 


Tu cues of byatein 

catasioet dagiiareee 
Opiate Drought 

Mix together sanamon war, 94m 


1 convulsions, the fatid 


st 
1 


cf caraways, 4 an ounces sulpburio ether, 4a 
Grados are ofcaiter, fers Le ih 
Argh be tak ours if tho stone 


shoul be adectd by erat. It the fet ate oul 
bottles sited with waran water sbuuld bo applied 


to them. 
Tonie for Deity in Fenate 


tevede 
kA ind 


Take of iio lavendoy, 
ound; eignamon, 
3 


enirit of 
‘ite 
Dison 


the 


‘itd Pargative. 

‘Take of manna, 2 ounces; tamarinds, 1 une 
rore-water, Lounce. Doll the rore.watet and tau: 
frinds together fora quarter of an hour, then ud 
the manna. ‘Three tableepoonfuls to be taken 
‘every three hours, util a motion is obtal 
‘Leas to be given to a child. 

Fluor Albue, or Whiter 
‘The fuor albus isa Bux of thin matter, of apel- 
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lugid oF whito color; sometimes it i grocuish oF 
3ellow, sharp and corroding, often foul and fetid, 
‘specially i it be of any long standing. 

"Tedious labors, frequent miscarriages, immod- 
crate fowings of tho sence, profuse evacuations, 
Door diet, an inactive and 


all jellies, ogo, broth 

in moderation chaly 
and regent ation ofthe pasta, 
be recommended: A standing posture of boty 
Ting continued, violent dancing, or mush walk 
Sage mast be fort 


‘To restore tone (0 the parts It will be necessary 
three or four Umer a day 80 ingest 


to vittiol T dracon; 
2 drachus. Mix 


wtered 
with 1 pint of desoetion of val-bark. Inject 


Ton 
‘Take of gua 
Dark, each, Parachin? ge 
dered aun, j drachtn; syrup, in suficlene 
rth & mags, which isto bo divided inte 26 pill, 
‘Three of these are tole taken at eleven, fren 


Bark, to preparations of seat nd inset waters, 
? ‘Pini afted with thi ds 
der aoutd by no un in 


afte, or oher wars slops af a telasing hatwre. 
‘Thoy should sleep on maltreny, roe tay, and 
take auc ay be cone 

aie, on horseback. 
ortuad'oe often as eonvenient, 
Bul si oght te be morn 


Inmoderate Plow of the Menten 


Tn winter fun 


thin blood, of m ple. 
‘often happens in delicate 

aquide too Greely, 
rises in evasequence of 
attends women who are 


obliged to wa 


‘Wier the hnemortiage is excnsve, opiate re 
‘of reat uso, tare of the 
ino bo given, 20 drupe thre ne 

Autringent Fomenttions 


Astringent fomentations 
perly proscribed. Cloths di 
lo eravin, ark, withthe al 
mall quantity of brantly, oF red wine a 
the purpose extremely well. 
Aatvingent Tyee 
Where the hwmorehage i profuse, and resists 
tho usual means now recommended, it wll be ne- 
seasiry to throw up the following. astringent in 
Section into the uterus from th to tine Take 
Gt deewotion of bark 1 pint; alu er, 3 
‘trachins. "Btls, and’ wee 


ay olten bo very pro= 


ors 


‘pain, not fndammiatory, in the 
Tower part of the ack or belly, and returns with 

ter violence, asthe discharge comes 00, 
‘will, in such a’ eave; answer fetter thon aseine 
ents, and may be given in elystern entpored of 
‘water or 3 ounces of infusion of ruses, with 4 
rachut of laudana,. 


in the too free ese 


(Cold bathing should iso 


ped in deovetion of ta 
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Green Sickness, 

‘This disease is commonly attensted with Ustlere 
ress to motion, a heaviness, palenene of comples- 
fon, and pain in the back atl Ins, also ha 
‘ages atthe nose, pains im the beady with a great 
feare of weight across the eses, loathing of fool, 
‘quick and weak pulse, aor albus, beste heats, 
ougis, and hysterie fee 
‘There is often indigestion and eostiveness, with 
1 preteruntural appetite for chally Time and other 
Mtorbente. 

“Hegines, ete-—Th to be nutritive 
anid generous, with a ynoderate ore af wine. Ex~ 

se ought slso to be daily used, and partica- 
fa horsshack. The mind should likewise 


alate ot 
feel 


liking are to wash them dowu with neatly & 
Wineglasatul of the fll 
Tonie Dravght. 

Mix together compound tiveture of Peruvian 
bark and compound tincture of cardatooms, cath 
Tounce compound infusion of geatian I piat 

Chalybeate Draught. 
Pour fiteen drops of tiseture of muriate of irom 
167 
{ato a glassful of cold water, or « decoction of 
‘Peruvian bark. “Drink this tive or Uhre adey, 
tan bout before or two hours afer eating, 
Tincture of odie, 

Tn many cases of green sickness, attended with 
symptoms of approaching eoneuunption, and leo 
in incipient phthisis, the saturated tincture of 
lodine may be adainistered with great effet, 

When takew interually it ig very beneficial in 
Aispersing wen. Ten drops of the tatarated tine- 


ture taken tree times a day, may afcetually re. 20! 


‘wore the complaint in the tour of Ave of Hx 
The Lage i 

as the alove for the sume uses, Dose fvour 

‘ix drops twice daily. 


Cenation of the Menten. 


en in females of a pth 


wise and oud ought for at 
chided from their dit ‘They’ should 

‘void all liquors of a apirituoas matare. q 
‘txereive sould be taken and the buy constantly 


Kept open by the tineta 
orany other 


of ean, Hpsou all, 
medicine. 


Dissolve an ounce of asstate of potasen in 
pint of cold water; take & wineglassful orery 
‘aorning and evening. 


Por Vouiting daring Pregnsiney. 
‘The morning sickness is ene of the most pa 
fal felings attendant on the pregnant state, and 
tis one of thore which medicine comenty fale 
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to relieve. A cup of chamomile or peppermint 
tea taken whion fst waking, and suffering 


ries 
‘emedy for nausyeand vomiting dari 
a progeaney Tae of leiuee-water 
‘Coubees; gum arable seruple; ayrup of white 
Porpies aprup of. maroh-neadow ‘ook, ech 2 
‘ancens Prost acid ¢ drops, Tetan apothecary 


Fepars the mister, “A tablespoon to be 
EEG very hai hoor when tie voultog St 
ron 


TE the lettuce-water ea 8 grains 

satel white juice (Iactu va 
felved in ounces of water, may be aubuituted 
z stato of effor- 


‘pill of one or two graina of Ine- 
preferred to the above eom- 
he mater bought up a 
‘the carbonate of solu may bo 
dubatituted for the sali mixture, 

To relieve Siekners and Qual in Pregnancy. 
‘Take of infus 


For Heartrn during Pregancy. 
‘ake of wolation of mani, cain an 

fiaycach 1 drach cimaumnon-vater 2. 
Gotnison water 6. odneas, The done isa all 
Spoonful ar often as required, 

Beateache 

3 drowsinen prove trouble: 
‘roiman of fobun habla fo 
ud be taken fom the art 
fm weak er 


When hysteria or falnting occurs, the prognsnt 

tient should be placed ina horitontal”poeton 
Ie te open ait. "When sho iva little recovered 
lass of wine ina ite cold water should be ade 
thinsterel, or what is perhaps better, few drops 
‘of the siete of hartshora in a glave of water, 

Goatcence and Pee 

‘To prevent these, wotwen in & progoant state 
shoul inake frequent woo of the following 
tsar 

Bs toaier in amore morta 2 anos ofthe 
leotwary of senna, 4 udeachus of powdor of al 
2 Gracias of renin of tartar and i 
Syrup of roeen 


Troubletome lchings. 

Cooling Iaxatives ara Likewise proper in this 
place; also frequent ablation with euld or luke 
Warm’ water. If tho itching does not specaily 


tthate, 2 lotion is to be applied to the party t 
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1 day, consisting of a drachus of augur of lead ia 
ft pn of dinlld ater 
Selig of the Pet and Antler, 
Progoant women are usually free from thi enm- 
intin the moraing, bat suer + good deal from 
Wtowarde night. 
° tn the commencement it will bo 
for tho patient to use a fststouk 
ig, #0 that har fot may never be 
Banging postion for any length of tas. 
‘Heneiye—Ie there should Le grst dst 
tho tensution of a 
tay be wade 


: 
wrung. out of a hot fan 
are soon after tole applied. 
teaspoonful of eream of tartar maxed in water may 
bo taken onso or twice daily, to act on thekidaeys, 
Tes alipout unnecessary 0 state that this com: 


ahs 
‘This complaint. may be speedily relieved. by 
subbing the’ part afested with tho following link 
tent: Mix tngether (by shaking i a pal) awd. 
en ounce; ature of camphor, 1 ounce; 

nd! tuiphrio ether, § am ounce. 
ramp in he Stomach, 


hs a to be avoided by 
ict, which shout not be 
te hard of digestion. Att 

paid to the state of the bowels. 

Distetion and Cracking of the Skin. 

‘This ie very apt to ooeur in the latter months 

f gestation, accompanied sometiaes with con. 

e's to be eine hy te 


id volo many frequently be rll 
ion of « prety tight bandage. 
Incontinence of Urine. 

‘This very uncomfortable complint isto bo 
Hievei by a Frequent horizontal position, but ean 
not he entieely remedied except by delivery. Strict 
Attention, howaver, ought t9 bo paid to cleaali 
fess, and auch eotatort wil be felt by the use of 
‘large sponge properly fastened. 

Reatlesaners and Want of Steep. 

Tn this eas cooling laxative medicines, a the 
Infusion of senna, with Epsom salts, ought 

ently to ba used, ‘If rlief bo not soon obtai 

‘of blood are tobe taken from the 
i ‘Opiates ought seldom (o be wsedy as they 
tend soimotines to inerease the febrio stata of the 
‘atl 


from a pletho 
And glddinase 
Restation; leo. drowsiness 
‘weight in the forehead whe sh 
Torward,” accompanied "sometia 


‘ronan of tartar, until the above 
Heappear. ‘Wino, apiriteous and male liquors, and 
‘lid or aaimal food are likewise to be avoidel. 
‘When convalsiont have ‘ecareed, and when 
there is resson to believe that they ate owing to 
Invitation, rather than plethora, it will likewise be 
nnecetsury to bleed the patient in a small degeec, 
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Jioth from the arm, and by the application of 
leeches to the temples. ‘The bowels are also to bo 
kept perfectly open, and a common elyster, con- 

‘halts drachm to a drachon of luda: 


‘his foer generaly aries boat the third or 
fourth day afi diver. The syoptoas ate 
‘and distetion of the breasts shooting fre. 
Fenedy towaris Ue ree Someta he 
reat besome hard bet at famed, Te gee. 
raly continues» day of two, and nd ape: 
Srey by copious sein os args gant of 
ale arias 
‘Remedi —If i should prove vile, expeilly 
in young women of a plethora eooatitetion we 


y 

cooling faxatives, or ely 

‘be often drawn either by the childor, if the mother 

‘does wot design to give suck, by suse proper per- 
Tt the breasts are hard, 


ler disk way Le batey mater, 
id water grt o thee 
Infamed Brent, 
amet, and begin to be uo 
terry, fen the 
fphoreties "ant pargatives 
camphor of ies 


‘warm ‘loth dipped ia brapiy, 
ara to be put to tho armpits, ‘Should pain with 
Infatnsation eome on, apply a poultice of bread, 
milk and il, and lent fomowtation; apd 


‘in ease supparaticn eaonot be prevented, it mt 
vd with a laneet. ‘Tho ulcer is aflerwards 
ig to the common rules ft 


over, takes off seurf, and make 
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retention of the milk. 
Remedies It the belly be costive, na emollient 
opening elyster is to be aduinistor 


‘Hoole and en abatement of the pain be not pro- 
ured thereby, immediate recout 
Greatbartcs, od Uleeding from th "Toes 
tobe recommended are, infusion of venus, oF ease 
tor cil ether in sufiesent quantity. 

“ARer the intestinal eanal is suficiently cleared, 
‘gentle diaphoress is to be encouraged by such 
tbedisiges aa at the same time promote the relict 
‘pain. ‘This intention isbestanewered by rmall 
dudes of ipeeacuanba, tartar ewselie, or antiio= 
Dial wine, combined with opiuan in pil oF Tawar 
tum, and given about four thes In the eourye of 
hetwenty-four hours, Inthe intermediate spaces 
ef time,fnterpose saline draughts. Te is proper to 
fate, that when childcbed fever is epldomte, os 
ecilly in cities of hospital it ig tora: mallge 
‘ant and prostrating, and will not bour redueing 
treatment. 

“Regimen —The patient's drink should consist of 

ie water with (ast in ie; barley-water, eter 

Welt or with the addition of a Tite’ nitro; 
vehey wade wita rennet or vinegar; mle and wie 

ight iafusiou uf imal and sine 


MANAGEMENT AND DISEASES OF 
CHILDREN. 


ifn est 
i anaes Cac Os 0s sea va 

ae ee ae La hen 

seems ie more ee a 


‘us posible. 


iy 


Friction, 
‘The elothing should bo 
sager thus tie cid th 


ulate, 
bing the anklobones and inside of tho knecs 
sell strengthen thon 
fRrvtdh is hoes aud 
Position. 

A.nuree ought to keep a child as littl in her 
arur as posible lest the legs should bo cramped, 
{ted the toes turned inwards. Let her alwayy keep 
{he child's lege loose.” ‘The oftener tho posture it 


thean Bat. 


jing of feed 
Him. "Exeroiee sould 
boat and gently dandling. 

but dans 


tpand dona 
yauag bid, 


Ercte ie the cause of rickets large heads, weak 
int, a contracted brest, nd tveased ngs, 
itch & tumerou trata of ether evs 

Rendering Ohldren Hardy. 

Endeavor te hrden the boy, bt without ro- 
sorting to any violet meant. “All attmpts 1e 
nde chilron bardy, oust be made iy gradual 
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eps, Nature admits of no sudden (rasitions. hours would prove destructive, Aftr the age of 

instance, infant sboul, by imperceptible de- six months, the periods of cep aw wel Sil 
‘bo ured tothe coo) aed then te the eld 3 
7 at thovaine tie attention snest be pil 
ir previous management. If they have itherts 
Voea wocustoned to an efuninuting reste, 
fo shoul be sedenly subject to 
Satreme, uch clianze would Ue at 
dlger.” When childsen have once been actus: 
ined to a hardy ayotem ef education, sachs 
i iust be atricely altered toe 

Gteanlinee and Bathing, 
‘Tho child's shin isto be kept perfectly clean 

wraling its ine morning sd Sreaag® ead Ae 
Wivelteneckanere; ginning wie water, 


flow gum is known by a yellow tings of 
in, with languor anda tendency tosleep. Th 


€ 
Baa 


P the diet cught to lo ehanyed, and the 
od by 1 grain of exlomel, given in 

0 be followed bya tenspoontul of 

Tf the vom. 

‘ive lime-wator of the 
der (containing Lor 2 graina, ascends 
Tage) a second tite. Ir thero be iaueh, 
apply 


fever, ar eruption, t 
colder (i the season be 
te 


carefully deying tho whole body, bes 
tunother dry sottclath, a 

Used ently to take all th 
for fat parts that fold 
Tims 


“Auatiag Suddenly i gringo prepare shall with 
fang ire ia a aero atv nih 
nolae, or in an impetuous manner, is extremely 


iechafod,starobepowderistobo used, ‘The utmost ediiow ad hart, nor ist 


capa oho gnc pod eae 
rolleng dlecatscoae he Sacea Meb amine ae 
Ter hu Rat's tae tomers eae 
anhiene CaUkea comma a 
Soot eee ease ine nee 
roa eat eae cote a ta 
find gadis hike teaahet se Patan al ob 
om afta 
‘With regard to the child’s dress in the day, let it i generally owing ei 
safer tothe Sheenoes: 
ae Reet Soe pheyoeme tet 


ity 
behing, verti pa 7 
evar may’ bo eonvesiony prov 
tetlind, and not aching tush Below the 


simmmonly called x bdice-eot), to 
ie is 


fol ue drop anna 
rectly: Mix together, propre 

os tieture.of carat seed 3 

er, drach, 


fey tht hams yb 

ho thou o kept col 
eat fr the night may be & shit blanket 

to toon ad tia gown to Uo over the Ulaaket, 

‘The det of Drewing. 

Some peopl in dressing an infant seem in re 

asta tore hi 

find brass him 


hy 
fam in sckne 


light their dist and drink, tbe more they wil 
ght a drink of water will often 


ty 4 
ind the part where f 
theo it ad he par whee i a bay 


found the hed sould be i 

‘any inane ate, ft, cedig to the ago of tho cic he absorbent 

ving to igh banda asec Satur then ube given as Vtore Siete 
‘Step. ‘The bodily etaction of boys aad gis ought a Farther Reals 


Tnfants eannotsloep too ong and it 
able syimptoi, when they. 


ia by natura. A el 
‘uch faster than 
rapidly; and every 


ioe fog tome ahd astringent mista is tobe given 
et every nx vuras Mi together shulk igeley 3 
fereet evar; Iaudanua, 12 drop; and cnnaines weer 
hulled sad Tunes. 


ie noma tate sneer 
ee re ea ape og 
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‘highs, Uoliad the ears and in tho wrinkles of 
the'ncoky fro want of proper attention to cles 
linet in such cass iil be neceaeary to bathe 
the parts twice u dny (oF every time atthe 
his things are change) with  liale warm 
fale nd wate and torapply = pall with at 
Ue powder of pure stanhy artoneevol rye. 
tea nelly ewan 6 ee 

wes Urge When dachorger tke place heb 
sats ty must tot Ve diel up tou radaealy, 
Ssvich a croumstance wight produes a diversion 
{oie iain, In auch ence wil be ulwaye best 
to give freyuott doves of castor oll or calm, 
trey sther night fn the propuntom uf T grat 
tO gral of Fubar, 

Cituncone Eruptions 

No real danger atone these erption, which 
axe generally known by the names of wrpun, 
fatdeaady cee All tine ty reqtzed ta bo do 
into soy te bowels open Uy rush means aa 
Preserved In the foregoing aril, and to ge 
Ufalnet coy which tight drive tho eruption in- 
ainily, and so produee'iniernal inflanmatons of 
Teriteal atures It tbo milk food be cons 
tral the cnusey the mune or iiet ought to be 
Shangely nid {Hekneds and voiting should 
proval, {ill be proper to give the ain 
Inisture weutioned winder th lead of Geiping aad 
Muley 


The Throsk 

‘This diseaso makes its appearance with Tittle 
‘leerations in the mouth, tngue, ete, of a white 
olor, aud sowetines of a yellow appearance. 
Troy are generally owing to aciditioy in tho 
Monel, ete 

Tn thi dvdr abthing 
cemveie t dest ad thew wh 


pepe Toren wil be 
rupor dy give gran otro of calomel, Wi 
Be dgealad of ratharb.” ‘The mouth and threat 
fluff atthe wus to be elaatsed by gargen 
‘Syrup of Mack Currant 
‘Take of th julce uf ack eurrants strained, 2 
‘Miwutte rebel ugar, 21 ounces Dials 
jag, doll to uishe uayrupe 
‘A Tenspoonfl of this may be given to children 
inthedhrash. 
Falling Doon ofthe Funtament 
‘This happend frequently to ehieen who ery 
amily or who have had a Uarehus, oF frit 


Heung on going to stools fie precel fuan 
Coiventen, give fenitive eigsters. "In eso 
ft bo yelled or inland foment, with aria 


fil, or deovetion uf oak bark, or wash feequently 
with’ evld water, ‘The protruded parts are now to 


Tevopineed by the Bnger, and supported by a truss 
tr bandage, “The isternal uso of tonies will be 
proper, A ohild eutect to thie shold mot be ale 


wed to alton 
Vows wre moved. 
Deatition 

When children are about calling thoie teeth 
Ahoy shaver eh, are fevers, hotpand uneasy; 
their gue awelly and aro very palit they afe 
femetlnesfoose in tho bowely and at ether Vanes 
‘uative; now and then convulsions come. 

Tecebes are often uf use applied behind the 
ath; so Ulster. 

‘Scarifying the Ou, 

Instead of giving nateotis to cildeen cutting 
thir tect it strenuously rocousunl to have 
the tamil guns divided by'a lancet dawn tothe 
{uuthy an operation atone sala anil wnattended 
with pain, "TE done in tito, from reining the 
Goof ihe elas, al the peptone, wil 
Glaappear of themuelven” Instead of giving prep- 
tatlens of opts i willbe found, ta tho manfority 
Of eaves Tar etter to asitatr‘eslo 
Atte dines ats mesieine fa well Kn 
fois peculiar ciency in promuting shsorption i 


Tow veel or chaie when the 
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these parts. ‘Tho Lowel, ifonstive should be kept 

regulaty open, and if there should be looseness 

‘of the buwels, t should by no means bo discour- 

fagol. Instead of coral or any other hart body, 

Tet the child nibble at a ring of guu-clastic, 
Coneuleions, 

Children are partiularly lable to convulsions 
st the period of teothing, small pox, measles, and 
‘ther eruptive diases; sometimes, a 
ermal causes, such a2 tight clothes, bandages, 
‘ter When they proceed from any of these, bathe 
ing the feet, or the whole body, in wana water, 
of 92° oF 94, and aduinistering’ a mild clyster, 
will aliost inbmediately relieve them. ‘To shorten 
{the duration of the fit, cold water should be poured 
‘over the face and neck, whilo the restof the body 

‘Afterwards s mustard plaster, 
our, may be applied for'a abort 


‘only by the removal of the cause of the existing 
{rritation; but, ia general, when tho body fs kept 
‘arofully openy tere will bo little cause to fears 


Iweard Fite 
Ta these ts the infant appears as if aaleep; the 


‘yelds, however, are not suite closed, but free 
Aivently twinkle, and show the whites turned up- 


Wards. ‘The mscles of the face are sometlnes jg 


Mighty distorted tue mouth baviog the appear: 
fate of lang or tall The brea is towe: 
fora tine; 


ise, 
'or breaks wind. This relieves 


itm fer tle but be soon reapcs fo a dee 


 Whenerar the above-ieniioned s3 ptotas are ol~ 


jerved, it will be right {o awaken the infant, by 

‘tirring or ober ts back and belly 

well bofure tho fre, until wind exeapes. At the 
172 


‘same time it will be proper to give half a tea. 
poontal of drink or Pap, containing 2 drops of 
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‘A decootion of Peruvian bark is also good, with 
red wino} itis to be oved with moderation fa the 
{forenoon and after dinner. 
Distortion of the Spine, 

Dr. Weiteh, an eminent physician of Berlin, has 

lished in ifufeland's journal a siinplo romedy 

wr weakness of the back-hone.of infants, and 
hich he considers eapable of preventing distor. 
Hon, This method consists, fret, tn frequent and 
‘lose examination of the child's buck-bene, and 
‘tesondly, on the slightest traco of any distortion, 
{to wash the same with brandy every snoraing and 


igh 
f 


a; 
cach 
sivanatanins 
Inyo ee 
Bee ene 
Demeee a oats cerase 
nee es 
Hine gorse 
riser 
alate 


realy 
Suscined valida 
Ringworm ond Seald Head, 

eis well known that thes disorders, whieh are 
many respects slaila, ata contagiouy there: 

fore ne comb or hai-br 

feat by them ie to bo us 

‘ther Ja! school or Im the asi Tamily. 

Shoal he to cap of 
“Freamen.—tTho intraotablness of most chile 

il to Vo contrllel of 


Nor 
‘an ebild bo worn by 


ray. ‘malignant discuss, and the 
‘auicknens with which the hair of tho wealp grows 
in children, has hitherto ia 
dered every effort ineffestuat 
failure umler theto. foauapiclous clreunstanees 


fll of enivo or caraways. Av soon aiter as posse that led Sr. Barlow, a modleal professor in Lan- 
ie,» purgative of castor ol, of grain or two of cashire, to adopt the auljoined otiun! ‘ako of 
calomel (according to the age), with 2 of 3 gralos sulplate of potas recent ‘sadruehn 


tavor rule matter imay ceeasion the dite 


The Rickets 
‘This disorder affects the bones of ebildren, and 
cuties a considerable protsberanea, tnourvation, 
tte distortion of thea. “Te may aie fom vation 
, but moro particalsely when proper cate 

bee taken with eildcen} whem they 


hers; Keeping them too long in one 
and not keeping them 

Sloan and dry. 'Somotimes it may proseed from 
“shes from suativencrs. 


Teuysily appears about the eighth or ath 

mouth and anttoes ithe tt of sore year 

Sf the childs age. Tho bead becsins large ond 

ihe Gntanel Keops long open; the countenance 
ie 


‘Tho ribs protuberate and grow erocked; the belly 
‘nella; cough and disorder of the 
vit 


‘avery early 4 
‘and the shila moves but weakly, and wadules in 
‘walking 

“Repiten, cle —The regimen should be Tight and 
properly seasoned; the air dry and clear; exer 
{ise and sbotion shoud be encouraged, and band- 


tare that they be 9 formed a me to pa the cid 
{0 pain or restrain to och 

Eid sea-tathing is of infinite we, after which 
fistion sbosid be ene, andthe child placed. bo- 
teen to blanks, sotto encourage’ perspire: 

Tom. ‘Th bask should be well robocd with opo- 
Aeldoc or good ol rom overy night. Chalybeates 
fre sleo very servicelle 


ff rhabarb isto be given to empty the bowels of Span 


succeed, g; 


iy rena 
sie iat drach evar 
Shnees,andaprtof win 3 Urahie, "Als by 
Sate wat 


ing well ina phial, 
‘hy bathing the afeoted head with this lotion a 
few tines, morning and evening, and suffering the 
arts to dry without interruption, the seabs will 
foouen and feel off from the aealpy and lonve t 
underneath pericctly healed, without. tor 
fring the patient by shaving the’ bead, thougl 
the tir should be kept abort. 
Ointsent for the aame, 
Tako of spermacatotnent 1 unc: 
‘ment Lounce; powdered anguatura bark 


tar int. 
drachma, 


ub the whole wail in anarble mortar and apply 
tothe parts affected. 
“Alteratve Medicines, 


‘erofulous taint of system, ant 
thie in tho casa the following alterative inodicine 
tecelerates tho o 


en going to vert, nd tepested every night for 
2 'few'nigttay alee, there of arson tod of alt 
Sater, externally tod internally aaa alterciv, 
Nic found very uae 

Tall cases ths bowels ought to bo kept open, 
snd the dict shetd consist of wholesome and nue 
trtive fod, avoiding Sek andaaltneate Cleans 
Timers and’ ceasional ase of tho waran bath wil 
likemise be of rervice 


Hooping Cough. 


‘This convulsive cough is occasioned by a visnid 
ratter which eannot be easly expeetorated. Tho 
pour infant, in endeavoring to bring it up, strains 


THE SURVIVOR Vol. 4 


ielenty, ho Uesuiney almost suduented and 
convalsed. 

‘Renediea—In this complaint, next to occa. 
sional vouniting, the daily we of the warm bath 
is most useful. 


i 
covery fuor hours, or balf as meh, with hve ot 
ton drops of wine of ipecac, or, in viclet cases, 2 
for graine of musk at often. 

‘Tor the above may be added, as auxiliaries,» 


Durganidy pitch plaster on the peo th 
2 frooul watstoont or shire nex 
Shange of air when practi 
ie"iighe and euny oF digest 
Aiing of fat dolly nate 


Enbrocation for Hooping Cough. 
2 drachins; boiling wa 


tae, 


ft the akin, and 
rhe 


silat thyme 3 drach 
{ul to be rubbed upon tho chest every night 
moruing Ul it becomes eor6, 


Regine Honig Cog 


‘gt tobe placed on thee fvt aad 
furward; to gourd agaist valecatio, 
he det sought te ak wt ond 

ae The Croup. 


is duease is sznoet peculiar to children, and 
oot taken tho 
hes 


went. commonly 
‘usual uigns of m catareh, bi 


‘F pain about the Tar 
Feapiration, with « wh 


frequently a redness, and 
exists, Sometines there isan ay 
thse ater on then, ike that Seated by 


Pesci, — As non o pestle 


should be administered, forthe purpose of freeing 
Tymph which i i 


{ho patient from the eoagelab 
ron secreted. ‘Tho pov 
{vooae will genorally aman. 
a toarpooatul of alum powdar with one of Specae 
recouimended,  Topeal bleeding, by weans of 
Itachey ould inmedtatly suceeded the dis 
charge be encouraged. As soon a0 i diuinisbes 
1 blliter so large: ss to cover the whole throat 
‘rould be applied, ana wufered to le on for thirty 
ours or unger.” ‘hen war team should be 
Inhaled, aud the bowels should be evacuated by 
ceo eecton x 

“Ar toon a8 the emeti has operated suficesty, 
1 grain doses of calomel wi ‘3 oe 


such time as 
tis out of danger, which will ia geveral 
The cpure of hrnr fur days. Rove 
utd be ‘upright mm bed 

Sh wars ba a Yry ean hom 
‘Avan aijnet, apply aa ointment tthe 


nt. 


mass with simple syrup. 
Tl 
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‘composed of § grains of tartar emetio,and 5 grains 
of powdered opiam, to a drachin of epermaceti 
erate, until eruptions are excited oa the akin. 


USEFUL DOMESTIC MEDICINES. 
Dover's Sudorifc Poder. 

‘Take of ipecacuanhs in powder, opium (pari 
fed), each T part; sulphate of potass, 8 yarts, 
‘Priuurate thes together into « Sne powder. 

"The dose is from two to Sve or lon grains, re 
peated sccording as the patient's stomach ‘and 
Fereogth can bear it. Its proper to avoid much 
‘drinking immediately after taktag it, otherwise it 
is very spt to Ue rejected by vouuting before any 
lle eflects are produced. Perspiration should 
be kept up by diluents, 

Alvetie Powder with Irom. 

‘Take of socuttine aloes, powdered, 1} ounces; 
myrch, powdered, 2 ounces; extract of gertinn 
fod sulphate, each In powder, 1 ounce. Mix 
them. 

Tn thie we have an alostio and chaly- 
dente conjoined. Te isa useful medicine, and le 
partioalarly employed In caves of obstructed toen- 
Struation. 


Compound Amafatida Pill, 
‘Take of assafetidg, galbanum and myrth, each 
Ysunce relied off amber, dra" Beat 


Fy well eal 
If & seruple, @ eruple, oF more, 
ay be taken eey Sih een 


— 


ep, 3 ounce} ol ot popper 

sing fareaae Sn! mene ot Po 
ei tales nd to ginger be aed walt 

ceoee ‘cap ad tho 


is may bo advaotagoualy und for obs 

viaing tke hatte eetvenes of tedenarypet= 

Ton the done nfo ton to ten praia 
Ai ad Syrh Pit 

‘ake of snsirne teen’ rashnay nye 2 

rschnaysafton, 1 Grchin Beat thea ato & 


Serr Peso ing omg to tine- 
vanad ee ae preeas ack tte 
Seeds SET deg tuned in ins doe 
tara trian Seen oer ap 


Ste eat ae 

a 
ei ote 
ttn Fe 
erty 

Capt Sp Zi 

is of Sa NE ey 
ote carers 
Bete aS 
bitin nat ce ee” 
poate oe nome ul 

ee eeonia sine at 
Sess 
= 

i Opie 

1k a sme Pe sw 
cnpptg nae eet oc 
Fhe a tad ge 
ool eames eneeree ces 
RF Car rd 
Deny nit we srt uae te 
Tibgtietndrath la en 
sper tes eee, 
sone eean ci bene ae 
ee tees aan ae 
manent eet ee 
Sic ie he sae seer woe 
SSeS So ire 


of rosemary until of 
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‘external remedy. 
Tn several eases of luwhago and deep-seated 
‘heumatio pains it has been Hnown to succeed ia 
the almost imuediate romuval af the discus 
Liniment of Ammonia. 
‘Take of water of ausinoule, 4 an ounce 
oil, 1) ounces, 
‘aiihat® thet together fa a phat tl they ace 


Inthe infamatr i ee 
nthe io famanatoy gan, «pies offense, 
raistened wih the ican ape tothe tha 


End renewed every four or ve hour iene of 6 
‘ost efnacions remedies, Dy mean of thi warn 
‘culating apieatin, ha neky and. emotes 
tho whole body, ir put into avant, which afer 
Lieeding, ether cartes of or lessons the toda, 
stn bere the i Gnu bea ao 
Sony ofthe tiatre a larger propertian of 
may be used, “~ 


Eande-luce, 


‘Ten oF 12 grains of white soap aro dissolved in 
ounces of Feetited 


‘this aolation should ‘bo mixed such a proc 
portion ofthe strongest volatile apirit of ammvente, 
Hele ses bla i when win 
sha 


Hiquor water perfumed 
wice'or Hungary water istend of th apie 


‘This composition ie, however, seldom obtained 
fn a genuine state when purchased at the 
isu tn eaternalrenaly 
for thas not ont 


thore paralytic complaints where th 
the aul or the woscular 


intent. 
S onnoes; white wax 2 ounces, 
tseful emollient einttnent for vofening 


Ointment of Ho's Lard. 
Take of prepared hog’'s tard, 2 
4, Beat the lard wi 
sy bo mixed 
fee, and. eet it apart that the water 
de; after which, pour off the lard frou 
ustantly stieving until i hi 


Matt togethor 24 ounces of white wax; 8 ounces 
eis 7 eunees ol af nhonde; 1 drachin 
Sn} cuaces of glyoodia 

‘rappel pina linen ba 

‘Pour the valve into sali galtipts or boxes, and 

‘over with alder aod white lester, 

Duin, or al Reon Otten, 
‘rate ot yellow resin, 1 pound; yellow wax 1 
nd clive eilr1 pint Aft the la and wax 

Frith a gentlo beat; thon add the ol, and tra 

The misture while yet waren 

‘Phie plaster is Soployed for the dressing of 
broken chilblsing, aud ather sorer chat require 

Minilating; i i also wood to drive milk nay, 

Being. placed over tho Lamid Ureate when tho 

hild ie weaned. 

Terneré Corate 
‘This vintoent Se mown by tho vulgar name of 
‘Turners corse, ax caring the wounds of Tarver 
Ie generally seed for broken cla 
‘Take of provared calamlae, Fellow wax, each 
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wd ove ol, 1 pint 

FFE dae wax wih tw of, and ax soon a they 
begin to thicker 

sine and keep it 


rein till the eerate a ec. 


‘unt they become erisp; th 
with expression lastly, add the wea, 
them together. 

"This fs an excellent istue ointment, being, in 
many respects preferable to that of cauthariies, 
Te mised with equal parts of blistering oint= 
‘ent in Orde to Keep up a discharge. 

Meveurial Onin 


‘ter 


Take of mx each, 1 parts 
hogs’ Inrd, 3 parts, ub the mereury diligently 
‘n't mortar with alittle ofthe bogs’ lard, wot the 


flobulos disappeat; then add the remainder of the 
fora, an rub un the intent is complatay pre 
pare 

One drach of this otatnent contains twsive 
igrnins of mercury. 

‘The preparation of mercurial ointment requires 
much Iabor, eure, end pi 


Ua by intimate mit 
Wheres tnd aa hs fr 
ogre of rancdity ofthe lard) shortens te i 
nt Jaton tho lor onulved forthe prepara 
St the ointment. Ter rot uncommon, Newever, 
{o to other means, which ace ot alien, 13 
fete the proces, such as the use of aulphar 
or turpentine, ‘The fat may be detected by the 


very Diack color of the ointinent, end also by the 
ulphurous odor exhaled ‘when ‘paper covered 
‘with alittle of Tei holdover the dave of ea 


y shee, 
ining it is treated in the 


‘When newly 


A gEyrd mee ciament has 
a light gray er blulh econ, owing to it contal 
tee eres hcsitiand marr whe sepesen to 
ge mha iti igual Vy ge 
{then Kept for soe tne the colors aush Jeeps 
ned, antes talio mercury it sen, exing to 
{he aro complatooxidisement of the mstal 
Carats of Spanish Blew 
‘Tako of eerste of spermacet, wftened_ with 
heat, € drachina; Spanish fie, Snely powdered, 
Trucba. "Alix them by telling vver © gentle 


it's Teas apt to spread than thorofter cintwent. 
Compound Burgundy Pitch Plvater 
‘Toke of Burgundy pitch? pounds ; ibdamem 1 
resin and. yellow wax each & 
std ol of maze 1 ounve 
‘To tho pitch, resin and wax welted together, 
add frst the lntdanuia and theutthe il of mace, 
‘After a long-continued ough inthe winter, 
Burgundy piteh plaster sbould be put over the 
‘reant-bone, 
‘Compowid Lablanum Plaster. 
‘ako of labdanum 3 ounces; frankincense 
175 
ounces cionamon, powdered, expressed oll of 
race, exch } un ounce; essential vil of mint 1 
‘races, 
"To the melted frankincense add Sst the labia. 
‘nuuy, softened by lent, then the oil of mace 


sprinkle in the prepared cale- ‘35, {2 


A for keopiog), and to be bat moderscly suber 
five sw nt no toed th aki, alo Gat fe may 
ihe diel be tequenty epee, whch 
These applications, 


‘ction fom colds a delicate habite ia By such 
‘ats frequently obviate 
“Adbeice Plaster. 
‘Tako of common, of litharge plaster, § parts 
MUN thet peter, ond apread the Viguid 
em tageter, om 30 liquid com- 
a thin‘ sripa of igen by means of 
Fale or atte eile. ‘j 
‘This plaster ie very adhesive, and ta used for 
ecplng'on wher dresing, ele 
Court Plater 
Dri sont quay of a, an et 
Ik tak for twenty-frr beara 
waar ato ty hea over he, dita 
Ihe eater ar af he wat, and apy Ma ace 
Uy colori brandy, which ‘il 


an fea; on 
ow extend 
frame, apd fx itn that pusition by iscans of tack 
‘real. ‘Them with a brush made uf 

ea 


apply a second, and’ then w third if necessary, to 
fivothe paste a certain thicknots; at oom a the 
frst with two ur the strata of @ 


many odkee preparations sold 
Snder the same nese, 
(Compound Tincture of Rhubarb. 
ake of raha, sled 2 cance lquorie rot, 
betel nes ers peered Sao 


Tincture of Ginger. 
Tato of singer, ia course pomder 2 ounces; 
root spirit, 2 pints 


‘This tincture is cordial and stimulant, and is 
genernily canployed ‘as & corrective to purgative 
Sraughte, 


once; coriander seedy, } ounce; proof spitits, 25 


Pints 
Digest for 7 days, and to the strained liquor 
‘add {ounces of sugar candy. 
‘This tincture fs a usefol earminative and ca. 
thartic, expecially to these who have accustomed 


Title effect; the dove ie 
Tes a very ueefal addi 
to takoof ite make 


‘Shrub, and such Uke liquors, which lerwise are 
‘often found wecessary to make the vil sit on the 


‘stomach. 


Solation of Citrate of Maguesia. 
‘Take of magnesia, 120 grains; citric acid, 450 
scrains; Bicarbonate of potazss, 40 grains; die- 
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having added the magnes 
solved. Filter the olution ao a strong twelve: 
‘cunce bottle, into which has been poured 2 fuid- 
‘cunces of syrup of citri acid. ‘Thon add the bic 
‘carbonate of potassa, snd enough water alatost to 
Sill the bottio, which’ must be closed with a cork, 
and this secured with ine, ‘Shake moderately 
{all is dissolved. Tis is0 very pleasant drink, 
fad in the doso of a tumblerful & pretty active 
fad cooling purgative. 


sugur't pounds; 
Hinvingeo ed sundreoraed,$younds Pn? 
‘Digest there in 10 gallos of aprte of 
14lga, and strain for tse, 
"This lair ponents alata the ame qualities 
3 the Cospound Tincture of Senaee Te above 
‘tunis maybe Todnood to an sual seals 
‘tay be require, 


ls 8 pints of 
good verjoloe; 1) ounces of sutwog) and fan 
ron} bal theta toa propor thickness 
Yofs pound of sugar and 2 spoons 
ffyeast, “Set the'wholo in awan place near the 
fre ur 6 or 8 week then place it in the open alt 
Tint beooes of tho eonsatence of syrupy 
Insty, decant fiter, and bottle A up, adding’ 
Tide sgn teach Lull, "Dose, 5 to drupe 
‘The above ougUtto yield abuut two pits of the 
strained liquors 

Godfrey's Oordiat 
insole 4 an ounce of opia, 1 
in 2 ounces of pins 

anda of trenclo with 1 gallon of boli 
fd when cold. mix bath aultions, ‘Tit 
Wetton used to woothe. the pains of hildeen, 
ties “Te us be emplayed with caution, however, 
eit culie si 1 an nui arts 

= iy stupitying them eonstand 
ily with opiates of atboe nareotion. 
Deluem of Honey. 


9 sora, 
honey, 8 ouneck, 


‘Take of basin of Tol, 2 aun 
a 


the irritation of oough, 
foousful ina litle teu oF wari water, 
rrnad pve fd 
Bel ounee aloo, pik 
atta’ be discived, aud then 
Ticeagh a paper 
"This solution of the bales of Tolw possesses 
a th virtue ofthe alsa ise “20 may bo 
taroully, with the several intentions for 


in any convenient vehicle 
fixed with simple eyrup it forms an agreeable 
Dalaaisio ayrup. 

176 


Tincture of Peruvian Bark. 
‘Take of Peruvian bark, 4 ounces; proof epitit, 

2 plots, Digest for 10 days and strain, 
sy been from Teagoonfil 3 a 

‘ounce, or an cance, according to tho diferent p 


‘Tate of Perurian bark, powdery 2 ohne; 
the pel of vile oranges dried, 14 ounoany Vite 
fine soaker raed, 9 dott raion 1 

rachins cochinel, powdered, 2 sora; proof 
‘pi, 20 cuneen. Diget for 1d aye and stain, 

‘As'a corroborant abd atomachiy i ie given fn 
dence of 103 dracon; but when eroplayed for 
{cure of fatermiteatfovers, it tut bo taken 
tala greater extent. 

Tincture of Gusiacum, 

‘Toke of gusicum, 4 ounces; retied spirits of 
wig 2 plate, Digest for dope and fer, 

‘What ieaited pum guaacit tafe retin, 
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Ammoniated Tincture of Ouaiacum. 


‘Take of resin of gusiacum, in powder, 4 ounces; 
azomoniated aleohol, in powder, 13 pounds, ‘Digest 
for 7 days and bltet throagh « paper. 

‘Thi gant anil eficasious tincture 


ry morning. and evening, in 
‘hy convenient vehicle, pariesarly fo milks bas 
Proved of singular service. 
Compound Tincture of Bensoine 
‘Tako of bentoin, 8 ounces) purified stores, 2 
anes btm of Role teers eatin ty 
at ounee;retied spt of wine, pinta. Di 
for days and Alter ssi 
“This preparation ray be considered ax a 
‘ent snplieation of tote vory complicated couse 
Bovitiony, which were eelebraved wader dierent 
ames; auch 4s Maume do Commandear, Wades 
Baltt, Prins Balsam, Jesuits Deopa ete, These, 
in genctal, consisted uf a confused arrago of i 
ieaubatances.- The dove i a Lenopeontel fa 
water four Urves & day, fn chronie 
iting of blood. Ter seta, se, 
recent wounds am Serves 
Powe of & seu but must not Le noon rer 
‘Poured ‘on tugar ft sometimes heal 
‘iting of blood immediateys 
Tincture of Ctechu. 
trac of atech, oa 


oper vehicle 
Goibolds Vegetable Balsam, 
‘A pound of sugar candy, diolvedby heat in 
‘quantity of white wine vinegar, nad eveporsted 
eusure of 1 pint, daring which operation 
i a pou ea 
‘utpates of Godbols Vegetable al. 
‘am, and ls probably the same media 
Spirit of Natneg 
of bruised nutaioge, 2 otoed; proot pit 
1 gnilon; water auftclent to prevent. bara 
Dist ofa gallon, is — 
‘Thi is ued to inko of tho bad aver of medi 
cing; and {sn grateful cordial 
Lavender Water. 
‘The common mode of preparing this, isto pot 
4 aachine of the essential wl of lavender, aad a 
‘ota 


Weater of pure Ammonia. 
al ammonize, 1 pound; auiek-is 
‘Ballon. Add to the lime two 

ther aa 


Water of Acctated Awmonia. 
Take of ammonia, by weight, 2 ounces; dis. 
tiled vinegar, 


fal sudorites 
fs used in fe 
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‘where medicines of the warm kind, if they fail of 
procuring sweat, aggravate the distemper. Its 
‘ction may likewise be determined to the Lideys, 
bby walking about in cool air. The common deve 
fs half an ounce, either by itself, or slung with 


other medicines alapted to the intention, Its 
Mrongth is nota litle precarious, depending on 
that of the vinegar. 


Black Pectoral Losenget, 
‘Take of extract of liquarie, gum arabic, exch, 
‘sugar, 8 ounces 


of 8 proper eons 
ozenges, which are to be eat out 


1 pound; gum arabic, « 
5; Homers of beasele, fof 


‘beaten them all in powder, make them 
' proper mass with rove-water, 60 as to fora, 


a 
compositions are very agrecable peeto- 
may be used at pleasure. They ate eal 


Syrup of Ginger. 

af ginger, bused, 4 ounces; Leling dis- 
Sirinte, 

Macerate’ four hours, and strain the liquor 

then add double relined sugar, and wake foto's 

snip. 


‘This syrup promotes 
the 


powder. 

Dyareptio patints, from bard drinking, and 
tncee tubjct to tsleney sod gouty have eve 
iene eee mile ett rhe 
af ginger tem taking two or three euptale 
Bred ung tsps 


177 
Syrup of Poppies. 


ns 
on bee Oey bale 

adn a faa at 
{height wate st ana ide 
pean rma tet 
Boil the liquor poured off from the grounds to 


three pints, and dieeolve the sugar ia it, that it 
say be male a aprup, 
his syrup, impregoated with the narcotic 


‘Deady te given to children. ia 
or Utedrashns ond te ells of 


‘Take of fresh flowers of the violet, 1 pound; 
Daling distilled water, 3 pints, 

‘Macerate for twenty-Sre boury, and strain the 
Iiquor through « cloth, without pressing, and add 
doable refined sugar, to make the syrup. ‘This 
igen ageeatielafative weiisine for yotog chil 


Syrup of Squitt, 
‘Take of vinegar of equills, 2 pounds; double 
ailzed sogar, in powder 34 pounds, 
gables the sugar with algetle bet, 9 as to 
serrep. 
‘This ayrup is used chiedy in doses of « spoon- 
{hl or two for promoting expectoration, which it 
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deat very powertlly 
sous to elldren 


It is also given o# an 


Vinegar of Syuit, 
Tate of aqulls,roeaty dried, 1 pound; vino 
eng ns oo ei 
Bieri ie nly ce ving na 
resi witha genta heat, for twenty-iur br, 
then exprese the liquor, aod at icasde wal the 
‘nous subside. "To tho decanted Tiquor add the 
i. 


Vinegar of eqils is moicine of groatanti- 
ey Ie isn very powerfal promoter of tertin, 
Setene its frequenty uted with prnt auecsy 
‘spesiorant ‘The dons of it 
te huifan ounce, "Whore erud 
tes abound fn the Br ie may bo given 
at nm ager don them ty vom 
fag. Tt iy exhibited along 
wit 3 greeabe aromatie wie 
eat the masses it woud other 
tres in smal dnc, be ap to ocason, 
Tarenter, 
ako of tr, 2 pitas watar, 1 gallon 
stag them with a wooden red fora quate: of 
sh hour ag after the tar has aabsod tain tho 
aor and Keep iin eli-corkd phils, 
rater should have the cola of white wine, 
taste i runt 
iho Yat 
‘le. and inerating 
fod Kidvoya temay 
iat of pint to inthe 


of Sareaparitta, 
‘Take of asreaparilla root, cut, 6 ounces; dia- 


Mix, by 


Compound Decoction of Saraaparilta, 
‘Take of sarsapasila root, eat and bruised, 6 
neat te bar of sutra rot the shavings 
St guniacutn wood, liguorie root, cash 1 aun 
thet bark of menoaan 00h 8 drcchma; dtl 
‘rater 1 pint 
Digett with gente beat for sx hours; thea 
boil down the liquor to ene-bulf (er Sve pit 
ling the bark of the tezereon root toward th 
bolting. Strain off cho liquor. The dose 
Tay a forthe ame purpose 
‘ate of two in porifying tho 
blood, and resolving, obstruct 


ther remedies 
months, have boon ‘aid to be 
‘cured by drinking a quart of decoction of this 
kkind daily for some woake. Decoetions of earsn 

ery day, for they 
‘ead un8 for 


Decsction of the Woods, 
Take of gusiscum vurpiogy 3 ousees; 

stoned 2 obnoes; satatas Sohal 

Foot Diced, each Touncey wat 
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Boll the gusiaoum aod raisins with the water, 
over a gentle iro, to the consumption of ono hal 
{ding towards the end, the sasutras and liquor 
ice and atrain th dasocion without expressun. 

“Phie decoction ia of ui im tome rhewtatie and 
cutaneous ations. Zt may be aan by alt 
the quantity of «quarter of pint, twice or thts 
‘day, or used ana asnstant in course of er. 
Gorlal or aotimoniel alterativen; the patient 
Sither cave Kosping warm, in onder t promote the 
Syeration of the medicine. 


‘phen strain it through 
Caste, na 
ieee of fresh batter. St 


‘ani oath, Kalsins a 
Paneta, 

Put s Dado of mace, a large ploce ofthe crumb 
of bread, and a quart of water, fa a clean sauce. 
pate, Lie bellies, hon take out 

read, and bruise it very fine fa basin, 
with iC as much of the war water as it wil re 
{lr pour aay the ety and este. to the 
{hate of the patient.” If neceseary, pat in « piece 
‘t butter of the size ofa wa add no wine. 
‘Grate in litte nutineg if requisite. 


Put an ounco of isinglass and balf an out 
‘loves Tato a quart of water, Doll if 
Pint, eraln ie upon w'pound of loaf wugar, and 
ton edad ait wing when twill be Br 


‘our 
ay Boling the 
redning wih limp rogue 


Wine Whey. 

Doll pint of mil and po into i» glass of 
shorry: oe Male ra wine, Set it over the fro till 
We tgnng ten peti ane i the aed bab 


ores then bol ie alt 
fou (hat rae aod all tho fat ool fan tho to 
‘Four of and veason wich walt, but do hot steno 
Poyfaesnes 

Puta pound of lean boo cut into pooes, fnto = 
porter bute, without water; cork, We fowely, wad 
Place it in pat of water, which should be inade 
Tibei aroun ik for ea hour. ‘Tho oaence of the 
teat wll thos bo drawa out in the liquid state. 


‘Transparent Soup for Cowealereents. 


ut tho ment from ag of vea! into small pcos, 
an broak the bone into several bits, Put the 
{nto a very largo jug, and the bones at top, with 
‘bunch of common test herbs, a quarter of an 
funee of mace, and halt & pound of Jordan al- 
‘monde, finely blanched and beaten. Pour on it 
foiling water, and let it stad all 


sd to? quarts. Bo careful 
torakim Sy ad take of 


tas tries, Strain into a punch-bovl, and 


Seidl Powders 
ake of Rochelle all, 1 deachin;earbonat of 
soda, 29 grains; tartaric acid, 20 grains 
‘Dissive the two fst fo # tubler of waters 
then ald the later, and ewallow without loss of 
tn, 
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SALUTARY CAUTIONS. 
Perifeation of Water by Charcoal, 
‘Nothing has beea found so eeotual for presery- 
ing water sweet at zea, during long voyages, as 
‘charring the fides of the eaaks well before they 
fae Billed. "Care ought at the saise timo to be 
takes that the earks should never be filled with 
seacwater, as sometimes happens, in order to save 
the trouble of shifting the ballast, becauso this 
{ands to hasten the corruption of the 
‘Mferwards pat into "Whea the 
Comes impure and offensive at sa, from 


Cleanliness, 
‘To preserve eeamen in health and 


revs 


the 
fof soarvy and other diseases, it will be 
farther necessary to keep the ship perfectly clean 


find to have 


‘iflreat parts oft daly pariged 
on of a th 


Prevention of Dampuess and Cold. 

‘Tho coldness and dampness of the atmosphere 
sare to be corrected by suficient fires, 

‘Cleanliness on board of a ship te highly neces- 
sary for the preservation ihiof seamen, 
Da the eustom of freque 
bot ‘decks, aa 


‘wai 


“Beerie and Amevemens, 
‘The men shouldbe made to aie he hammocks 
and bedding every Soe day; thay sbeuld wad 
‘Be ota pare ln fr lh pare 
Se adequate supply of up ought to be allowed, 
tad tiny shoul change tho linen, sod ele? 
‘lathes Trequentiy. In rainy weather, on ising 
teioved fom tbe dty on deck hy tho nace 
Ing wate they should take of hair wet clothes 

{neieadof Keeping hem on and lying down 
Ahem a thoy are foo apt todo. Two sci of haw 

to" be provided for them." Tn f 

treater td fie heir asa 
auld ‘bo tndelged ta 
that will Leeptle 

iis fe state of pleasant activ 


none is thea tore ‘proper than 
‘makes 4 Gddle or a pipe and tabor desir 
‘Quistions on board of every ship bound on a long 


voynge. 
Rifts of Climate, ee. 
Tn warm ellsates the crews of ships are heel 
fat sea when the sir is dry aod serene, abd 
the heat modorated by eat 
talay o¢ damp weather prevails 
‘ojoy bettr Heath wea th 
‘enslerable distance fom the ore, nd to wind- 
cohy grow of stagnant wate 
anchored to leeward ot thee and 
Tic lose a with the land. Mase 
ned at or trading to an 
tropics, wll therefore act pradently whea they 
late arrived at their destined port, fo anchor sta 
considerable distance from tho shore, and as far to 
‘windward of all swamps, pools and lakes 3 can 
Conveniently bo done, a 


ect, than mbes 
they wosal 
ip is momred st & 


{n'a sation of this nate wll not fil to give aa 
to diseaso among thes 
Couton to be observed when on Shore. 
When unavoidably obliged to ubveit to such 09 
facoaventone, some tneans ought to be alopted 
to prorentdisagresale conse juenecs from enter 
fog. “For this porpove a. largo sail should be 


‘frock water of 
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hoisted at the foremas, or most windward part 
ff tho ship, so as to prevent the Boxious Ya 
ftom coming abatt; the cabin, steerage and be: 
{oreen the docks should bo ftnigatod now and 
{em abd he seamen allowed to-amoke tbaes) 
moderately. 

Toles absolutely neeseary twill bo improper 
to permit any ofthe crew to dep from on board 
‘when stationed of an unhealthy shore but whea 
ecesity aliges them to do #3 for the purpom 

of watering tent or marquee should 
ke erates propor house cannt be roared 
fod this should pitebed on tho dryest an 
Highest spot that can be found, being 40 situated 

hat tha dor shall ope 

48 that the door shall open tows 
der cover of thi a sufielnt number of hemes 
ret be upended for the accommodation of tho 
face by night a they shculd by no meaas bo aur. 
{ered to sleep the open ground 

TF the tent happens unfortunately to be fn the 
peighborhood of morass, or bas unavoidably 
‘ee pitched on da, aie Ground it wil bo ad 

tant diy ns 


tho soa, Un- 


(eras to euch, 

smoke moderaiely of tobacco, 
ior a quarter of « winoglassfl of th 
tiueture of Peruvian bi 


a eke tv Trplent ltnnte, 
ops lian tho eines of samen 
willuach depend upon avolding unde exyowure 
{Gio sn, rain, aig alt loog fasting tatonpes 
ance, unvehelesome shure duties, eapecilly da 


he pee ng the sickly season, and upon tho attention paid 


ithe various rogultions bl proventive ti 
tres.” Tho bad ets of reiaiting. to fon 


‘0 
port at auy ono tie (indepenifont of Ireyulur 


ties of harbor duties, particularly after aunnet 48 
well ne daring bis meri 

romgly avert to D3 
hip, nd th 


ch canna lt big 
Generous to the healthy of the unseclioate 


ractico of heaving down verse of warin 
‘et Indies, in tho ordinary routive of a 


‘at leat, ennnat be tou highly deprecated, a2 
‘rail frou the ‘atigoo and exertion it 
easstidsau because tis a proces 


{ra execution lval soul, or 
nt that 


noraly an 
of ek 


Iotoxieation, 


Avery productire soutee of lveaso in warm 
ciate among seamen is en imasoderate uae of 
fintuous and fermented liquors an they 
tpi int wat of nena, oho 
catalvet ou tho bere ground. w 4 
they li exposed for any bouts to the Hades 
‘of the meridian samy the beuvy deve of the ove 
sing o the day 
coistannder of 
Keath of his ew, will therelote lake every po. 
Sle precaution to prevent is men fron being 
Sey of a ken of ths astro ad Hot 
{rua ying out in the open air when overeose by 
fatigue and hard labor i 


of that celebrated marie 
gator, Captat 

‘auto La Pervuse,incoutestibly prove that by d 
fare und a proper regimen scuuten inay bo pre 
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served from the scurvy and other diseasos which 
have formerly been inseparable from long sea 
voyages, and that thoy eun thus support the fa- 
tigued of the longest navigations iu all climates 
snd undor a burniog sun. thas beea thorvoghly 
proved, als, that grog ienot at all necescary, or, 
[ithe long rua, benetctal to seamen. In mee 
of the greatest exposure and fatigue, as during 

79 Horas, hot coffee has been found @ tore 
‘foctive stinulunt than spirits, without the daa 
{gers conneoted with the uso of the latter. 

Noxious Vapors. 

Smoking or famnigating ships with charcoal ot 
sulphur, s the ost effectual ineans of Killing all 
Kinds cf vero, wnd is therefore 
0; but te rocoumended that no sailor er boy 
bolallowed to go under the decks until the batches, 
and all the other openings, have beew for thees 
hours uncovered; in that tite ull noxious vapor 
will bo efectualy dissipated. 


Captain Cook's Res for Presersing the Heal 
1, he erow to beat three watches, ‘The men 
will Uy t ave tgs to shit and dey 


{amclves, abd got prety well refreshed by se 

Lota sailed agsin'to duty. | When there labo 
prewing oconion, seamen aught to bo relresbed 
With us noch usiatereupted sleep a3 a common 
thy laborer. 

2, Tu have dry clothes to shit themselves after 
ielting wet One oft that every 
nh log wa oe ames 
shit wth ey clothes, and te 
Wet. 

Fo keop their portons, hammocks, Belding, 
and dlathen clean find uty, ‘Thy ecmamander 
fawte hiv tien pace fn review before bi one ia 
in'ovary week, nnd uw that they” Bad can 
thofr linen, and wore as neat and clean aa eteene 
aces wold anit. Me ha ul everyday tho 
Tantooeks carried on tha boot, or sutne seer 


airy par of the ship, uolushed, and the bedding 


‘thoroughly shaken thd aived. ‘When the weather 
prevented the hutoiiocks baing curried en deck, 
{hey wore constantly taken slowa, to wake root 


Tor the troy the sweeping, unl other vperatioas. 
When posible freshwater was always allowed 
ha ing Co wash their elites, as toap will not 
tnwith tat aime wane ia xian 
ever thoroughly ren 

70 koxp the ship clea 

‘To have frequent ees 


tho button of the well 
as to have icon pote with dey wo 
Duroed Bates desk, ia th 

of th 


Captain Cook's method 
it 


pork, nover to bo 


at the ships return to port) nt 
ia fad feech water feous the, 
‘hore to bo taken in its ro. 

‘By tieans ofthe above regula 
to niles relative (0 temperance, and supplig the 
crows as much as possible with fees west vad 
‘egetubl perfurmed a 
‘Voyage of upwards of theve sears in every eliuste 
Gf tho globo, with the lurs wf wily une wan. 

To obtain Fresh Water fom the 
‘The method of obtaining iveah water frou the 
raduced into the age 
4, by De. Irving, for 
tained pariswicatary seward 
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In order to give. clear notion of Dr. Irving's 


Tah doe 
cad 
$5000. 


Egwawards, thea will the vapor of fresh water 
{take its coure through the stem of the tabe, and 
ray be collected by Sitiog proper vestel to its 


To render Seaneater capable of Washing Linen. 
Te ls woll known that sea-water eannot be ex- 


ployed for washing clothes. Tt refuses to ditolve Pr 


und possesses all the property of hard 


ion of the earthy salts, 
f the earths. This aldi- 


We sat tear 

‘The instant rm is given that a mon is 
errant Stat Ret i en 
srirana tents ers 
RSV AAS he 
pe tape ae a 

Serta arts ena Steer ci 

Sica aes SoA AS 
joie Siren a wie ek 
Eee ate See Se 
ie whos had oi 
(aac tase 
Pai Cecepirr ttre ied 
Ses arte ae 
Set eee A aS 


pase. 

‘There should also be kept in her a rope with » 
running bowtine, ready to fx fo or to throw to 
the perton ia danger.  Cuils of small rope, with 
Fanning. borlines, should also be kept in the 
chains, quarters aad alaft, rely to throw over, 
fs it moet generally occurs that men pase clase 
{© the ship's side, and bave offen been miracu: 
lously saved by clinging to topes 


Upecting of a Bost. 
Tf. person should fall out of a boat, or the Beat 


ay ir 
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upset by going foul of a eablo, ete, or should be 
{fall of the quays, of indeod fall into. any water, 
‘from which he eaunot extricate himself, but must 
‘wail some little Gime for assistance — had he pret: 
vee of mind enough 0 whip off his bat, and bold 

by the brim, placing i ‘within side of 
the crows (top upwards), he would be able, by 
{hls method, to Keep his mouth above water tl 
‘asistance should reach him. Tt afen happens 
{that danger is apprehended long before wo are In- 
‘elvan the pet although there say be ne 
‘suough fo prepare this, or adopt any other method, 
‘Travellers, in fording rivera at unknown fords, of 
‘where shallows are decotful, might make usp of 
this method with advantage, 

Cork Waistcoat, 

Provide « cork waisteost, composed of four 
pieces, two for the breast, and two for the back, 
‘Sach pretty ear in length and breadth to the 


‘tame betwixt each buck and breast plose, that 
they may St the oasir to the body. By thie 


sn latin 
apy 
He eulien 
to in 
‘hands anda 
lg enpable nt 
ity to it toiare 


the weight of cloth 
rate to the contrary. 


pears it 0 
scape oa a a 

bee well lashed 
seit ene opine rl ae 
prea pees berger 
piareld wseiaist aes is 
Deva toe iat me be eng Sotbened 
itis ce rei au ee 
Tate onele Seteug ies 
Seca acca enn ore anal 
Hicien pant’ Apieathee ceo te 
Dice Sigh atte der ast 
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bimsclf to the waves; for he will doat, head and 
i ‘storm, and by pa 


iy gain the shore. 


Fosido lining; oF as belt ot considerabletrendth 
foross the back: and shoulers, Uben. prinpally 
Gated under the arms an resumed over the 
nl stowach, yet hot s0 much ws to create 
rif’ in there, and. ather ports of 
Bis drove, s0 mach eork ‘coll! bo conveniently 
worked, d0 would give the eallor an opportunity 
Ur recovering hitsel, and making uso of his o 
‘of contingeuey, many valusle 
a 


Bamboo Habit 

it ie an jnvention of the Chi- 

"se of whieh a perton, unskilled in the 
‘is 


rep 
Ata acl ho bay 
person in danger 
iy tthe ral by 
mot poly wink” 
‘To exriate Prtons from broken Jen 
Tat tro or mire persona hold & rope oF ropes, 
au hot 'vnds trtebed over the broken Tee? 
{hat'the drowolng pers may eatch bold of 
The Fife-Boat 
‘Tho Wo-boat in generally they fst 
to form mich resend 


over his head, 
‘whieh simple 


ind with 
rawale, about two fect a breedth, aad the sats 
neath are led with cork las. 
io romed by ton men, double banked, and 
weed by Gro mea with ot one at ach 
nh ond Deing alike. Long polos are provided 
for the mea, to Keep tho boat from Velog di 
Srodide to tho shoo, either in going of orl 
Inge About six Inches from tho Tower pole 
{nevenss tn diamoter, a0 a tf 
‘" 


She draws very little wator, and when full is 


able to erry twasty people. ‘The boat ts able 19 
roland ajainst the must tremendous ten sed 
broken watery and never, in anyone iwtanco, 
ths the faled a bringing the otew in datress 
Into a place of safety. ‘Themen have ao dre ia 

‘with her it the highest en and broken 


‘cork jackets were provided for them; but 
Their conddence in the boat is wo great, that they 
Ao not use 


‘The success uitending this expedient for dimin- 
lshing the number of unhappy tudividuals almost 
dally latin a watery grave appears to bave been 
‘more than equal to the meal tunguine expecta- 
tone formed of its utility; and the great object ia 
‘iow, vin, the safuty of those persons who hazard 
their owa security to preserve others, bas beea 
fully acoomplihed. 


Safe and readily contracted Life-boat. 

In London Eng. model of a life-boat was 
bibited baforo the Royal Humane Society, which 
nay be put togother inthe space of half an hour, 
In dny case of shipwreck, and which cannot sink 
or overset, lot the om ran ever fo bigh. All that 


ie_iled sloth or silk and, to 
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{s necessary to be provided is a keol or plank of 
ny convenient length, and a few pigs of irony 
tuch a2 vessls usually erry out for ‘The 


‘may bo laabed on a8 s rudder, 
“Anather-—"Let' quantity of ballast, even more 
than what is commonly used for sailing, be laid tn 
the bottom of the boat; over this lay bags filled 
‘ith cork, prepared for the purpose, aud num- 
Berea’ ueir places, and If considera 
tly higher than ales, 40 much the better. 
‘Aail'or part of obey folded, aay be thrown over 
from stea to stern, to combine and unite the tev 
ral parts; and, lastly, the whole i to be ateured 
together by’ passing ropes by so many tures as 
tasy be deanted suficient round and round over 
the gunwales and. under the Keel, wnd these, if 
be hitebed by a turn or two taken 


very porto ether on board or holding by the 
oat prepared, may be abvoltely’corinin of 


Delo eatred safe through any ‘beach whatever. 
‘When no such preperation of cork bas been 

smuid, the following ls proposed aan substitute 
“Lat a quantity of ballast, ax coals in canvas, bo 


secared fits place, as well ax sireumetances will 
init; then take a empty waters (her 
Sr any othors thet are Ugh) and All the bout with 
them, and if the bilge of the eask rises coneidora- 
by higher than the gunwales, it will be eo much 


the better; let a sailthen be thrown into jam the of 


‘ask nud Gallet thei places, as well ato come 
‘evernl pats by eoveriog all 
Testy, lt the whole bolded 
scoured logether inthe manner above sated, 
is believed the bout fa 
tinue upright on ber 
ti otters and cacy te 
‘Sopa the or of aay ariary vet 
Arle within thee owa depth. 

Te frequently happens that after men bave 
agained the shote, they perish of gold for want of 
182 
Ay clothes, As « remedy for this, every man 
‘heel ry fo mero toe oe aan or oslen 
Thins, by weepping them up tightly ina pece of 

Shor aks ands to eat ngatost arog, 
git be covered with canvas o ineoved 
tin bor. 

1 Method of Preeration in Cates of Sip- 
‘ores, 


the groat abject in eases of shipwreck, 
ication betieiat the vessel 
th the shore with the least possible delay, va 
‘ous methods have been invented und puinted out 
for thie purpose. 
“s eoaion paper kite launched from the veste, 
anit igen by the wind tothe shore has been 
posed capable ef conveying a piece of packs 
igor rope wight be attached 


Toei 


‘elocity of the discharge, could it be brought to 
{ict dutiog the night, it muet both point eut the 
‘Stustion of the abip, aad the direction that the 
fine tok in fying athore. 
Chef Hine sehen Leak ia Spreng. 

‘When a vessel springs a leak near her bottom, 
the water caters with all the force given by the 
‘peightof the ealumn of water without, which force 
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{sin proportion tothe diference of tha level be. 
‘tween the water without and that within, Yeenters 
‘Bt ret therefore with more forea and io grenter 
‘Quantity than it con afterwards, wlion the water 
Te higher. ‘Tho bottom of the vesed, too, 

the iantity of water, 


iy; but, asthe quantity entering lest an lea 
te the eurlaces without ond within boosie mora 
early equal in beight he pomp that could mot 
Keeop the water fru ising nt Net aight afters 
trans bo sbeto prevents rising hight, an the 
bight resin on board i safe, without 
nrding themselves in an opea boat on tho wid 
Tesides tho equality in the eight of the two 
sarfacen, there tay somoties be other eniees 
hat refi the farthr sinking of leaky vers 
‘The rising wator within may arrive at quantiles 
a light wooden works, empty ches and parts: 
rater-cusha, mich, xed 60 48 Na 

Telves my hep to austata ber, 


1 bode whieh’ compose ship's eargo ma 
Beavecitealy lighter than were All thes, wen 
tnt of water te am ational welght ta tut of 
fhe etip, aad sho isin proportion preset deeper 


inthe water, but ax sot ae these Godin are fae 
tered, they weigh no longer on the ship but, 
‘ontrary xe, they help to support ber, 
pertioa as they ave apecitally lightor than 
thelwater. 
Temporary Nautical Pump. 

Captain Leal in a voyage from North Aumeriea 
to Btvokdoln, adopted ah avetient modo af emipe 
tying water from bis ship's bold, when tho crew 

ivufciot-to peruro that duty. About ton 

the pny rigged oun 
i of which projeoted verbose while the 
‘ter was fastened as 4 lever, to eho inchinery 
“Po tho onl which prejeted ov 

ed waer-butt ball fal, but 

‘to that when. the’ coming wave 
used the buteend, the othor end depreaed the 


Tutt, the piston came up again, ani with it th 
water. ‘Thus, without the ai of the erev, the 
Bis not "wad lard tthe water iW tow 
‘Another.—When a vessel springs a lnk a 
i cannot be discovered stent of exhaust 


discharge tho wa 
‘out any assiatance fu the band on board. 
Lot spar, or spare top-aast, bo eut to the 


leogth of ehghtor tou eet, oF more accorting to 
{eile of tha vere; sari four holes thrvigh 
the ‘thiekert end, Cufvugth whieh ron faut 
‘them tight, exactly tn tho middle, 0 th 
I'on four Vndes (nade of atnved, 
is eich wil fore a ery 
the ears be strong then Bx 
what fe coaaoniy called 
fn grindstone woul eut 
not tobe bad, any strong 
ar of ifon may be bent into that forts, wedi 
Tight to prevent its twisting round, Then aa 
‘ip & bow pair of chapa on the fors part af the 
mp, for snow bandle tobe xed in, which vil 
Point with its outer end to the buw of tho vec, 
‘This henale will be short on tho outside, but ns 
Tong on the insido as the diameter of the bore of 
{he pump mil admit, in order that the spear may 
be lunged the deeper, and of course the longct 
strcke. ‘The bandle must be large enough to have 
Sit sawed up ity suffcent to admit a save edge- 
Srays, which must be fastened with a strong inva 
Pie, on which it may work. ‘The lower end ofthe 
Etave must bo bored to adhtt the round end af the 
rank; then Rx the sbafy, with tho onrs (or ans) 
rer the gunwale, on two eratchete, one apie to 
{io gunvele, and tho otber near tho pump, ext 
{ing'n the shaft a cireular notsh, as well take 


good ed, 
{to the opposite 
‘rane: the iron ha 
‘Gatrenly welly A ths 
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‘trum easier, by lessening the fition, as to keep 
ths wl aly. bat i now tobe Sued i 
ach crtehet elo orer the shaft ¢o keep it ios 
Fising. As oon asthe wheel touches the mater 
‘rll ten round, and the oral, by means of fs 
avo fxd on its end will work the handle of the 
pnp. 
‘by render the Sinking of « Ship Ina 
According fo the prevent plan of abip-baiing, 
Jn case of & Teak at sa, which cannot bo kept 
under by pumping, the ship and crew aust 
‘vitaly be loa tthe great ofetion nnd lose of 
thousands of fanies: “fn order to prevent ruck 
fceidens In future wih hitherto Mave hee to 
Somimon, a_gesttaan of the naioo of Willams 
Suggests on. easy wrrangenient which, If univer 
tally sdaptea, even under the worst eircuctances, 
srl nat tho erow to save not only theme 
cargo likewise: ‘3 
ry ship shouldbe Aided ite four 
‘qual coupartinent with partitions of sulle 
‘rong the probability eave of a lea staat 
{Rovould take plac in 0 
Teor, the aufty af the 
gore for three-fourths of the argo wold 
rosin utdanaged. To prove this we wll su 
so vers! of 100 tons to, dived (choagh 
plants as applicable toa sip uf 1000 tons 
Stal boat) and that ono ofthe somata 


ip would 


only. 
{hough vousols are commonly a 
third) and even more, Puokets, 


BATHING. 
‘The Art of Soinoning. 
Jt has bec observed before that mea are [i 


ie arias above water, the 
ich dupeeases the bea 


AiVothee aula have nether motion noe abiity 
to net ia 


‘anil therefore swish 
Win a tan theneture falls into dec. 
Mater, he will rise to the murfaeo and continue 
there if ho doot not elovute his hats, If 
tmove his hunds under the water iu any inasner he 
leases hi 0 high a8 0 allow bisa 
iberty to breathe, and if he move his legs as in 
the act of walking (or atherof walking upstairs), 
a Sours wil io above the watr so that be 
may ao les exertion with his bands, o apply 
thot to other purposes: ‘These pain directions 
are recommended to tho attention of those who 
ave not learoed to ewiea ia theie youth, aud they 
will i attended to, bo found highly alvantogeous 


‘iuilae manner, 


Inprotorving lite. 
fra person fais into the water or gots out of 
bia dopth and cannot svt, and if be wishes to 


rower bloaeolf Jot hin kick ‘and splash as vio. 
Heatly as possible, and ho will soon sink. On tho 
contrary, if ipeewsed with tho idea that he is 


Fighter than ‘the wator, bo avoids all violent ace 
tion and cally but steadily strives to refraia 
from drawing bis breath whi a 
find keeps io boad raised as much as possible, 


fend gently but eoustantly moves his hands aud 


fect faa proper dieostios, thors will bo w great 
probability of his keeping’ alost until wise aid 
Errves, 


Cramp in Bathing. 


hock of the part fected by sulenly and fore 

bp etretching out the leg, which should be darted 

ut of the water into tho aie if possible, 
Precantions in Bathing. 
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Never venture into old water when the body 
fs much exhausted or relaxed with best 

De, anki rlatn an iatanee waa oma 
Akvowledge of four yorng nen who, having werked 
st barvest inthe best of the deyy with e vow of 
fefreshing theaselves plunged foto « spring of 
fold water; tre died upom the spot tind 
Sext morning, and the fourth recovered with great 


Bea bathing 
he te of the tpi alk water Lally of Inde 
hea the, water is warm, 

n 60° and 0° of beat in aa 

ia when colder eapaatare weal 
atisaciory to Koow that in situa 
stant from the shor, where eu water 


7 
ait in 16 gallons of fredh 


‘properties ef the water of 
‘sulphate of magnesia 


ing 
water 
r 


‘The cold shower-bath is les alarming to ner- 
‘vous persons and ete liable to prodace era 
than cold immersion; I may bo esnstered aa 

id wafeat mode of cold Vathing, and it ro 
\ded in wiany Nervous complaints, 
Te has also aforded relief ln somo cases off 


%  Sattie for She 
Whero the saving’ 
may be effectually an 


ina large tb, 
ho apread over 


fers 
nto fh head which ast rn atepuans, 
Dight-watching, sd, or other perplenty Tea 
cho, fro thers causes, wil be gredly alleviated 
By nig fb tp ane pat of he bead wih 
equeatly dipped in water. The cu 
tach produced wil cbesk the determination 
‘soa to the bead and’ has eftca becn known te 
Prevent dali and inmeity. 
The Tepid-bah 
01 inrwersing the body ina iopld-path, whi 
takes its range from 85° to 00°, a0 trkiog ten 
Sitio elder sf beat or ele fle Dut a forson 
‘auch chilled), wil un ‘eateriag the tepd-bat feel 
{he water warm, while ancdher’ wi. bas been 
leaul by exer will indi inecnsiy col 
‘The afdbath fo altended with soverd ava 
tagers tho surface of the skin is by i freed foun 
that scaly matter, which always collects more ot 
Jess on the healthiest persons the porer of te 
shin thus being fren, the natural perspiration is 
Promote, the Hubs tre rendered eappts and ny 
ess Which may have been prodaced’ by eer- 
{ion of fatigue ie Temoved. ‘Sack immersion bas 
teen foondfo allay thirty a proof tots quantny 
ofventer a abescbed abd stereo by hou 
eatin, 
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the constitution: whereas the use of tepid water 
‘longs not only the mot agreeable, but the most 
ope id ete he erin th yuan 
Joung ehldeen. 

“Aflusion with tepid water bas gonoraly the samo 
redull, excep, that if the body cuotinue xpoaod 
1 the air after the alfsion a Zonsaion of cold it 
produced, which cught to be avoid by wiving 
Ury the upper part of tho body whit th lower 
ctremiie ro wil covered with wat 
cstosrame it int lat haa exten 

‘tepid bathing, tesperance, an proper exer 
he tay bo male mare agreeable and alo te 
prolonged. 


GENERAL RULES FOR PRESERVING 
‘LIVE AND HEALTH. 
‘Sir H. Philip's Rater 

1, Riso arly, end never sit up late. 

2 Wash the’ whole body every aorning with 
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severing stillness. i 
7, Garreot emp 
days, 
pela ofa 
leit and boo, If 
dinner, 


‘The great 
the flowing 
Preeerving Healthy they contained 
ubvtance’of his vast 
‘od wot life" Keep tho ot marm, 
th head et, and tho body open” Tt thew wore 
‘stionded to the phiyeloian 


Clothing. 

‘To adapt the dress with a seruputous nieoty to 

fhe fuctaations of temperature every day, would 

jod require auch minute attention aa hardly, 

an bestow: but every pereon tay 

comply with the general rules of olotbing, as fat 

{0 lay aside too early tho dress of the win- 

ter, nor to retain that of the sursmor too Tate? from 
‘thousands of liv 


van 


the wun and 
Tfesinal knowledge dur 


Nothing is more pernicious than the 
place where 

Teetea 
Treath 


lr of & 
‘humerous body of people ie ole 
‘within doors especially if to tho 
‘the crowd there be added tbo vapors 
the conan tion 
Lai by fees in ‘proportion. Hen it 
appene that persons of daicato,constitut 
af lable to besome slo of faint nm pace of th 
Kiba.” ‘There ought to avold ax mach an poutbl, 
{he air of great towns; whish i alo. peuliat 
hrtfal to he asthinatie and sonrumptive, a it 
Tikewiso to. hystere women and 
nerves, Where such people cannot always fi 
‘vithout the verge of great town, thoy cught 
Te gp ot ote he a a 
sit, and i poutble pase tho night in the wile: 
{ome situation of the suburbs, 
Ventilation. 
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ing foul ana introdueing fees 
‘ie into its place, Tho saine may be aaid of all 
‘laces where numbers of people are crowded to- 
futher) ot where frat, expecially charcoal res, 

Tele foutd thet most 


Ventilation of Oburcher. 
Both im public and private buildings there are 
‘errors committed which afect in an extraordinary 
‘the aalubrity of tho alr.” Churches are 
lim ope during al the mek they ar never 
Yentilated by fires, and raraly by opening the 
windows, while, to render the air of theim yet 
‘more unwholesome, frequently no attention is pal 
to Keeping them cleus. Pho onsequence. of 
hioh is that they ure. damp, musty, aad apt (> 
Drove Hurtful to people of weak eonstitutions; 
find it in a comtun remark that a perion cannot 
pass through large ehureh or eathodeal, even le 
fumuner, without w atroog feeling of chillinesn 
Ventilation of Houses. 


‘Tho great attention paid to making houses close 
and warm, though 
comfort of the 


pte tothe 
ane far 


ve 
by the window: 
may bo proper (9 make us 
Poping he 
ward for some minutes together. ‘The prac 
tice of making the beds early in the day, however 
it may sult convenience oF delioncy, iy doubts 
‘improper, Tt would be much better to tura them 


down and expose thous to the indusuco of t 
‘adgitted by t 

‘For many pertone to aleop in one roor, at in 
tho ward of « hospital, le hurtful to health; and 
‘ts tonreely a lout injurious custom, though often 
practi 

{ro or more toe 


lakes af stagnant water 
tome; a they partake 3 
tet nck phen 9 
taal 


Ttwas formerly, a 
bur 


To Dinipate Noxious Vapors in Welle 
Procure a pair of smith’s bellows, afixed om & 
‘wooden frame, #0 a8 to work in the same manae 
‘teat tho forge. This apparatus being placed at 
‘the edge of the well, one cad of a leathern tube 
(ihn ofa Sr engin) shoud coe adept. 
‘ed to the nose of the bellows, and the other end 
thrown into the wall, reaching within one foot of 


ss! ‘infected, that dle, 
Hf the wll be even 20 sen 
vill net bora st abort distance from tie opp 


{he candle will bara brightly atthe bottom; then, 
‘rithout farther proceed in tho work. 


Fen tne cr ems 
soe hb mani he aad 
Seren ne arte 
i tera heaeh eeat e 
Papen sere ena gerald 
Soe ee creas ea 
sah eh nd str tr oe 
Sriram oes 
me cepereae tare rae 
Hee Te open aie, as soon a heedache tr glldinuss 
Bere eect ens 
See aes 
pa ean fiat ar 
patgtemetipr tng teggt cone 
tablng oat, it neer the fro when bursiog, 
SSiateramen cree 
ribgtpsemnices te 
Maso-waler lathe rooms 
Pica barat Rae 
Cl rt el ey 
Bar chpehgg a 
the vapors of ebarcoal, particularly gilders, je 
aa rt se ary 
pit Tote 


carbonte acid gas 
preserves the 
‘When the surface of the water 


rity ofthe ui. 
en covered with « lta, ot pellicle, it iaust 


Be changed for fash 
oe Preset Lampe frm 
‘The rmokiog of amy 
ta det i ba 
tapecially 
petnicios, whan fo 


tity. 


a froquoatly disregarded, 
fuses ascending from al, 
ted oF rancid, are highly 
into the lunge of aath- 
thi, let 


Ledoyen's sclution 
of nitrate of lead will a once remove the odor of 


‘by means of stoves, Keep 
‘Fabr, for two oF three 


To Protect Gildsre from the Pernicious Effects of 
Mereary. 


‘They should have two doors their work room, 


(9 each other 


Bie tmercary may evaporate, and replace it when 
{e'W'ecct agains They should indeed, have Oo 
aos of gold that ae may be pa into the month 
trie the other i purifying and eouling; 

Tbeaoe they mil preserve themeaiver from the 
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‘iseaes and intros which mereury ooasons, 
Riding and Watking, 

or preserving health, ther i mo kind of exer. 
clas more proper than walking, aa gives tho mont 
fFeneral scion to Une rusclon of the ody; Buty for 
‘tlotudinarian,ridiog on horasback i proferebe: 
Tes almoot incredible how mach the constitation 
Zany bo strengthened by this exeroise, when on 
bees ota ine ot ‘he 
fashionablo way of teraing ide, but of takin 
Tong Journeys 0 which throis the farther advan 
tage of a perpetual change of air. Numbers of 

ie reduced to sateaf grout weakness, have, 
7 this means, aoqulred a ogres of vigor and 
Dealt which all tho medieal prescriptions ia the 
wor Sould nat etherwne have procured. Dub it 
Itimpertaen in raving for beth that one 
should ot oapiy bi iad dag rattton 
at enjoy the esrapany ofan agreeable companion 
tnt pray his ight ith the pronpect of te oe, 
Hous cljecte around him. Te thie exerclss, ag 
wells in every other, we ought always to ogi 
ently, and 0 faish gradually, never abruptly; 
{Sed proportion the exertion tothe strength, 

Exercin ofter Meal, 

Exercise is hurtful Immodistly after meals, 
particularly to those of nervous and irritable gon 
Mitationa, who are. thence Hable 0. heartbu 

= Tadeed, the iatinet 

fans the peopeety of tle 

rod 1 indulge thotne 
ts, 


Sslves In rst after food. At allen 


Heading atoud, 


ie may be 
thie 
‘voth of gr it 


, 
tary artifcers or mechanics, who trot 

oat constantly sing at thelr work, unintention: 
ally contribute nivel to the proverration of thole 
Theat, 


8 

ancients, aad is 40 at present ia the Bast Talon, 

‘Tho whole body may'be subjected to thin mild 

‘operation, but chief the belly, the api 

‘Bone, and the arais tnd lege,” ‘rition clear the 
in resolves staguating humors, proiaoles. pet 


‘THE SURVIVOR Vol. 4 


‘agoaton, and to strongthon the vests. Tet 
{n'tuhbing the belly the operstion wght to be 
forme in a crear direction, a4 
uvoruhle tothe enrso of tho intestines, a theie 
ratoral notion Tt should be perforued 
qoming, on an empl stomach, or, ratber, 
befor getting wp, and continued at Teast for same 
Iniouton at fine. 
Getting Wet 

‘This cident fs a all not lest frequent fn 
town than in tho country, owing to the slsioit 
‘Salsa seo the ural nthe fore. 

ion a person i wet he ought 

‘but to continue im motion til he acives at 
‘where ho may bo suitably secommudatod. 
He shoul stp of hia wot 
‘ch as aro dry, and bave 
boay which have hoon wettel, 
dry cloth. ‘Tho log, shoulders. and arms, are 
generally tho paris most exposed to wets, they 
Health: partietariy attended tx 
{f'almont inevoiste how many dacases may be 
Drovonted by atopting th “Catan, ine 
Hammations,rhoumatinos, dares, fovery nd 
consumptions, are the forcaoat mong the train 
‘whieh frequently follow an nck 


wer to stand, 


Stee 


Teshould bo a determin 
transitions from one extrease. to. ano! 
never to romovo from a room highly 
foah or cod ale while the body romaine wars, ot 
Lill io necessary change to.n warmer dress has 
Deen previously made. “If, at any tine, the body 
shoul he violently heatod, during tho wart wes 
thor, it fe sure to nlfor by golng into vaults cle 
Tata feochouses, by eold bathing, oF by eating om 
old stones, or damp earth; umany lingering nd 
inourabto ialadies have leon brought om by sae 
‘imprudeneo, nay, present death bas, ia some in- 
ances, beon t quenee of auch tranagre 
ion, Pulmonary consumption, which takes 
ually such dreadful rave ag the 
And mid aged, has beon frequently Induced 
‘nuch apparently trifing causes. 

To keep the Beet Dry. 
thod that has been found t 


4 
wy 


i 
Inia ta proper plac 
rer Hb colon or worsted. soc 

aloe or boot arp now generally 
they or oted ay ws they prevent ths 

th insenabs persian, 
eran otha abel aever be wo 
‘ime. 


all peat, and straining the 
oy04 by looking at minute objects, 

Do not rou in the dank, nor, ifthe eyes bo 
Aisordared, by cundle-tight. 

“fDo not perwit tho eyes to dwell on glaring 
objects, more particularly on frst waking in the 
Imaraings tho un sbould wot of-courso be auf. 
fored (0 shine ia. the roow st that time, and a 
Inoderate quuntity of Tight only shoald be sd- 
tnitted, For the same reasons, 
tulle, and other abjeste of & 


Ent as tha prevailing eolrof Ui Bel-chamh 
Nature condna the propeety of this direc 
forte light ofthe day cones on by slow degree 
th geet i the ubivorel color the prsests 

5. Those individuals who aro rather long- 
sigited should acoustom themecives to read wi 
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tho book somowhat nearer to the oye than whist 
they naturally like; while others, that are rather 
short-sighted, should use themselves to read with 

‘off as possibla. By these means, 
prove and. strengthen their wight, 
contrary course increases its natural im 


‘he book as 
bout wit 
bi 


Perfections. It is well to read or sow with the 
Tight above or behind, rather than in front of the 
‘aoe, oF with a shade to protect the eyes from glare. 


Use of Spectacles, 


fh 
or als before Ie 


them appear doable 


‘b It the eyes are so fatigued by a little exer. 


cise that we are obliged 
i) as to relieve them by looking 


but then fran tinue 


tage ican ataiy ott 
tolmash the face 


pure water, or if 
‘be oceasoually neeesary, 


‘THE TEETH. 
‘An object very subservient to heath, and whi 


merits due attention, is the preservation of the eal 
teeth, tho eare of which, considering thelr impor. entirely encrusted. When this eubstanco 
tance in. preparing the food for digestin, is, ia lowed to remain, Mt insinuator Mteelt be 


enoral, far from being suf 


any perwoas neglect to wash their mouths 


187 


ie ia Keeping the teoth 
alte Keeping the tel 


So erenztning the genes, 
hich to 


Tooth Posters, 
Many persons, while IuadaMly attentive to the 


preservation of theie teal 
Snuch uficioseness. They 
eatifrics 


sed, OF if It appears to have & Kind of dimeets 


iereat 


im of itl aap. [Seo pages 306,465) 


‘tr them hurt by too 
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forthe purpose is a mixture of two parts of prox 

chal "ope of Peruvian Larksand ond of 

‘tap, al finely powdered, which te salle 

ted net only to clean’ the teeth without burting 
{hean, but  proverve the fruness of the gums 

‘Hetides the advantage of sound tosth for thelr 


ed, often affected hy 
‘thor eauses existing ia the iunge, the stomach, 
nd tometimer evem in the bowels, btw rotten 
fate of the teeth, bth fromthe puted uel 
fzstted Ly carious bones andthe lasptesodged 
In thie cavities never fllsof aggravating an toe 
eve eit more ta fa tony 
Beatin. "(Boe pages 307, 208) 
ie ie Teh 
When the tecth are loraonod by extornal vio- 
lence, by falta blows, or by the improper i 
ef instrawents in pulling dveased teeth in the 
Seigiburhod of sound ohes, they may aguin be 
le tolerably fast hy pressing them aa hemly as 
Donsible ato thelr socket and preserving. Gem 
Jo with ligatures of eat-gut, Indian weed ut waxed 
ft, and hexping the patient apon spoon-meat 
hej ae fr Whe lower of tho ath 
will Teton 


a 


i hey a0 
eats a nao af 
‘ark, are hee atcnded with good effect, though 
thes of stron nature will ortaloly do harin, 
‘The mouth should bo frequently washed with col 
ed ater strongly iepropnated with thn, and the 
ented aot tthe oth wae Rav bon 
eo ill they Vesavo rm agains The loseniny 
sf the tet in od ago canat bo remedied a0 
{i owing to the wasting of their sockets, from 
hich the tel lve thelr support. 
Foul Teeth. 
‘Tho tooth sometines become yellow or black 
without any adventitious matter being observed 
them; at other thet they becom fouly nod 
‘taint to the breath, tn tonvoquenee of the 
al nuous of the mot, oF part of the food 
Tesaining too log about them, Tho mort fre- 
‘quent canto of foul toth is tho substance called 
eh tartar, which seems to ben deposition from the 
{nd with which the teth are often ameat 


ta. gums ani 


Toate 
ned toa he stg 
wtwben vice they are cleaned they may yon 
iy be kept hy Fubbing them with atin po 
ff oft woo made Into a kind of brush and dips 
ped ints dicted sinoge, after whieh tho mouth 
[ito be washed with eomaon water 
Cleaning the Teeth, 

When tne teeth aro to bo cleaned with instru. 
sents, the operator ought, with linen cloth or 
‘rithm glove, € prose against the Points of the 
{eoth to at to keep hess frm im Gl soekola 
‘ith the Angers of the one band while he'sleane 
Tis with tho necessary istrasente ld in the 
‘ther taking eare-not Go sorape them £0 hard os 
fo usaen them, oF to rab of the enamel 
eng dane, tha teeth should be 
al sh or ow o pogo dipped na 
fbistaro of cream of Rartar and Peruslan barks 
‘Tue same appitntion imay bo mado to the teeth 
fore few days, when aftermards they Day bo Kept 
lean ay already directed. 

“The teeth are sometimes covered over with a 
‘hin dark colored seur,whioh has by om been 
‘sltaken for a wasting of the enamal, but wish 
Beniy an extranooua attr overing it. By pore 


i 
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severance this may be cleaned off as completely as 
‘whore the tooth are covered with tartar; but itis 
‘apt after some the, to appear again. When this 
if observed the samé operation must be repeated. 

or the purpose of epplying powders or washes 
to th tenth, hard o ut bank income 
ployed; the lattor is suppose preferablo, as Veing 
{less danger of wearing down the enauel or of 
reparating the teeth. 

Toothache, 

‘Toothache may be of either of three kinds: from 
irritation of the nerve, exposed in the hollow of « 
decaying tooth; from inflammation of the jaw, 
With or without a gathering at the root of toc 
‘and from neuralgia. For the fist of these, 
is’ cortuin cures but it requires care in the appli- 
cation, Weapa small pledgot of raw cotton around 
the point ofa kaltting oF darning needle, and ai 
it in'creasoto; then insert the poiat with the et 
ton directly into the hollow of'the aching toot. 
APH reach the nerve, it will give relief instantly. 
‘Tho cotton may be left in for n while, covered by 
‘adry plece. Care is need not tolet the creasote 
‘drop or run upon the lips or gums, on which it 
‘wil act ‘at a enustie, Tf'a drop should escape, 
Dowever, little or no harm will fullow it 
‘bot onto washed well with cold water. 


Weights and Measures, 
By the following tables it wil be seen t 
Meaaures of Pui 


1 allo measure contains 8 pats 
iat 18 Erne, 
Bunce Bees 
1 drachm bi _ 


Je ls cvtomary to dltngsish, quantities of 
fluids from dry eubstances, by preSalng the eter 
£. (fluid) when sa ounce or ie mentioned 
‘in medical works, bat in the foregoing preserip- 
tions or formule, this was cooablered to be on 

0 slightest sequaistaneo with the 
‘eed will polat out what is ine 


Meosuring-Olames 
Tn order to mensure quantitis of 


dt, glasen, 


MACKENZIE'S, 


Bod Sond dat 
wen anes ene ented 
ate lat oe 


60 minim.” graduated on thei aides (xccording to the above &raia 


CULINARY ARTS. 


PLAIN COOKERY. 
in 

ary process te 

rfecin, though owe nut 

cet and aitendance as roast 

fo tap ma 

aim 


really boils 
W ooking, or the will be di 
‘An adopt cook will 
bolting than abe uses 
all the timo without i 
‘water Ia cowing t0 
from the 


Pati lily sold wats, wah wil throw 8p 
Fest of it. It left alone fe toon bolls dows and 
tok to fhe men, which, asta of loking wo 
bd healthful, wil have'a cone and unlavitng 
ook pt in mito make what they bol 
took waite, but thie does more bara than Good 
ofbst wrap tho mea fa ght but iit wll 
Skinned iewil haves much mors delete 
‘nee than when it is muffled up. sees 
ut thee it cl war i th proportion 
of thos e quart to every poond of mes 
‘nn need durog ie belo proces of bole 
ig, Dub only just vo, Water beyond. what le 


"Tuo water should be gradually b 
Ing (0 the thickness, et, of the erticlo boi 
{or instance, a log of mutton often pounds’ weight 
‘should bo plated over # moderato fie, which will 
{Ena ah water witoat Suting io 

for about forty minutes, If the water boils 
mush sooner, the meat will be hardened, and 
shrink ‘up aa if it were coorched. ecko the 
‘me from its rat coming to a boil; the slower it 


bol the ender th laper end whiter 
be. For those u ei 
cooked, ‘went 


ise boiling than 
{ita the butebers call 
wilh tug adr if toe er 
od ever so gently. The see of the boiling pots 
‘be ndapted to what they aro to contiog 
‘Slockstin ease. 


of drasing » diabe in ema familie, and 


jough the general iy of roasting roast 
teallowed, stil cortaiaJolnts and dishes, such ax 
dogs and loins of pork, lege and shoulders of mat- 
20, and Slee of veal, will bake to. great advan 
ago if the meat be good. Besides thove joints 
above-mentioned, we shall enumerate a few 


‘duck placed upon s stand and turned, as coon as 
is dono upon the other, are equally good. 

‘A buttock of beet, prepared as follows, is par- 
tiealarly Sno: After it has boon pat in alt about 
fs wonk, lt it bo well washed and put into a browa 


Sight of ap 
aver, tnd iret four or Bie hours in « mode 


mackerel should have a 
bite of huter spread over 
‘and 


ts are put 
le mpc, and te 
‘A bare, propared th auto a8 
fw bite of butter and a litle wilh, put 

‘basted voveral aos wil be found 


‘ogetable seasoving. 
To Koast Meats, ete, 


teady fre, 
fog tothe see tod Weight of the int that is put 
down to the pit. A cook, who dovs not attond to 
thi, will peove bersoif totaly Ineompotent to 
oui Vettie properly. All resting shoul be 

late the meat from 


snd 
and it 
’yen the 

‘hat 


cooking 


be very 
"fogia to bane i¢ well, which pre 
0 juices escaping; and if required ad 
onal dipping oust be wed for that purpoue. 
ing with salt while roasting, most 
silo couke dispense with iy, ag the penottating 
particles of the sult bave a tendency Co draw out 
Erect jeeca. However, a tio aa thrown 
fn, whew Gz lid down, fs sometines necessary, 
writs sto meats. “When tho smoke draws to: 
Manis the fre, andthe dropping of te cloar gray 
ogins it is a sure sign that the joint fe neatly 
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With regard to the time necessary for roasting 
monaeunts meee 
ee a resrarens 
eee 


sud flour o froth it up. 
‘Veal requires roasting brown, and, i « Billo or 
Join, bo ur to popor te fat, What aa litle of it 
say be loat as possible, Whea neatly done baste 
itith butter and dred 
Pork should be 

loin, out tho akin 0a 
wito the oruckling 
Bea the 


kin, and 


rery awkward to manage, 
Tnucklo part with sago and onion, and 
Put eli ravy in the dsl, 


much yee its & common ful to roast thess 
fut, thereby losing’ their 


wire more roasting, asthe heat 
tn longer In penetrating, ‘hoy ahoaid be ot 
Taste inorder to heap up &sttong fot und to 
improve their plumpacer” The seasoning of the 
drawing or etulting of» fowl e inoportant to ty 
favor. The dreating ‘should’ eondat of bread 
frunbs,searoned wit luck. pepper, alt, and'no 
Me ald te tereeaty outa 

igs aod essa should be thoroughly rast 
efore w ‘coud tre, und turned quickly. 

‘Mares eaia require te aid our, expe 
cially to have the ends suelently done, aad to 
feuly’ tht raw deuloring at tha neck, ety 
wlish'proves often o objetounble atta 

To repute Tie in Cookery. 
ation —A log of 8 pounds mill require two 
bouts anda halle A chino ur saddle of 10 vr TL 
pout to hours anda half, A abeulde of 7 
Pounds on bout an “lola o 7 pound 
‘Aneel anil breast, 


to three hour 
Veul-—A tile, from 13 to 18 pounds, will 
from eur to Avo hear at good Gre A 
‘upon the average, will taka three how 
Aer, Trom three hours to three hours and 
‘Arneok, two hours. A breast, front an hot 
‘alt to two hour 
Lanb.— Wind 4 
from an boar am 


aster of 8 pounda 
three-quarters to 


Foro quartar of 10 pounds, about wo hours. Leg 
of & pounds, frous an hour and a quarter to a 
hour and aha Shoulder of broast, with a quick 
firoy an hour. 


‘Dirk. log of § pounds will rquice about 
three Hours. risking um howr anda ball. A 
share of 8 or 9 pounde ill take roa two hours 
fd half to theee houte to Toast St thoroughly. 
A bald spare-ib of § pou a hot and x qst= 
fers A'Totm ot’ & pounds if very fat, fom ta 
Ios to two bourstand s bal A susking pig, 
shies wee ol shout an Bor and’ Dale 

‘Poulry—A very large tury wil require abou 
theo hora; one 26 30 pounds two Hous 3 small 
ne en hou and a hale 
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A foll-growa fowl, an bour and a half; 2 mod- 
erate stad one an hour and a quarter. 

“A pallet, frou balf an hout to forty minutes, 

‘A goose, fall growa, two hours, 

1 frees goose forty mints. 

1A duc, fll size, rom am hour and a quarter to 
‘one hour and three-quarters. 

Vouisoa.—A buck hnuneh which weighs from 
1028 pode wil te Shot oar bout anda 
‘half roasting; one from 12 to 18 pounds will take 
three hours and @ quarter, 


collent as respacte chops 

in pectin tere seul bo char and brink, 
the grid-iron set on it slanting, to 

fat dropping 


a addition, gu 


To Pry Meaty ete, 
‘Be always careful to keep the frylag-pan clean, 
and seat is propery anol, When fying 
‘any sort of Bh rst ‘n-a cloth, and then 
flour thera, Pat into the pan plenty of dripping 
‘or hog’ lard and let it be bollng ht before pute 
ng tu the Aah. Butter is aot 10 good for the 
purpose; as It io apt to burn and blacken, and 
Bake them soft. Whoa they are fried, pat them 
fina dish or hairseive, to drain, before they are 
‘ent to table, Olive il le tho best atile for fry- 
ing, but it fa very expensivo, and bad il spolle 
cerery thing that 1s dressed with it, Steaks and 
‘chops should be hen the Tiquor is hot, and, 
‘done quickly, ofa ligbt brows, and tarned often, 
Bautages should bo done gradually, which will 
[prevent thelr Durating. 
Corned Beef. 
of beef, threo pounds of coarse 
three-quarters of a 
Mix the 
ee the 


Biny pou 
salt cue ounes of sl 
Fos o age, we gone of 
Stove ingredients together aad” pout 
meat. Cover the tub closely. = 


To Pot Besf. 
(Cut it smal, add to it some melted butter, two 
Anchovies boned and washed, and « little uf the 
best popper, beat fing Put them into a marble 
mortar, and beat thew well together till the ieat 
rllow; put i into pots and-eover with elarised 


‘alee Be Pot Leg of Bef. 


beet tll the moat will eo 
's cow heel, previ 


log of 


Een 
Se 
See Ngee coeds 
Sra pais 
Beata song meent 
Fecha rer Toppers 
ELE Amate dm rae 


eof the liquor in 
to 


half a pound of best brown scgar and a table. 
steontal of lipte to each gallon af the mal and 
Water, pour it over the beef pat a clean large 
‘tone on the top of the meat ta Keep it under the 
pickle (which {a very importants, put @ cover oa 
the barrel, examine it oocacionally to ace that the 
Pickle does not leak, and if it should need more, 
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ofthe came strength, Tot it stand sx wesks 
then hang ieup inthe smeke-house, and after 
‘bao araind,eotoke it moderately for ten dayy it 
shoul he Mangia Gy pine, Bolore co 
Jet it vont for tnenty-four bors; nplece that 
Steen of twenty poubas shoald bol two 
Touts-—one bal thesisg one hour; and mall 
Pos should aoak six or elve hours, acording 


Dots. 
Potted Lobster or Crab, 
‘This must bo made with fne hen lobstors when 
{ull of spuw, boil them thoroughly; when col, 
pick out all the aolid meat, and pound itin a mor” 
far; itis usual to add, by dogrecs, (x very Hite) 
fnaly powdered mace, ask st Cayenne pepe, 
salt and) while pounding, ile butter. "Wi 
the whole is well mixed, aod boat to the canis 
‘ence of paste, press it down bay in 


ine 


To Pot Shad. 

Clean the shad, take off the tal, hoad, and al 

tho fing ten cut’ it in pleces, wash aad!’ wipe it 

aso ach ce wal ih at od 

pers ‘Lay them in layer ina stoneah, 

Hee between each ewetayere some allen aloes 

Und sick-eianatnon. Cover thea with good cider 

vinegar, ti thiak paper over tho Jar, place them 

nve ioderate oven, and fot them retiain thre oF 
four hours. 

Tomake Bologna Sausagen 

‘avo pound of ea sn, pound 


of pon 
nt 


ul 
aves choypod fin, with few sweot herb, 


age 
cua prety Bigh with appr a sal 
{Sige walled gut and Rt, Beton 
pen ot wal 


To make Oxford Samay, 
‘Take 1 pound of young, pork, fa and lean, wth 
for gray 1 pound of boot oust chopped 
Ana Logetber, pat in 4 pound of geal roads 
ct ‘lewoa, trod; a nltwog grat 
Stage Teaver; shopped fne}) a tuapoontal of 
Peppers aod 3 of tlt some thyme waver, a 
Mix well together and pot 
slow dain ape ads al ia 
the tise of common sausage, and fry them, 
{reat better, ofa ne brown or broll them o 
‘ear fr, and send thou Co table ot, 


To make Epping Sausage 
Take 8 pounds of young pork, quite free from 
doy geal orfty Sat sual and eat Ae 
in eortae, Chop 6 pounds beet wict very Som, 
shred handful of tageleaves fine pread thos 
‘clea ake the tage over ie 
ery Sno, an throw 
the et” Gra alg 
ovwhich pat tonspoontal ot pepper, and table: 
Spoonful Ut sate. Fhrow to set overt and mic 
sti'woll together. Put We down close ta tho po, 
when used roll it up with oa tluch egg 8b 
will make it smooth, 


He's Heal Cheewe, 


1 
the eyes, and lay thom in salt and water 
it then wash and pat them en to bull take 
‘bones ‘carefully, chop and season thein 
1d pack it ia Bowls. they will turn out 
‘whole, and may be eaten cold with vinegar, oF 
fied as sausage, 


Dos 
‘Take the thin ends of pricne ribs; 
oy wih Tie ay 3 


Serapple, 
Take pounds of ecraps of pork, that will not 
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do for susnge, bol it fn 4 gallons of water; when 
teniler, chop i fae, strain the liquor and pour it 


ek Into tho pot; putin the meat, season fe with 
‘tage, summer savory, salt and pepper to taste, 
atria a quart of cota moal; after simmering « 


{err mints, thikon it with buckwheat Bour very 
{ink it requires vory ile cooking. alte i 
{Biekoned, but must be sized coustactly. 
To Stee Oysters 
Put your oysters with all their Hiquor fato & 
sascopan; no water) to every desc ai a ie 
ft Dotter size of « walnut, tally black pepper, & 
Slade of maco, two bay leaves bubble for re 
tinues ald ait cream, aba all well together. 
ful tar them oat, grutiog lity nutiog om 
Sch oyater nat ie a the sae. 


‘Stewed Oysters, 
stors,} a pint of ream, 2 ounces 
butter suioth with aude four. 


large Tus} 
hen the batter 


tas live inthe shall upon 8 
thom ti this shls pana ey 
eta aif ope them 0m plata a 
‘it alt and peppar ony. Th they ae 
Srealot for dleatetosache- 
Saulopd Opaters 

One hundred 9 

oar egg bed 
eta Chop 
Bea 


oat 


arenas 
Siete in aed ae 
‘Sioa atly wih eapeane 
ects St Sop peta 
hota 
ee sal Paes 


abed, 


fine largo oy. 
teal partite of welt 


‘eat as nny 

moisten all the oystors required, the 

dip each ono ta the egg wnd lay thea on the 

cracker, and with the back of a spoon pat the 

‘rackor clove to tho oyster; lay thew 

fi 2 continue unit 

Pn an equal portion o 

‘il oiling bot, then put i 
ok 


pao bl 
iy auickly 
ae utes will eovk them, Send to table hot. 


Panwed Oysters 


® colander and pour over 
them, "After letting them drain, put them into a 
sowpan with a quarter of a pou of butter, sally 
Uiack and red pepper to taste.” Put then over 
cloae Bie, and stir while cooking, As soon as they 
‘commence to shrink remove them fro the fre, 
‘and send to tablo hot in a woll covered) heated 
dh. 


Cufiah- Cakes 


ining in water all 
owes, cut up very 
fino and mix with an equal quantity of potatoes; 


Fit geotly ta plenty of water well salted 


Tieeamry. 
oud cakes, ana fy in batter of beat drippings, 
Tlight brows on bok side 
Po Boil Leber. 
‘Tho medion sized ao best; pat them aliv 


into 


1 kettlo of boiling water which bas been salted, 
{znd let thom boil from half an hoat to three-quar- 
ters, 


fing to their size. When dono take 


EEnife pplit the body and tail 
1d to end. Send to table and dross at 


To Piehle Oyaers. 
Drain off the liquor from one hundred. 
wash them and put to them a table-spoon(ul of 


fait and  ten-cup of 


inegar; let them slammer 


‘eum ay i rises; thea take out the oysters and 
Pete thee owe liquor fal of we 
cloves; let it boll five minutes, skim and pour it 
lover the oysters ins jar. 
To Spice Oyatera. 
One bundred oysters, one dozen loves, two 
dozen allspice, mace, eayenne popper, and salt 


taste, 
‘Strain the Tiquor through a slore, pot it in. a 


saucepan, and ald the oysters, eplee, is 
od balt's pat of chor Vinegar” Plage then ovet 
‘alow fre od as soon a ty boll ake then of, 


earthe int large bowl ea et tems ty to 
cool, When cold cover them close. — 


Floundere—a ta ertme, 


Seale, lean, and weap your fish in a cloth, boil 


done deuin it carefully without breakiog lay it 
‘your dish and mask it with cream or white 


French Stee of Peas and Bacon. 
sand of fresh bacon 
E 


Cut stout one-quarter of a 
into F 


menkepate 
DInteat cones 
fire and reduce the al take out the ie 

yal cee boeeeh meer 


es the ces a at 8 
in tips tet 
"ery ont the oll take fat the 
‘Pork and putin layer of Ssh, over that a layer 
Er onions fm alien, then lay ith 
alt pork them another layer of enon 
ately until your Bab ie concomed ix 


lack pepper an 
for bal am bot. 


you take it up. Sorve a's trees. 
Daniel Webster's Chowder. 

‘our tablespoonfuls of onions, fried with pork; 
quart of boiled potatoes well mashed; 14 pound 
often biscuit broken; 1 teaspooofal of thyme, 

"bole of 
bottle of port or claret; 
fow cloves, nace, and alle 
(searbacs oF cod), out into 


‘The whole put ins pot_and 
covered with an inch of water, boiled for'an hour 
stad gently stirred. 


fire about ton iainutes, taking off the bee 
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Soup Maigre. 

‘Take of veal, boef eut into small pieces, and 
sterag of mutton, T pound each put them into a 
saucepan, with # quits of water; put ina lean 
cloth 1 ounee of barley, an onion, « small bundle 
‘of swect herbs, 3 or 4 heads of eolery out small,» 
Tittle mace, 2 or 8 cloves, 3 turnips pared and each 
‘cut in two, a large carrot eat ints amall pleeee, and 
‘8 young lettuce, Cover tho pot close, and let it 
stew very geatly for six hours, ‘Then take out 
the spice, sweet herbs, and onion, and pour all 
{nto a'soup-disb, seasoned with salt. 


Portable Soup. 
Cot into small poses 3 large I 
the lean = 


pnoGneah Lot 
4 art of «ham Tay tho meat in 
sarge cauldron, witha quater of « pound of tute 
{er at tho bottom, 4 ounces af anchovies nod 2 
‘Subces of mace. ‘Cat sna heads of clean washed 


‘celery, freed from 
the eauldron, with 
all clove, erate fro. When the 


rary bgin fo draw, Koop taking 
Sifeznced, Then cree he met wl 
ive gen tor oor hoary 


tities 
ater Ie 
ain i theca 
{ hateaove ito lean pa, til sre 
{ne-tird. Sten the gravy Sean frat 
into a pan, and let i Ga gently, wat tbe of 8 
iatinous Souaatenee, Talis ere and shia of al 
fhefat ae trea, Wateh i when iis nearly done, 
tha dey nt brn at to i an 
Tepper, and pour ion fat earthen dighen a que 
Leaf ca inh thick, Tat iestand til theron dny, 
nd then eat ie out by round tins Yerger thon & 
var dott, et tho eakes in dishes ta tho tun 
to dry, and taro them often, "When fuly dete, 
i a into mtn box wth apes of let whi 
x Hetwoen enc, and keep thom fa dy pase 
Fetmade ‘in forty’ weather it wil soon boon 
solid” This kind of soup ta exceedingly conver 
for private fain, fr by puttog one of 
ihe sales an sacepan ith abot 
Water ud a ile sla basin of good broth tay 
Terme in'sfow mindten. Tt wif likens ake 
an excellent gravy for Toast Lurk, fowl, 428 


5 


Asparagus Soup. 


bone to 1 pine of pe 
Fin proportion, a rot of celery 

Bunch of sweet herbs, "a large onion, C 
to tanto; boll it riay for 
18 palp it} then ad 
sche, and waparagu old and et ita eal 
Picoes, A tenspoonfil of walt sd 8 tone 


Spowaful ef rausbrooin eatasp, 
fpocatat of mushroom cap, 


one. 
Gitte Soup. 
Take 4 pounds of gravy bee, 2 pounds of 
teas and 2 pounds of sorag of veal bol 
"gallons of water, stow them gently tit 
‘gine ¢® tanto well pour ont and lett sand 
iS ki a hea" al pai of 
tete wel seated, pt ther tothe brothy dn: 
ser them tll they are very tender 
sind strain the soup throogh 
ioe of butler rolled fa Boar into tho 
‘vith some ne shopped parsley, chive, 
Peanyroyal, and eveet marjoram Place the soup 


‘ver a slow fre, put ia tho giblets fried butter, 
herbs, a Title Madeira wine, tome talt, and Cay 
‘enne pepper; when the herbs are nd the 


‘soup and giblete intermixed to table. ‘This forms 
‘vary suvory dish. 

Charitable Soup. 
or of most boiled the day befor, 
‘of leg aud shin of beef; add tothe 
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liquor a2 much as will make 150 quarts, also the 
‘meat of 10 stones of log and shin of beet, sod 2 
ox-boads, all cut fn pieces; add 2 bunches of ear- 
ota, 4 


al any gentleman's able 
eat Gracy Soap. 
Garaish the baton of the vith thin 
loon of lard thn ow ae of bn lon 
Weal cule, led onions carrot, parmipa, cry, 
Cyr clotes eyes the tree nod’ peceea of 
brat; toake i on the Se i this wane tl the 
veal throws out is Jule; then putito a strooger 
tsi the meat eaten to th ton of the pas 
vd brought to 8 proper color) then aad 8 
olent quantity of light broth, and sine 08 
‘ow fr tl the a 


Beef Gravy Soup. 
of lean beot, ascording to the quas- 


‘4d hin broth made of eutable herbs, 
ful over ik 
‘A Cheap Rice and Seat Soup. 

Pat a pound of rlee and a litt 
‘roth Herbs fate two quarts of 

ov, and see very ways 

Wa, two pounds of good ox-oheek, and bail the 
‘bole tl the goodnessisincorporated by the iguer, 
193 
Another Cheap Soup. 

‘Take an ox-cheek, 2 pocks of potatons,# of & 
peskof onions, # of «pound of alt, and 14 ounces 
‘pepper—ts be bole i 00 nt of ater, 8 
tow Ure until reduced to 60. A pint of ths noup, 
‘ith a rmall piece of meat in x good aneal for & 
Tearty working inan. "Some of every vegetable, 


witha fow herbs, aay bo added. 
Herring Soup. 

Take & gallons of water, and mix it with & 
pound of frye” th enaatenee 
Te'e'thick jolly. Beason ft with ally pepper, 
Mloagas, sweet herby andy (give Wes praying 


vor, ald ‘of 4 fed Hertings pounded. 
To prepare a Nutritious Soup. 


other means for auch preps 
ven bas. beea emptied 

reads pan of Tall size 

top ite contents during the pres 

hon renew tho sa 

Wha has been lost by 

Hore by the addition of wari 

feurocing requbsito to make ita 

family dca generally are, wil be about 8 large 


‘blots, 1 ounce of ealt,and'} of an ounce of pep 
mis neasoning sbould be putin befurestnd- 
fog it to tho oven. 
‘Scotch Broth. 
Bet on the fico 4 ounces of pearl barley 


yearh 
warte of ealt waters when it boils ski i 
SUL what quantity of walt beof or fresh brisket 
Jou choose, and Fa fowl, with 


Hoan of eine lean ito, aad 8 
nity of leeks, cabbages or tavey, of Fou 
oy coe turn pe, onloy and grated exrrdss keep 


# 


ing for at least 4-or 5 hours; but, if fom 


‘te 
pen allo 
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‘bo used, let it not be put in All just time enough 
to Bring i to table when well done, for it must be 
served teparately. 


‘Bit; bave s slice of bread tonsted and buttered, 

‘it into a bowl, and pour the soup over it, 
fomaloes, when in seasen, form an agreeable 
addition. 


tagy were Lote ang of four 
Sik and ater, seasoned with salty pepper, pare 


Bam will expply the 


place of batter. 


Corn Soup. 
ch quart of young cora, eut from the ecb, 


pints of water. Put the corm and water 
fn to boll, and as soon as the grains are tender, 
ave ready 2 ounces of sweet butter mized with 
1 ful of Boar. ‘Br the four ash butter 
{nto the corm and water, aad lot it boil 10 or 15 
‘minutes longer. Just before the soup Ia taken out, 
of the pot beat up an egg, and air iat it, with salt 
and pepper to your taste. 
Noodles for Soup. 


eat up an ogg, and to itadd as much four at 

will make avery if dough. Toll Wout ina thin 

iri ely, 908 ould 

‘ol paper. Then with tarp knife eat 
boat iike cabbage for sa 


(Gut in mall pleses 3 pounds of tripe, pa it om 
to ll fan uch wale an wil cover allowing 
‘ceanpoonl of eal to every quart of water, "Lat 


der add 2 ounces of Uatter rolled ia four, ani 
Ibighly with Cayense. pepper. 

‘of four and batter and 
i when the 


"The calves'-eet may Ve served with drawn but. 
ter. “Any Kind of spice way be added. “If all. 
used, the graine should be pat 


Clam Soup. 
Wath the shells and put thea 

the Kettle where t will be bot 
(ea Frew the elas, which 


To 1 quart of oywers add 
our the water on the 


‘Then take theta ost one ata time, eo that. 
articles of shall 
igh 


ay adhere to them. Strain the 


Chicken Sop. 
Clean and wash a large fat chicken, put it onto 
oll fo about 4 quarts of water, to which add} 
Aeacupfal of sist, 1 onion eat Sno, tor tara 
‘ered and’ ent into sll piece, 1 desertepeonl 
St unite sopar (a hte sugary not more am 
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tablespoonfol to 3 or 4 quarts, may bo added, 
Storchcd broma, to say aoup while boiling, Wik 
‘ivantage);a litle sect matjoram, with ent and 
fed-pepper to taste. After boiling over s slow 
Bre tier rather more than an hour, put in 6 
ito potatos, pared, washed, and cut in quar 
Tore; nbich, os sgn 68 done, nd a ile parsley 
tSincad fines When dono, if not ruiciedly su. 
ouol, more may be added, Place the chicken om 
dt, whieh gucniah with sprige of double paras 
fey, te woup ts tarovn, and send to tale hat 
Chicken Broth, 

Take ance ender chicken, andar cleaning 
itvery feely, cat Soto quarters, and put it into 
SouprKete with 8 quarts of water, 2 tablespoons: 
{ul eerice, or prar-barey, and salt to tanto. Lat 
{Ch sy and an he tau ee semore fe 
‘When thoroughly do 
fernish with double paral 
fatter, and serve the broth ia dep-covered china 
bow! or tareeo, and ved to table bot, 


194 
Matton Broth 
‘Tako 8 pounds of the sorag-end of a neck of 
fresh ition, eat into tovera pace, ath 
Theta fn cold wate and pat thom tno a alowpan 
trith2 quarts of old spring-water place 
jan on the fro to boll skin Tt well, and 
aan. of turnips cut into ali 
ey, sprig of gra thy’, 
suit Whca it'has bold. gently by ot 
{ho stove foram hour and hat akim ff the fat 
{rom the wurfuce, and then It it ho stained 


{hroogh a lawn sieve into a basin and kept for uso, 
Draven Butter. 
Half pint of boiling water, 2 tena 


fear, and ounce of bates 
Tater together nll thoy 
Br thie ato he boting wat 
tanta." mad wi mein pac of Water fe 
ater wit ennwer 
‘Common Base 
Soak ses of veal hat, onlont 

cloves of garlic, 2 ve 
Sipe afb w 


Mix 


Hines Sauces 


ea Natta 
era, bof Vitra and cone Pep 
paren 
epee 
ise eetee 
eee 
fen se See ait ed 
aia 


Gravy Cakes, 
Chop 2 lege of beat in pieces, put them into a 
pot of water stow it overs slow fre & day and 
Tight; then add onion, herbs, and epics as for 
rary’; cootine stewing ial the mest i off he 
ones abd the gravy que oat; then sean the 
Iigoor into a sulk-pen to which quantity le ahold 
be'rodavedj wen cold take af the fat, put into 
ascepan, and add whetoverts reqlfed to favor 
{ey"simier it om a low fro Wil reduce to about 
12 tavcers tor thivde ful put them Ina ary 
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plac il au dry as eather, put them in paper bags, 
Eu Keep fn sy place. 
‘Bailore Seuce 

hop a fons liver with 2 oF 8 shallots, aod a 
SrRental et okitee Sseentel ot grenpagese 
spoonful of oor 8 spoonstal of gravy, a glass 
‘ring litte salt and conse poppers ance ft 
Shout Balt an hour and skim itvery well before 


oe 
= Quis Sauce 
Simmer orombe af read a good grary, enti 
toque ek take i of fae fw ded ow 
fret simonds pounded, 2 bard gets of ore, 
Sn Dua uno trusty all ood yry Sap} 
Beis euticlent geantty ot cram to your ane 
ad sitll toglber tie ll poppet ond 
0d warm it without bolting | PP 
‘Tomato Oxinp- 
lt tmatas fl pe in Utley 


the consistence’ of pulp, pass them th 
and add Bu 
ly with clove, pepper, and nutiegs 


Gataup for Sea-storen 


rough wa 

‘tn ee 
ofthe world 

EP freah butter ml 


this may be eartied to 
ha it 8 

‘ine ish sauce, 

ry sauce, The 
‘etter wil be the 


them 
‘wand 


and thickening’ 
foun 
Fish Sauce, 

‘Take 1 pound of anchovies,» quart of lara, 8 
ote pint of white wine Yinegan fan ounce't 
Glo and en 2 res of ag noo x in 
‘ack pepper the pect of leatom a pies of horas: 
adishy'A"lafge. onion, & buneh ef thyme. and 
ivory; tt all these over n saw fre simmer 
fn ho, then strain it through a vievoy when 
ad put tim Botta with the spe, ut nok te 
ftorbe To a largo cofeecupful olay put x pou 
Of buitery stir it over the hve til iris ax ek ob 

tho bottle when seed, abd at 
‘rater fo the batter. 
‘Cream Sauce for a Hare. 


Run tho oroam over the hare or venison Jast 

before frothing it, and catch it in a dish; boil it 

up with the yell of two 

leoe of butter rolled fa 

Dint of cream ls the proportion for two eggs. 
Apple Sauce. 

Paro and core tart apples, eut them in slices 
rinse and pot them in ay earthera stewpan, set 
‘them on tho fire, do not sti them until they burst 
fand are done; mash them with m tpoon, sn when 
perfectly oool sweeten with White ugar to test. 

‘Sweet Sauce. 

Mix 2 gluon of ed wne one of ving 
spoonsful of culls,» a 
fit cignamon, and a leur 
quarter of an how. 

Hunte Butter. 


such wine es the butter will take. Beat 
{er and sugar together, and gradually add che 
‘wine and a little nutmeg. 
Brows Sauce. 

‘Mix together one tablespoonfal of moist sngar, 
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‘tro of French vinegar, three of salad oll,» tea- 
‘spepafl of mixed ister, some pepper and sat, 


Boll 4 ounces of macaroni till it ie q 
tender, then lay it on a sieve to drain, and put it 
into a stowpan with about » gill of cream, and & 
ce of batter rolled in fou 
Sey and pear iton plate, Lay Parmesan cease 
toasted all overit, and eond it up in a water-plate, 
Cole.Sta. 
Get a fresh cabbage, take off the outside leaves, 
‘tn Bal, and with a sharp kei 


7 tee pave 
fegine to thiaken wir 


= To boit Peas 
Barly peas require about balf an hour to boil, 
apd lat "Rede rather Tongro water 


they are pat ia} 
tse yee reba 
ating ale pear-ash rsa 
Spina bag, just before they ate takeu up thit 
wit eetaies, bt to 
dip them out; drain 
at wats pat 

ish 


ny 


after the strings bave been very 
farefully removed. Add a little butter, salt and 
lack penper wien they are dished, 


Potatver-—Fourteen ways of Drevsing Them. 


slmost every fasnily —for ove 
plate of potatoes that comes to table as it shoul 
ten are spoiled. 

Be careful i 
table va 
‘Choose those of 


large size, fre from blan- 

heen fm the mould; they 
I they are eleaned to be 
from the 


lubes, and fresh, and bs 


Considerable, the life of the vegeta ie destroyed, 
Sn the potato speeily vot 

1. Bouts Bods Wash 
pare or eat themn nies they are very 


‘as will cover theaa about 
er boiled, aad more savory 
‘Ufowned in water; most boiled things 
are foiled by having too I 


‘in boiling, so that they may be just covered at the 
fish 

‘Set thom on a moderate Gre till they boil, then 
take thes of, and sot them by the side ofthe fre 
{simmer slowly tll they are soft exeugh to ad- 
‘mit a fork (place no dependence on the uaual ext 


them, 
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of their skin oracking, which, if they aro boiled 
fast, wil happen to some potatoes wien they are 
If dont, and the inside ia quite 
Gf you let the 


‘You tay afterwards place © napkin, folded up 
tothe size of the saueepan's dintseter, over the 
Potatoes, to Keep them hot and meaty i wanted, 

‘hie oth of mnging potatoes a 
respect equal to sleaunlog teins snd’ ey a1 
Srersed in hal the time, 4 

“There iy tuch an infinite variety of aorts and 
sizes of potatoes, that Itt penile to say how 
‘og they will take to cook; tho best way is Co try 
thet with's fork, Moderate sized potatoes wil 
sepeay bedooe in fen or twenty minutes 

lParam 
dripping Into a fryingpany when itis malted, 
lige in your potatocs with alte popper and 
‘pot thei on the fre keep stirring. thei; when 
they ar gia thy at ea. 

3, Tetatoce Boiled and. Broiled, —Drots your 
Potaties as before diated, and pat thetn 3m a 
Fridicon over every cloar'and risk roy tam 
‘Scan tll they are brown all over, and sond them 
arg, witht ter neo 

‘Tota avinge,— Peel 
largo potatocs, ice thous about quarter of aa 
in hie ct en thangs roan and 
round as you would peel «lemon; dry thea wel 
in clenn cloth, and ry them in lard or dipping. 

at fyingpan ae que 
i o8 quick fie, whtsh it and 
: ot a ti at i 
ct yotstoes, ad Keep moving. Chem til Coy a 
ridps take’ Giom up and Tay them {0 desin on a 
Sve send chem ap wth avr lite alt peaked 


Te will be 
receipts pre 
tes to four the 


chitabe 

©. Petals Marked, Whoa your potatoes aro 
thoroughly ‘boiled, ‘drain dry, piel out. 
speck, stey and while bot rub than through a 
Ander into a clean stewpan to a pound of pota- 
tees put about balan ounoe of butter, and m cle: 
spoonful of milk; do not make them too mola 
ix them well togsther. 

1, Potatoes Mashed with Onions —Prepa 
bole ean, by puting thea twugh wa 
sud mix thet with potatoes In. proportioning 
the onions fo the potatoe, you wil bo ques ly 
Your wish to bave more of les of their Bavor. 

'S Potatoes Brcalaped. Slash potatoct a6 dt 
seed iiNet blir some te len ta 
jp shells, or patiy-pans;_ put iu your potatoes, 
tusk thetn smooth atthe tap eros kh over 

ft fow tne brenicerambe on 
ia with a paste brush with few drop 
‘batter, and then set thea 8 Duteh 
Wen they ace rowned om the top, take 
fully out of the shel and brown tho 


9% Colcannon.— Boil potatoes and greens, oF 
196 

spinach, separately; mash the potatoes, squeore 

fe fine, abd mix 

le butler, pepper 


Brats I 
10, Petatore Konated.—Wash and dry your po- 
‘atoce (all ofa size), and put them in a tin Dutch 
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‘oven, or cheese toaster; take care not to put them 
too eee the fre, oF they will get burat oa the 
‘ntalde before they are 

spuds Potatces wil 


OST Potatoes Ronse wer Mest. — Halt elt 
large potatos, dain the water from ehem, and 

Dut them into'anearthorn dish, or small ti pa 
Ever eth oting an at them 
eae of the dipping are browned 
i et a brow he other ta 

vou the eat or 

inte Ball, Mix meshed potatoes with 
the yollcaf an ogg, roll them into bells, Sour 

hen or ogg and breadcrumb thea, and. fry 
them in lean drippings or brown them fa & Dutch 
TS. Potato Siow. — Tho potatoes must be free 
fen sot an he want yom ean pik ot; Pat 
ald waters whoa they begin to crack 
rom then and put them into 8 
‘by the side of ths de til they aco 


then y 


ottoe 
yer of 


‘Wath and wipe the tomatoes, and put 0 
the gridiron over live coals, with th 


‘cook through, ry 
‘Quiokly to lable tobe there seasoned to tate, 
To Bake Tomatoee, 
Benson them with salt and peppers 
‘over pat thein in a deep plate with a 
‘and Dako in a stove, 


four them 
ttle butt 


taeousy au the higher parts (0 
toot bogin to crack a ope 
tel ad un 


Strahroome, 


They are sometimes very abun- 


‘they appear after 
peeled, salted, and al- 
snd for aoite hotry before cooking. 


Chicken Potspe, 


‘Tako pur of tender, fat chickens, singe, open, 
sod cut them Into plese, by separsting al the 
Soni Wash them through fever waters, with 
Bight ox tn pared white potatoe, which pat lato 
‘pan, andy eter seasoning highly with salt and 
Tusk’ popper, dredge in three tablenpeooafl of 
fog, te roll tethers thn nthe aden 

way up) ofa anediomsied tow: ete wil 
COS LAETIE tne pomuds ef four and covet 
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butter. Put the chicken and potato inte the ket 
with water just suicent fo cover hem. Rall oot 
Tome paste fort cover, the sito of the kettle, and 
Joint with that ou the sides; eat » smal epeaing 
In the centre, cover the kel and bang itover s 
clear fire or sti i the oven, ae moat convenient; 
furm the Kettle round cccasioally, that the set 

ay be equally browned. ‘Two hvars over acest 
fre ot int quick oven, will cook i When done, 
atthe tp crust into buoderae-ited pices, sad 
lice st sound's large dish; then, with » pertr~ 
Hd akinmer, take ep the chickes nd potatoes 
fad past in theatre; at the ste era and iy 

fon the top; put tho grany in & sauce-torcen 
Sad wend alls ble bet 


Mix 2 of arrow-root (Bermuda is 
‘he best) in litle water toa paste, Add a litle 
lemon of orange peel to & pint of boiling water, 
‘and stir ia the arrow-root while boiling. scot 
till clear, and season with ‘nutmeg and « 

tu and wine, if desired, Half and half 
‘water, or al ml, may be used instead of water. 


Tapioca. 
Cover 3 tablerpoennal of tapioen with wat 
ani roak two of hres honrs. Adi itl weet 
Plena ct ear ‘Sweoten to taste, and eat 
Wa thrnghy? tables of ale 
theron ty 

ar over ita pat of water, and soek for three 
"Place then over tow Sre sod saan 
Ail quite clan,” If too thik, add tle bell 
er. Bweeton with white sugar, and Saver with 


litle wine. 
Apple Tapioca. 
Pare, coro, and quarter 8 apples; take 3 table- 
spoon oh ‘wich bas been all night soaking 
' teacupfal white vugar, and allitle 
‘Pat the tapioca into a stew 


form a jelly around the apples. 
To make Dr. Kitchener's Pudding. 
Bent up t 


‘isin a mortar 2 oencv of tava gat 
fdas arach_ grated nutmeg as wl te 
paneo str ther ita the fgge aa tie then 
iin 4 ounces of Hout, and beat it inte noth 
ater; air in, gradualiy, 8 ounces of very fae: 
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oped suet and 8 oaneet of bresd-crumbe, Miz 
‘horoughly together, at last half a hour be- 
fore patting the pudiing into the pot. Put it into 
thenware mould that is well battered and 
to & padding-eloth over i 
Notingham Padding. 


id that bas not been Poi 


To make Yorkshire Pudding. 

‘This nice dish is usually baked wader meat, nd 
fs thas made. Beat 4 large speonsful of our, 
2 eggs, and a little aalt for Bfteca minutes; pat 
to them 3 plots of milk, and mix them well to- 
gether; then butter « dripping-pan, apd set id 
‘Ghder beef, cation, or veal, whi 

is brows, eut it into square picoes, and turn it 
over, and, when the under sile is browned also, 
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ond it to the table on a dich. 

Dutch Pudding, 

Cat a round piece out of the bottom of « Dutch 
toa ad put at ad the, pia 


To make « Dish of Frumenty 

Bail an approved quantity of whout; when soft, 
pour off the water, and keep it for uve we iis 
Wanted. ‘The method of using it So to put mill 
{fo make it of an agreeable thiokuess; thet, wara- 
ing it, adding som 


Shred half pound of suet very Sue, grate Soto 

ithalf'a pound of French rll, iktlemotineg, an 

a ts these alm pound 

aa pound of eurranta lean 

‘half & pound of jae rasins, 
sapped, ats of rah 

tnd $ eggs beta wih aie salt 

fieety Egeter an bol be 

thre ho 


A Chashire Pudding. 
Mako w crue as fora fruit pudding, rol i out 
ftcon inches inYngth and eight or 
ih phar Ja ay 
‘ cinflar Wind, and all up i 
ea, Wrap ach oad 
nei ght ab each eu 
i'n quater wil bol 
To make a Plain Pudivg. 
Weigh three quarters of « pound of any odd 
screpet bret hater out Serum, tan 
‘oer en them m pint and hat o ble 
ovnouk them we. Let Se atund ti the 
ig vn out and hash the bread 
Tabet spoons Addo i tn 
‘poco al of beaten ginger, some 
tkresqarter of a pond of er 
7 avd Tay i in pan woll buttered, 
Floto it dowa with «spoon and lay some paces, 
eC batter on the top, ‘Dake Hin madera ov 
fad serve Te hot." Whea old i wil turn 0 
ihe'yan, and et like good plain cheesoeaken 
Troneparent Pudi 
Beat up 8 ogge, put them ito a wtow-pan with 


A Potato Hie Puding. 
Wash a quarter af « pound of whole ree; a 
it inva cloth amd eat it to oa 


mmr. Set it upon 
elf of a wk ti 


és, loan washed and died by 
‘candied lemon, sion, er orange 
f half an hour with a’ pul crust 
Sins Padding, 

Batter your dish; lay int a Inyor of broad 
cra fated very Sey than bol orb apples 
vay fener: al iby wateg an dan 
sifted suger: “Biz all up together, and ay on te 
bread-erumbs, then another inyer of the crumbs} 

then ld pieces of fresh bution on the top, an 

bake ina tiow oven fora quarter ofan hour until 
it becomes «delicate brown.” Teiay be eaten ot 


or cold, 
Carrot Pudding. 
Take & pock of carrots, boil and mash them 
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well; then add 4 pound dour, 3 pound currants, 

Tyotnd raisins, } pound suet chopped fine, # eup 

of sugar, 2 tablespoonsfal of einnamon, 

‘spoonful of allypice. Boil four hours, and sseve 

‘Uot with suuce davored with Madeica wine, 
Fain Rice Padding. 


tall togecher, and pt 
Tlf toto hours, “When ove pour ita pad 
ingest, and serve when ool, "It baked 
Sven, tako of th brown tin bofore Tete poured 
{n't puddings, sod replace it on tha top of 
the padi as before 

Indian Pon, 

Pat on one quart of water In pot; a8 300 as 
ft bolls tir fone much Tadian mule will make 
{ory tha batter eat ie froquealy while ies 
tolling, which will eguie ten vainutes; then ake 
ito, pour iin a pany and add-ons ouaeo of bat 
tor, att elt (o thes” When the batter ts ake 
trap, air fats much Todian meal ae will make 
hull thick, "Set tawny to rao in the evening 
inthe morning make i out In small cakes, butter 
Your tiny, an bake ina moderate oven.” Or 
Inore comiaon way ito butter pane fi them three 
parte fll nad bake thers. 

‘Pha cake reqlrer no yeast 

‘Blackberry Mush, 
ot your frit fn 8 preering ety mash 
ugar enough fo 
; Hvar Be fmt, a aon 
fio altmer aie in very arudually two tea: 
Spoonuul of four tw quart of fui Te sboold 
So atieed all the tie tls bolig. Serve le eithee 
‘eng oF ool with ere, 
berriosYauy bo ooked in the same way. 
Potato Pudi 
6 potatous, bol, 

vith ate salt ead 1 

talk‘ cfoumy ¥ pound of bucer, 4 pound of 
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sugar, Doatn toa cream. Boat 4 ogg, and att 

{hem ith the lttors then add the mashed pota- 

tocn wien coo.” Season with 1 blespontel 

randy and Tnutsog, gently 

sion, “Bake n'a quick oven. 


‘ag tualite with 
7 and boll one bo 


To make Oldbury Pudding. 


Beat 4 eggs well, have. ready a. pint 
‘toured and buttered, pour inthe 
‘up vith new milk proviously bol 
201d beat thom to 
30 basin, 
minutes,” Send it ap with win 


Quince Pang, 
Sela tho quinge tear, par thm thin, serape 
of the pulp ix with ugar vary senna ds 
{ite gett and sionanea.” To a pint of cream 
Dut thre o four yolks ef ogg ant str into the 

noes il thay are of good ticknest.Duttor 
‘Reva, pour io and bak 

To make Respberry Damplivge 


To make Raspberry and Cream Tarts. 


Roll out thin pu paste, lay it in a patty-pan; 
peplamanigrd anton foc ar oer dem 
{rand whon baked, eut it open, and 


pound them i 
Ruarter of « pound of Naples biscuit, boiled up ia 
quact of milk or cream ; beat up 12 yolks and 6 
‘whites of eggs. Mole. 

Batter, and pat 

litle orange-dower water, 
si it over the fre Ul thick, and squeeze in the 


Eel ciel 
: mate ee norte 
aS 
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fn 3 a pint of cream, the yolks of 2 eggs well 
and «lie sugat- 
To make Paste for Tarte 
Pat an ounco of loaf sugar, beat and sifted, to 
1 pound of Be flour Sake i into a sti paste, 
wwlt'a gil of bolling cream, and 3 ounces of but. 
Xen. Work it well sod rll very thine 
Pie Gras. 
end and bal of our, aod tke outa 
ig, ont ia ita quarter of « pout 
SFiara oised with water and roll it ot; out halt 
Sipound of butter, and pat fe im at tivo Telling 
‘wlth the four that was lft ont 
"For makiog the Uotiom crust of pies, put half a 
‘ound of land into pound of four, with » ite 
aly mii ots, and grue the plates hofore you 
Take ples; slays make your paste in a clit 
Piss, snd’ beke Wt soon.” ‘Some. persons prefer 
Telcing erat with til fostend of water. 
‘To make a good Paste for Large Pies 
Put to peck of our 3 ogg thon pat in bal = 
) od'end a ball of baton, 


it 
‘eck of four, and 6 
Ealloa of water, then, 

Fthe liquor 


‘as possible.» Work it up well into a paste, pall it 
few pecs od then take ie int the died 


Pall Powe 
efi. yound of out, Diva 1 pound of ater 
into four pars, cut one part of tbe buter into the 
flour witha nifoy mokeit into dough wth water, 
oll iy and Make it with part of the butter, Do 
{hie eguin and again tif tie all So, Tha wil 
ough orate for atleast ten puis. Bake 
“Gui beat for ten oF Aftoea ainuten 


To make a Puff Paste 
3, and rab it inte 


{iver doar; 
‘Sprinkle on 4 fit our, daub 
Double nd all 
aad wil be Bt for wae 
Mince Dien not very rich, 
oko 4 pounds of Naf after ha ben bled 
and pound of suet, 2 pounds of #0 
vo icin, and potas of shepped 


Te up, and roll 


work them well togethor5 then mix it up with at 
ible, #0 as to have it stich 
‘out thin for wee. 
Lemon Pudiing. 
Cut of the rind of 3 lemons, boll them tender, 
"s mortar, and mix them with « 


paste; thea roll 


jaarer of a pound of fresh 
iPS pound of tugar, anda 
atx 


tal 
it well together, 


ico of half a lemon. Pat pall paste round the 
ut candied sweet- 
it for three quar- 


Batter Pudding. 
‘Take 6 ounces of fino Sour, = little salt and 3 


‘eggn beat up well with a Tile milk, added by 
‘Gegrece til the hatter is quite smooth, wake it 
the Thickness of eresm, put into a buttered pie- 
dish, and bake three-quarters of an bour, or foto 


ith Inyors of bats el 
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4 buttered and floured basin tied over tight wity 
oth, bal one and a half or two hours. 


Newmarket Pudding. 
Pot on to boil a plat of good mill, with half » 


Jexnoo pes, a little cinnamon, Doll gontly for five 
Gr ten minutes, sweoten with fost sugar, Break the 
yolks of an the whites of 3 ogge toto a basi 


eat them wellyand add the milk beat all well 
together, and train through a no Balt seve, Nave 
Sinuo bread and butter ext vory thin, lay « layer 
or ii " then a layer’ of currants, 
‘thon pour the 
custard over it, and bake half'an hour. 
Newenatle, or Cabinet Pudding. 
Butter a balf melon mould, or quart-b 
stiok all round with dried cherries, ar fine ais, 
‘and ll up with bread and butter, eo, 
above, and steam it an hour and a half, 
Vermiedlt Pudding. 
‘Boil « pint of milk, with lemon peel and cinna- 
ten with lout suger, strain. through 
‘utd quarter of a pound of vera 
utes, den put én tho yolks of 5 and 
oF 3 opgs, mlx well together, and steam 
ar and uguartar; tho saue way vobaked 
lf a hour, 


Bread Pudding, 
Mako a pint of bresd-crumbs, put thom into « 
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stewpan with as much mill as will cover thom, tho 
‘of & lemon, anda little nutmeg. grated, a 
‘Saal! plece of clamamon; boll about ten minutes; 
foot with powdred fot wigas take out the 
‘nation, end pat in ‘beat all wall tox 
rand bake hall an. hour, 


‘ta hour, 
Suet Preddis 
uct, quarter of a po 


‘or boll rather more 


no as to mix it well 
sgl th 
Higether 


rai pin 
‘beat up th 
iad thea. tix 
‘ell boiling wate, 


your 
flour it te leo, 
ut ite botiog water, abd boll an’ hour au & 


pint of 
good heken'with flour and water, mado 
[Perfectly smooth, til tin eat 

eg on it; break’ Ia tho yolks of 


th powderod loaf sugar, grate 

find the peel of a lt id all 

brandy, then whip the whites of the 5 
ito tif and mix gently all togethers 


ab with good pull paste, and bake half an bo 
Ground rice, potato fleur, panada, and all pad 


dings made from pow dors ate or maybe, prepared 
‘Boiled Outard, 
ie 
at 
‘nutmes yaunon j roe . 
Sulck fro but be earful i dooe not boll over} 


ie the fire, and simmer 


‘hen it Voila, aet ie 
: ‘yolks of 8, and the whites 


{on minutes; break 
of dogs into w basi 
in the milk w litle ata 


cold, add a litte 
wine, as may be most agreeable to palate; servo 
‘up in glasses, or cups. 
Puspkin Pudding, 

i of pumpkin, 6 ounces 
oonful of wine, Ztable- 
‘of Urandy, eagar to tat, 1 teaspoon 
amon, and balf « teaspoonful of ginger. 
rampkin in alices, pare it, take out the 


Cut the 
seeds and suft parte; cut it into small plece, aid 
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{hen press it in a colander until quite d 
out in pan, put in the butter and a 
‘mush it vory'dno.” When coal, whisk the exes 
‘Ubtl thick und stir in thea sd wugar to taste, 
‘with the brandy, wine, and spice. This ie wu 
‘ont for three or four puddings. Line your plates 
‘with paste, and bake in a quisk oven. 
Boiled Pudding. 


One quart of mill, 5 oggs, 12 large tablespoons. 


"is te Tight, th 

Jak the ogg voy ight, then pa a the four; 
a a litle of tho milk, nd beat the wh 

festly smooth. Then pour iat 


the mille and’ enou 


asaney 
the tp of the bag, 
‘soon ay i begiae 6 


4 tho pudding wil 
to 


‘Bo careful to tl the bag tight, and put it imme- 
lately in a Inrge Ketile of ater, Let fe 
‘oll for two hours, As soon as itis taken out of 
‘the Kettl, dip it for an inatant i 
water, ‘This prevents the puddi 
tothe bag, Serve lt immediately, as it would 
ty atndfg "Tmay be eaten wi 
ay other sauce whish tauy be preferred. 
Indian Meat Pudding. 

quart of milk, 4 tablespoonful 
Tmeal, 8 ounces of butte 
ound of sugar, a littl eal, hall 
alfa gratod nutmeg, alittle cinnamon, Doil the 
silent Jn th 

‘Let it boll teen imiautes, and beat it 
amooth, 

"Adil tho salt and butter while it i hot. As woon 

‘i th 


etiy 


fine and put io 
‘vol sweeten Uo taste 


ie 
not divide tho apple. Make » paste of 1 pound 
fof four and } pound of batter; tover tho apples 
‘with the past, tio thew fn cloths, but do ot 
Syusers them tightly, 

"Tenier apples will boll in three-quertors of an 
fo tho table hot. But with butter and 

smolasos, or ugar und rea. 

Pancakes, 


atin totale 
The pan about to, 
donb oo one side torn i ove 
‘vith any sao you please 
Friern 
Ono pound and a quarter of four, 3 half pints 
of milly 4 egg. Heat the eggs watil thick, to 
which sad the milk. "Place the dour in a pan 
nd by dagros stir bn the ogg and tile, ba 
{il wtvloGatl very emoath. Sele to sia. Ws 
{tablespoon sop ‘em Taio hot land, and fey © 
fight brown of beth aiden, Sond to table hot aod 
ft with mune baer, of buttor aad molasses. 
Gold Centard. 
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jeces and put it into a decanter wi 
sbon wine. In s day or two i will be St for 
‘ure, Tovome pint of milk add a tesepoonfal of the 
ine. Sweeten the iilk and warm its ttle and 

fine and natmeg, stirring it slightly. 
Pour it hamediately into « dish, move it geatly to 


‘guetard. Tt makes  frmer curd ts put in the 
‘wine omitting the sugar. It may bo eaten with 
ugar and cream. 
Green Gooseberry Oheere. 
‘Take 6 pounds of unripe rough goossberres, out 
off the blossoms and ates, aod put thea in cold 


ule fhe an bres «22 chan take thom on 
‘ruive then fat ware mortar and pet hes ato 
2"ireas pan or Kee over lear Gre tiring 
thom ti tender; then add) pounds’ of iam 
‘agar pounded, aed bail il very thek and ef 
fee green clo, arrng i all he time, 
Ale Ponet 

‘ake a mall poco of white bread pti into « 
pint of milk and set it over the te thee put 
Tome nutmeg sod sugar ite a plat of ale warn 
{Wand whos the mii bos poor it opon the ale 
Latiealand ow minutes 1s clea. 


Coffee for Thirty People, 


atts 
Gears te 


the fire and put 


rhea of ino. 
ir ft fee ized, 


Thom pout 


nto it 


"gj and ated loat sugar, and 


Grind one teacupfal of eocos into a eater 
Pat it in a small bag made of very thin muslin, 
to it close; put it inva pot with three half pints 
of boiling water and 1 piot of boiling milk. oll 
2 hour, then pour it inte an: 

ther pot and le. “This will be found 
lids touch better than chocolate, as it 


Mand pour into 
{Madeira or Sherry), anit i Voll again; take it 
{fom the fre and viand « ‘ith 
Mirring. Remove the curd and reste the whey. 
Mite Paneh, 
nto tombler ful of milk put 1 or tablespoons 
fol of brandy, whiskey, or Jumalea russ, Bweeten 
{it wel, sud grate matnog on the top. 
Bay ond Wine, 
Beat afresh raw ogg wel, and add or 2 table- 
spoonsfal of wines Sweten to tate, 
‘Teing for Cakes. 
Pat 1 pound of ne tifted,treblereined sugar 
fnto's basin, and tho whiter of three. new.iid 


gill of wine 


Which prevents the icing from reaming; put it 
{a smooth with a paletio Knife, and garnish an- 
‘cording to fancy ; aay ornaments should be pat 

immediately, forif the ling geta dry it will not 


isk ox. 
A Plain Poundeake, 

‘Best 1 pound of batter snd 1 pound of soger 
{in an earthen pan uotil it is like « fine thick 
‘reat then beatin 9 whole egge till quite light 
Pot in glass of brandy, litle lemon-poal 
‘dhred fine, then work in If pound of four; pat 
itinto the hoop or pan aad bake it for an hour. 
‘A-pound plaen-cakeis made the sume with patting 
‘Ty pound of clean washed currents, and 4 pound 
of candied lemon-peal. 
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Plain Gingerbread. 


Rar mt ounce of mae 
3 dunes of powdered ginger, and ld pounds 
Sync mulssey mel pound of fresh utter 
fn it pu it to the four end make i a pesto; then 
fora Ie into nuts of cakes, of baks it in ono ake 


Another Method. 


Mix 6 pounds of four with 2 ounces ofcaamay 
see, 3 lacs f grat igen 3 sven of 
‘candid orange peoc the suite of Gandel lease 
eal cat ia psu nile salt and 6 cuposs of 
‘Bolt sugar; welt pound of fea butter i about 
Varia st mle por ty dae into {pods 
ar molanses, ait wll togeien, and ad i 8 
Hula timo, tothe fours mie i thoroughye 
take ft foto pasta; roll out rathar intend 
{ati int cater with the top of adredger er wine 
les; put thom on Geared Gna and eke iba 
racer brik ove 
Gingerbread Pounenke, 

int molasos 4 pound auger, $ pound 
tir, iets of brani enon fsatngrd 
tablespoonaal of gloger 2 euapoontal of gratia 
lover | tablespoanfal of inmaton, 1 tessponfa 
‘ot cola, “Plo enough to make n aif baer, 


‘Shrewsbury Cakee, 
Mix} pound of butter wll be 
the same weight of dour, 1 ogg, 


‘cunce of cram 
Sede. ‘Form thea tnto'8 paste all thon tiny 
i ay thom in shes of' Un then bake hem 


low oven. 
Portugal Coker. 


Mix into a pound of fine four a pound of loaf 
sugar, beaten and id rub it iaco & pound 
‘of butter, til itn thick, hilo grated white Urea; 
then put to it 2 ublespoonfula of roen-water, 2 of 
‘esok, and 10 ogg; work them well with & whisk, 
fd ‘put in 8 ounces of currants. utter the 
pans, ill them half fall, aud bake thes 
Ginger Cakes without Butter, 


‘Take 1 pound 
1 pint of rater 


of maga, of « pound of ginger 
pounds of four and 8 cape of 
smd and if the ginger, and add 

inte, thon ce stand 


er allt 
ie root a baie 
ass it ihrough a baiceove 
Pasteboard, mako a wal, and put in the orange 
Pes aad ager wih the Bie yaar ae 
Sp to apasto ea Toll tox prik Ube eke bof 
‘king Shem. ig S 


Tag rind ofa lemon grated; 

‘s whint, antl Wey become quite of and 

White ag now. "BUr them into th batter by dee 

Fg then a bof a pound a wold oat 

fall, put fein mould in lack oven to bake, 

Rice Gabe 

Beat the yolks of 15 ogee for nearly } an 

hoe with hi min wal ith thm 10 unig 
‘Of fing sifted loaf suger, pat in 9 poun 

round sce, tle oreage-water or brandy, and 


ofr 
for dof an hour. 
them ina quick 
‘wil be properly done. 
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Banbury Caker, 

‘Take 1 pound of dough made for white bread, 
soll itout, and put bts of butter upon the same as 
for pud-paste til 1 pound of the same has been 
worl oll it out very thin, thea eut it into 


Bite of an oval size, coording es the cakes are 
wanted.” Mix some good ‘with a ttle 


HAT coe nede the 

Shem Lay ten 

ily, and sera 
hy 


Cream Cakes, 


Beat th whites of @ ogge to a st froth, stir it 
1p00m lest the froth 

{o"every whiea of an egg grate the rinde of 2 

eaone: in gently a apoutal of double re 

Tay a wot shect of paper oo. 

‘apoon. drop the froth ia little 

‘other. Sifts good quantity 

 aftar the 


jand elose up. 
will oecusion the froth to ra 


2 pound 
il gata wari) then 
tnd water deni 
the mie 

put cuptal ofthis with 3 
find iked with’ tenapooatule of 
then put this to the beter andy 


Dit of butter in pleee of thi 
‘ub it lightly over the 
‘ng-pan, 


‘quantity of 
by Het it do 
ake thers all 
ibe brows, but of 


our, 1} pints of waren 
ore 
i them to 


Sp the wo ti 
ete ge ea 

ing. "When they are spread out fo the tight 
fra fer iis lay them on tis and bake them, 


fdas tho bottomn begin to eh 
hem ‘en the other aides 


Another Recipe. 


One quat of milly 1 ounce of batter, 3 epss, 4 
tablespounfuia of yetat; sult to tants Roar tS 
ent fo wakes ae hater, Warm the 

‘htter together; when cool whisk the eggs, and 
Mirin, Shen put Ih pounds of four io t pan, to 
rich add the tk abd eggs grodually. "Tt 'aot 
Tafoiently thick forthe batter to deup from the 
Sposa acre dour say be ded ati of proper 
Consisence, afer beating well; thea add the tlt 
And yout’ Cove, and tothe batter tras in 8 
{etre place; hed light grouse the metmarngs 
and griddle, place the rings on, andl her balf- 
Tl SE Bais, ben they he's ightbrowo, tare 
{hem ovor ring and mula together. ‘Tho gre 
Souk not be too Bot or else the matin ill be 
fufclently browned before cocked through, Send 
{ortable boty split open, aod eat with batter 


color tara 
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Prenet Goer 
Ons pit of tae Taan wea, 1 iat of want 
 eceptete of? ped yee. Wie 
teehee! at Indias meal tpethe, wis as ame 
Spe as et matgls ise tater on sce 
Diver vane ate ee carats 
Set pecuees ae ¢ eee toe 
Hueco" when igh bake thou on» gd- 
MPa ad nen hee 
ya 


Rab 4 ounces of butter into 2 pounds of four, a FY 


Title salt,4 ouness of sugar, pounfal of 
caraways, and a teaspoonful of ginger; put some 
‘warm uallk or eream to 4 tablespoousful of yeast; 

all together into paste, but not to lf cover 
i over and set it before the fe an, 


Pat 24 pounds of 
and et it before 


Rule 
ge i hem with ato warm 
erent of Yeas and’ eum of 
at them gradual ints as mach Sour 
a light puso nearly thins hater, 


Deat ep 7 
new: ‘milk in 
mated, 


wit 


{let it rive bofore the fire # an hour, ad more four 


to make itm ithe stfoe, 
i tat 


{well and divide 
‘umall loaves of cakes, about § or 8 inches 


5 wide, sod flatten thes. When baked and cold put 
+ th 


a et oes toon ait Pha alc 
wien fies baked, are very ed for ten 
they are very nice cold. i 
Broboheat Coker 
‘One quart of buckwheat mesh, 1 pint of wh 
four, tenepful of yen ello tase.” Mix 
the four buckorbeatand-ealt with as much water, 
tsoderatly vam, aa wil ae i into w thin be: 
ters Beal i wll, then add the yeant; when well 
Iatce, et K Ja a'warm place to Tis. Aa soon at 
thy are very light, grease the. geile, aad bake 
thetn's delicate brown, butler thea with good 
Wetter; and eat while bok 
Sugar Bsc, 
nds of four; three-quartersof a pound 
und ‘of rugary one quart of 
our, butter and sagar tgetber 
‘sponge, with as aouch mK os wll 


tie water not having Uo brash to wet and 
lo water, not bas and let 
‘them Temain on the tine wat eoel. 
Dried Bushs. 

‘Take sugar bseuits which bare boon baked the 
‘ay previous; cut them In half between the upper 
and Undererasts with « sharp knife. Place them 
fn tins, and soon after tho fre ha ignited ia the 

3 them fn, and a8 the heat increases they 
‘become gradually dried through. When a light 
own they aro dune. ‘These aro wiveraaly liked 
Dy the sis 


One pound of ewest almonds; 1 pound and a 
ister of sugar; & whites of egge; and the Tarp 
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ngs of 2 lemons. Pound the slmonds very fine 
with 6 whites of eggs, feel the almonds, and if 
{hoy are free from lumps they will doy then Add 
the powdered suger, and mix it well with the 
lemon raspings. Dress them in wafer paper of 
the required shape; bake them in  ioderate 
‘beat, then let them stand till cold, out the water 
paper round thea, but leave it on the bottoms. 

Sponge Bi 
Beat the yolks of 12 eggs for 
iin 18 ponds of 


‘an hour; then 
ft sugar, end whisk 


‘trong froth, and whisk them well with the sugar 
‘sal yolks work in 14 ounces 
Finda of 2 


Bread Chenecaker. 
fsa penny loa a tata sa pes; pour on 
i pint of bolling cream, and Tot ie land two 
hours Dest togeior 8 epg, balt-n pound of 
Duty, ad's gated soto i hea ito the 
rea and bred with bait pound af exrrens 
Sal washed and dried, and "spoon of shits 
Wineor brandy. Bake thee in paly-pony a8 


Yalsed crust. 
Rice Cheesecakes 

Boil 4 ounces of rico til i is tender, and then 

re to drain} mix with It 4 eng 


fa pound of butter, half pint 
(Of erenm, 6 ounces of sugar, a nutmeg grated & 
last of brandy or ratafin water. Dent them all 


Sell together, then’ put them into #4 
‘tad Lake thet in « hioderate oven. 

Apple Caer 
‘Tako half a quarters of dou 


they me he igre 
Fol ou th, oa ape 
pole pared orelshed shop sully Raat 
pram roll ‘watt tated et i sand to tho 
The Sita pod obit ny 


‘Anrwaris 
‘over itd rathor la 


‘Take 1 quart of sails ati 
crumbs to take thin batter, eat Siagge well 

iti them in, adding a litte walt} add 2 tablo- 
Spooafule of flour, Bake them on the griddle 
Sedterveboe 


‘One quart of milk; 5 ogee; 2 ounoes of butter, 
Warm tho mill sult to-rale the. butar) 
hen ooo eoparate the eggs and boat the yolks fa 
eit with we much Aour as will make 1 into 
4 Ghck batter, then sat to tanto; lanl, bes the 
‘whites unt wif nd dry, which wi Joy alt at a 
Tino ery lightly. Bake fu irong ‘Thi method a 

iy ivthey may bomade ina short tino 


Sally Lunn, 


a poe 
‘ind woad 


Take 4 pounds of flour, $ of butter, 3 of sugar, 
2 of raining, Lof currants, 2 dozen egge, an ounce 
f mace, 3"nutumege, and’ half pint of brandy, 
Tr you want it dark putin a little molnaes, Mee 
Uelingredienta together, and bake i fom toto 


Common Jumbles. 
‘Take a pound of Sour, half « pound of butter, 
{hreeiquarels of «pound of sugar 3 cggh 8 
fittle nutmeg, and rose brandy. Mix the butter 
‘and sugar together, and add the flour and egge} 
‘mould them fn rings, and bake them slowly, 


Ginger. Nate, 
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1 Hal «pond of but, al pond of 
3 inolases, 2 ounces of ginger, 
oof ground. coves and allspice 2 
is se cinnamon, as much or oil 
for a dough, Str the butler and sugar together 
‘ld the spies, gloge, molasses, ad four eno 
{o form aldodgh, -Kuead fe wel, make it out ia 
‘ual eae, bake thems on tia ina very m 
fren, Wath them over with spolassed a8 water 
{olor thoy are pt fn to Bake. 


70 MAKE PUNOH. 


Yor a allo of puna tak sx fren Sly lem 
ons} rub tho outsides of them well over with 
{aps of double-retined loat- suger, 

ps into. the 


‘om; fall your lomons well om a clean plate 
saquese thes 


table} ut them in halt 
Tnnsument over ihe gars trae the 

the Teton pulp and juice well wih 
Macht the foetus the pl wil depend 
‘upon this, ‘Whe quantity of sugar to be added 
fould bo great enough to render the wixtere 
‘without water pleasant to the palate even of & 
child,” When this Is obtained, add gradually 


‘oall quantity of hot water, just enough to render bes 


{hesyrup thin enough fo pass through the strainer, 
Mix all well tet, tui it and ry i there be 
sugar enough tat all soar add ao 

ii ela ata sad equal gunna ef 
cogniae brandy and old. Javoaica ru, 
fetigItsateogth by that lave 
palates Iveu'-oot Jelly aed to 


proportion of brandy, 
water, 

To make Nectar. 
Put bal « pound 


10 MAKE COFFEE. 
fo ia imported from Mocha. It i 
said Co owe mush of Su vuperive quality to belog 
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Attention to the following. elzea 
keno ezeasny. 1h pa 

mand elimate. 2. The 
ighly ripe before they 
sy ought to be well dried in 
pt at a distance from any su 
id fia, ate.) by which 

oh ry may be injured. 
‘To drink coffee in perfection it should be wade 
from thebest Mocha or Juva, oF both ized, exro- 


roddool to powder, ad i 
eootion will then be of 


seri dexeription, 
5 Laguayrs, Maraealo, 
fee my bo aed. A 
qual nature. of 
‘ae an exesiont davor. W 
sown (14s) tam eampin o A 
Liberia, which is anid fo 
favor.” The fllowing m0 
‘be adoptes ge: 
"The bersiea should be carefully ronsted, by & 
tte aplestin'o€ Bea browning, bak ot 
"Grinding tho coffe i preferable to pounding, 
beeante the latter procers i thought fo reve ont 
And lenvs onthe sides ofthe mortar some of the 
Hoher lly aubatances, Which 
grading. 
A Gltsating to or allver pot, with double 


ery superior 


vot prepariag it may 


not Tost Dy 


Bade quicker than tea: 
‘Generally, too little powder of the berry te 


sven. It requires shout one stall cup of ground 
ofeeto make loar cups af decoction forthe tal, 3 
‘This te at the ratoof an cance of good powder 
to four comuuon coffe cups. When the powder is 
Dut ia tho bag, as many cups of boiling water are 
poured over it as may be wanted, and if the quan 
ty wanted is very soul, vo that after it tle 
trated it does bot reash the lower sad of the bag, 


{he liquor ust be poured back three er four # 


ties, Uli has aoquleed tho necemary strength. 
“Gnother ethed.Pour a pt of Vlg water 
en an ounce of coffeo; lt it bal Sve oro win 
‘es them pour ost & cupfal two or three tes, 
ited’ return’ ie aguin; pot two or threo isinglant 
rj bl 


so oF boiled wilk should always be 
coffe. 


‘aly nagar 
tremely a 


coserving-pan 
‘the eoflee into it, snd tous it about till be fresh 
eed, 
Coffe most certainly prometes wakefulness, or, 
it suspeutl tbe ineloat 
cup of coffee, bold 


rel ah re ce om drinking ery ong 

{efes, and thous of a pbloguatie habie would de 

Well to take it for Dreskfast. Tt is of « rather 

{Trying nator, and wick corpuleat babtet would 

Alda be advil to tae it for breaiat, 

“Arabian Method of Preparing Oufe, 

The Arabians hn they fake hi coe of 
are, iy wrap the versal fo 

bich oee th Tiger Say, maker i 


People of the first fashion use nothing but Sel 
tana coffee, which is prepared in the fullowi 
et: Brive the outrard bank or died fl 


Rites Sates 
retnranat, be riacnes 
oak moh ieee 
omer oes ae 
eee seem 
= a 
i ant at 
do where the tree grows; fer, su tbe banks have 
mirine om cenens 
Serpe ego 
Sati natareenear 
earring 


pole, be panel. 1 
will be 
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‘Tho proccss consists in simmering over a small 

but steady fame of lamp. To accomyl 

4 vessel of peculiar coustruotion is requisite. Te 

‘Should bo s sraight-sided pot, as wide at tho top 
atthe bottom, and inelosed in w case of similar 

‘Shape, to whieh fe suust bo soldered air-tight at the 

‘up. The ease to be above an inch wider than the 


thrvagh bug of ony lon 
bic will tranamit the, Haid 9p pereeiy 
slen'as aot co eontai the mallet parle of the 
“hn igh ® fountain lamp: meds peel rable, any of 
vary ti th, 


fe aperian 


ian Method of making Coffee 
‘nthe fiat place lt cafe bo ofthe prime quality, 


i sll, round, ard, and clear} perfect 
Hrytedeat and aan te per oak 


‘hen grind it while itn yot warm, and tke of th 
oder an oes fr each cup intended y ba ma 
put thie slong wi al 

alfron into the upper Pa 


der ito 
and twonedately under the fund 
ttraige pour boiling water and con. 


tine doing ve gently until it babble up through 
rain; then tbat th cover of the acing 

ow place it ear th. hr 

or has drained through the cof 

the operation 


repeat 
te le intend quay 
ae of ts perfume 

a th ala a 


1A clfo-pot upon an 
{he Old Dominiad, aod 
fs'very much liked by tome, -Perhoy 
i ede otal ie with ogg, of 
the French mode, with the Biggin or eran, 
the best. = sear 
‘Sficiont attention is not, howover, paid to 
the proper roasting of the bery, wile i of the 
at inportance to have the berty dove just 
enough aud nota grain burnt. Tes custonitry 
Sow in sat large ellis for grocers to heup cose 
Teal roasted, who they have dane in lnge w 
gliger and genrlly well done, bt uo nays 
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Coffee Sith. 
‘Boll a dessertspoonful of ground coffee in about 
int of mill a quarter of an hours the 


nic nd i te tle 
fire W fine.” Thove of 

Aoards sections of the ngs, w 
‘uso this for breakfast, instoad of urdinaty colle. 


COOKERY. 


Frotcble no two judges ogrecng 
1» heneo our abandontuer or 


"mace, utmeg, 
Torce-teat. with 


{clops ral ant ete py pt them a 
‘thom. To the fest of the fore’ 

{ail wo raw ell thew 

Bat how ine 


‘hem up, ew th 
ie int aan mht rary You 
' pch o four, plage of Madi (chatspopne 
hey fry the ml forte mney 


vary hot 
Breat of Veal glace 
at yous rota agua ae posh 


and draw the cut ple er with ti 
ut i ato 8 pan with 


eu int a 


raggoal pie 
steal to T pound of 
Aine, well seasoued with 


ot an Inch 
SF tongue, and eareots 


find to twp ina clean white loth 
{he bones af the shoulder, 2 calves feet, slip ot 
{ncon, 8 eareots, 10 onions 1 atic with 4 cloves, 
4 ay leaves, thyme, and a large bunch of parse 
Sul rhales, moisten the whole wich outlony 
fut in your tent fm the cloth and bol steadily for 
res Woura. ‘Tey i it is done wih the Tarding 
nevdloy if 0, take it up, press all the liquor fou 
and set it by to-grow cold; pass your jelly 
through & napkin, put 2 ogee fa 

rela pout the stained 

beth together, dd peppercorns, 
fyiut, © bay’ leaf, Thylg parley; Ht all oll 


ener 
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gently for half an hour, strain it through a nap- 


fn, pat your shoulder omits dish, pout the jo 
over it an serve cold. grees 
Shoulder of Suton. 


‘Bone the larger half of your shoulder, lard the 
ide with well seasoned Yard 
pe of balloon, lay some sips 


ips of bacon in your 
pan, on them your wicat, with 8 or 4 carrots, 5 


been taken out moisten with boule 
‘the fro and simmer for three hours 


‘dry and trim thema neatly, lard 
Tarding and the small nee 


rue, and a faggot of sballois and 
ataley; put Your tongues in, cover them witk 


vill furaish 


will dry apy aie Hover the Bre for a 
eq, tad gradually add to it the gravy 


jou mute To the ‘ryingpan let. them sesmet 
ede fart mate (chron fe 
porated); aason it with pepper salt elite mac, 


ois mineglans of wusbroom eataup, oF wine 
train through a tammy to the teat; snd stew 
‘ery renly il the meal ts thorooghly warmed, 
He'Jou evo any ready Boiled boeon, cutie io 
fies, aud put eto warm with the teat 


endy m mug the ize 

‘ithe batter rubbed 

A pat ager of talon the bet, then 8 

ey, and ham to fancy; ro 

‘CRS at ay he bones om tbo pa 

it be baked three o four hours; then. take of 

She lor and prs dows the cake til gus cold 

st be dipped in warm water apd the 

{als tarbed oat with peat care atthe Jolly may 
Set be broken whieh bangs road it 

To make Dry Devil 

‘These are uswally compared af the broiled lege 

and: gitsarde of poultey, oh bones, 


reba 
twbole gently over with the mixture; crush the 
frail and bruine along with the yolk of « bard 
‘ogg, « uall portion of pounded mace, the 
grated peel of half & lemon and ball 
Sf toy, until tho ingredients be brought to the 
fvusisfence of a five paste; then add a table- 
Spoonful of catsup, a full wineglass of Madei 
thd the juice of two Seville orsages; throw the 
{tavce along with the birds into a stew-dish, to be 


io the 
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bested with spirits of winos cover clote up, light 
the Tatap and keep guatly sumer, and veoa: 

ally uring aati the fesh has Wabibed the 
{eater part of the liquid. When its completely 
Strate, pour in a'amall quantity of aad ol, 


ig ll once moro wel togater, put out tk ight 
‘and serve it round instantly. 
To make an Oli 


Boil in a broth pot a f 
leg of mutton, five or six pounds of large slices 
of beef and Kouekle of" veal; soak all these 
‘without broth for some time, tura the meat to givo 
He good color, and add boiling water; when It 
Ad all sorte of bes 
et! good, is of w fue 


i a partridge, 8 small 


iets four, aed heyy dog to il as been 

Atrved an mich as wil thicken Ie; then cover Ik 

aay ie mhen it at 

black ground pepper, 2 of alle 

i tet the pat by the aldo 

the fre to stow slowly about 4 hour: ‘hi is 

‘once a savory and ceonotaioal dish 
Bcf ata Mod 
tho bone from, a round, and with 
sharp knife cut many deep iorsions inthe mont 


swing Then wash and season well with aut and. pape 


rus the soft part af loa of brea 9 which 
easpoonful of sweet marjoram, the 

SZtcone tole cas sual coe tee! fay 

‘or three small Uladen of mace Gnely powdered, 


‘ith scent salt and popper to season iC Tt 
in butter. 

‘With 

ML 


Al well together with Bye ounce of fr 

Sti" an ‘thee ingredients well topeier. 

thie dreseing fll all tho incisions and fu 

‘with showers. Tie piece of tape round. 
ithor 4th 


ry clone 


not aah 
ling mate nd re 
the gravy of proper 
spoon of tugar 

ud neason to 
fuid Lgl ot Madera 
fuser a shor ine put 1 
the skewers and tapo 
‘he top 9 oF 8 table 

{a table hots 


fom bot athe, to stand for 16 minutes. 
doce not boil 
Besf en Dave, 

Prepare a round or rump as for beef a ln mods, 
swell lrded withthe largest needle; put it into 
‘Four pot with » epoonful of lard. Set the pot om 
bot coals, dust it with flour, turn your beet tll it 
{is well browned on both sides; bnve ready a keto 
‘of boiling water, cover your meat, add in bits 6 
large onious, 2 bunches of carrots and an egg 
plant in slices. Put on yourlid and bubble slowly 
at steadily for 4 houts (for 16,pounds of bef, 
longer if heavier) or till the skem<r will pas easily 
{nto it About balf an hour before serving throw 
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in a pint of small mushrooms, season wit 
per add tally a doen bay lenves and all nds of 
pice. Set your beef in a deep dish and cover 
‘withthe sauce. 
Beef’s Tongue avez Champignons. 

‘Wash your tongue well and boil for half an 
ours gedaan soe lading with sully peppey all 
Kinds of spice, shallots and chopped parsley 


our tongue acres pt iin seman wit a fey 
jos of bacon and beef, earrots, on 

bay leaves 3 elven aoe ith boll 

very geatly for 4 how 

tongue and eut itup ieaaye inthe 

tinder part, but not through 

Wop dad ‘lay it on your 

heatt. Have ready # quautity of button 

ood fled in butler, with. aprinkle of Tem 

Slee moistened with’ bouillon, and bubbled to a 

‘conlatenoe, Pour tover your tongue and 
Ierve hot 


Fish en Maelo 
Almost overy kind of fab anawers for this 
Seale lean and cut thom in pieces; put 


poonful o ou witha hup 

Ahsan pa therm ot by on 
ring ae mba tine Arrange Joa 

somely on deep dish, pour ovet tthe 
idles of leon, 


on with pepper 
. tlt four over and fry thems 
iSequnl portion st bier andra.” When 
af adae broway toed shy then dant 
‘ue Rear nto the pan with the fat they were 
od ing air ie well and por in about x i of 
Fe aie} tes the pay your tute ith 
{alt bbd popper and a» soon ait Dolls pour over 
rmoetrends and servo theta bok 
Foot Out 


fad soason with Poppe 
sufi and appes Whink + ga witht gil 
trial and popper agga with 1 
Si nila pou arth cts the tke at 
{time had place fn tho erambn, pat well with Ui 
Sack of «spoon, inorder to make tho cracker ud 
tere clone fo tie ieat. ‘Put them fto hot 
tnd fry somly unt well dope and bandsowely 
rowned on both sess 
‘Steak a La Soyer 

‘The rumpaatonk tobe broiled 
vith pepper, salt, Cayenne. ahd dour, all 
Trodge-tox opeter; Keep sontandy tariag tbe 

hep pL waa hai 


‘et your kidneys ateop 5 minutes fa cold water 
to soften the akin remove it and split each; 
st a wooden or silver skewer, 

wee hoy are senere, ts 
‘alt, Dip each into oil 


Beef Sanders, 
‘Mince cold beef sizall with ontons, ad pepper 
‘and aalt and a lie gravy; put into a pie-aish o 


feallop-shella,watil about 8 parts fall Then il 
‘up with mashed potatoes. Bake in an oven or 
before tho fre antil doue alight brows. Mutton 


say be cooked in the same wi 
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Timballeof Macaroni, with Chicken and Ham. 

plenty of water, 
alt ll i ie tenders bat 
“oo soft; strain the waler 


from it; beat up 5 yolks and the whites of 2 
‘eggs; take # a pint Of the best cream, and the 
Ureast of = fowl and some alice of bam. Minow 
the breast of the fowl and some slices of hams tu 
‘da thom, with from 2 003 tablespoonfal of Boely 


Wcraia ina stewpan of boli 
our, and sorve quite het, with neh gravy Its 
very good eal. 


fand pepper, and dredge over a litle our; then 
ey them. 


jomly in butter a light brown on both 
fides. "When done, place them on dish, and re. 


- move all the brown particles from the pan (retain 


{ng the butter); then pour in, while off the fre, 
T'gill of belie ‘dredge tn 1 dessert- 
ned fr, tring i al the Gi 


while boiling bot pour 1 ever tho sweet. 
Treads, and sead to table in a well-heated (evr 
ered) dish. 
Dolled Leg of Matton a ¥ Anglais 
Select a log of mation, rather fat, 
kept above 3 or 4 days nd’ pat 
to" boll Ins atoek-pot or br 
‘op with cold water} when it boils, remove the 


5d put ion the aide of the st 
tinue’ gently Boiling for about 24 hours; a head. 
ful of salt aad s couple of t ‘carts 


should ‘be put jato the pot to. be 


ay a pat of butter, pepper 
sed turvips In the shape 


sauce.boat of eaper-aance. 
Roasted Sucking-Pig a PAngluiee 
In mlecting 


‘meat being mnore delicate than when 
igrow larger. "Let the pig be prepared for dress: 
fog in the uswal way, that is, sealed, sleawn, eto, 


ana 
Mandfal of 


Tread-eruaie, 2 
age; si tho whl 
SET hen tie" the stata 
‘When the susking-pig este, sow th 
rth tines epi fos pig for feast 

Tistening i om the spit at cach ead with sal 
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iron skewers, which should be ran through the 
souldcra sad hips te secare it tighuy, ao that it 


fMdapted for this porpoce than either dripping or 
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butter, giving more crispness to the skin; when 
Dasted with il, the pig! will, while rosating, nc 
When dune, 


‘while fis thus being divided, into whieh 
it may fall when completely cut through ; placa 
the tro sides back to back on the dish, without 
it the head in two; Dut 
rwpan, trim of the 


{he following enue tothe braun pot into mall 
Mowpan as before directed, ad's apoontal of 
itenehea “enop yor and lly 
ange walnut, soe 

th jena « lemons 
rot there, and whet 
oat (0 


Br 


ised Ham, with Spinach, ete 
‘When about to dress a ham, enre must be taken. 
fer ta hae, een 


ve-pan, filed EH 


However, equlte (0. bo a 

mech longer, varying ig tow from 2 40 

nd nights The wa 
. 


it is 

lar alao in teraping of (ho 
‘unis, proviously to ne 

to finish soaking. 

8 teimned and soaked, 

fur an. hour, a 

cold waters pce it in a 

with 2 carrots," as 

7,2 blades 


acing thet i tho 
Pvhen the a 


set it on the 
tly foe nut fou hours 
Sees oi welawness eo eavential ina wel rensed 
them, it tous never be slowed to bol bl 

to sioner very gently by's slow fe, Thin rule 
tpplies lw to the biting of al nied or ured 
eats, When tho ham iedone, dra the pan in 
Which it has braized away from tho fo, ad set 

ling the 49 

By thie means i will eta 
or when the ham is ten st 
foon'as done, aod. put on a dich 
il ite richness exes from it Ths 


4 halo having” partially gooled in its braiee, should 


Ye taken out und trimmed, and afterwards placed 

raining-pan with somo ofits own stock and 
about three-quarters of an bour before dinner put 
titer in the oven or on alow fre. When warmed 
Through place the ham on a baking-diah fa tho 
‘oven to dry the surface then glaze i; replace it 
{a the oven again far about three minutes to dry 
4, and. glave it again; by that time the bam, if 
‘properly atended to, wll prosent a bright appes 
‘then Pat it now on its dish, and garnish fe ith 
‘wellressod spinach, placed round the barn i 
{ableapoonfuls, shaped! like so many eggs, pout 
some sauce round the base, put a rufle ca the 
Bone, and serve. 


Note.—Any of our home-cured bam, dressed 
according tothe foregoing directions, aay lao be 
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served with a garnish of asparague-pous, young 
Garrots, green peas, broad beaus, Preach beans of 
‘Brussels sprouts, 
Roatt Turkey, a PAnglaiee. 

Stall & turkey with some well-oasoned veal 
stufing, lot it bo trusted in the 
previously to patting it 
With thin layers of fat bacon, which should. be 
ecured on with buttered. paper tied round the 
turkey, so as entieely to envelop it on the spits 
then rout iy and whon dane dish ie up, garsigh 
with stewed’ cheatuuts and emall pork sausages, 
‘iooly fried pour a vieh sauce round i, glaze the 
turkey, nnd wend to table, 

Plain Rump Steak. 
‘The steak should bo eat rather thil 


idivou in order to preserve 

son its upper vera, 
‘ub a tall pat of 

we di id beet oan) 

ore-radia ad sed some best gravy separate 

{n'a ace-bont. ‘Epleurer, however, prefer the 

frany wich rose outof'n ule steak 

fraieato any other nae 

and especially 


i earetully from the 
tho gravy which eof 
Place the stouk on ite dish, 
fresh batter over it, garnish round 


ribs, form an excellent substitute for rump steaks 5 
Doth, when alcely broil, may be served. with 
old Muttre ddl butter, ancdory ditt 


‘Beef Steak, a la Frangat 

Cut one pound of trimmed ‘let of beef acrons 
the grain of the meat into three plecesy atten 
theso with the eutlot-bat, and trian at 
or oval form then eut and trim three pieces 
‘et, Dalf the siae of the former: dip the steaks 
{nw ttle elarited butter, soason with pepper and 
‘all, and place thom on the gridiron over's cleat 
Bro'to breil; when done glaze theta oo both sides, 
dish thein up On two ounees of cold Mater dot 
Unter prai and With fied plata, and 
serve.’ There potatoes muat be cut of turned inthe 
form of olives, and fried in a lttla lard butter, 

Hashed Besf, Plain. 
Slieo the beef up in very thin. pleees, reason 


Te Moet chop ed lon, ad pat 
Into a’alonpan with m tablespooatal of Harvey 
ah eal quatty of usroom cnr 
ogsthor for two minutes, aod then add 
Brea tof Both a ganz ll tin doa to 
Hai I quantity, throw in the Deo, set the bas, 
to bil ot the stove Aro for Ave minutes longer, 
sa the eve ith pps 0 Yost 
found it 
‘Slicn of Brained Beef «ta Claremont, 
‘Tako Uraized bea roma 
day's dinner, and out in ra oubd or ov 
ttiees, plage in & saveepan in neat order, and 
‘arated with a gravgspoouful of good stock; these 
208 
must then be dishod up i 
‘ach other closely; pour som 
fd ery, 
'NoteSlices of braised beef warmed and dished 
‘pas fn the forogoing ease, may be greatly warod 
By being afterwards: garsised with searon 


Tinatosntoe, aio. with all 'sharp.eageesy, with 
parées of vegetables, and with Wogetable Bare 
shee 
Bible and Spork 

ut seina slices (aot too thin) of gold boiled 
round oredge-bone, of alt het; tear thors meaty, 
alo an ual nuanbor of pieces ofthe white fa 
St tho boo, sod aot them abide om 8 plate. Beil 
leo muuet or Savoy eabbages, rotors the etal, 
‘hop thom Gao, and pat thes fata a stewpen with 
feat once of Fok ater ad one waney of 

"laze reason with pepper and salt. Wheu about 
{ond to table, fy the loos of boa a's sauce 
or aaeusiog with the pists of 
str oon the fi eat quite ot, 
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then pile It up in the centre of the dish; place 
the aces of beef and the pisces of fat round it, 
‘Poor a litle brown sauce rer the whole, and 


Matton Cutts, Plain, 

Choose a neck of mutton that has been billed 
at leat four dayo, eu of the sorag ond, and ae 
Tach of the ribsbooes a4 may be necesary in 
Ler fete the et aes olor chan 
three inches and x ball longs tho spine! 
ost also be removed wit he fam, mtn dae 
‘ging tho filet Next out the neck ef matvon 


7 
bat ts away the sloewy part, and any super: 
Seiat fu" Rh cults aut then be tare 

‘over with « paste. 


pred inlaid batter tnd nsety role 
‘over or before a clear fie. When they aro done 
‘ish them up neatly, and serve with plain brown 


‘gravy under them, 
‘Callets prepared in thie way may also bo served 
with ether of the og sauces: Poot-ta's, 
Poivrade; for which see another page. 
Mutton Outlet, Bread-erumbed and. Broiled wi 
‘Bhaliot Gravy. 


cen oN 
Signy eve SiS pestebrah pred fa tee 
and bread. ib them over once mor t them 
foto aie isthe Dade of « knife, and Tay them 


iron to be broiled over a 
Tightbrown color; then glaze and dish theta up, 
and servo them with plala or shallot gravy. ‘Thers 
‘utlots may also be served with any of the anuces 
‘ireoted to be wed for plain broiled cutlets. 


Sweetreads Larded with Stawed Peat. 


snd hamersed in cold water for half an bout, 
‘which tbey mast be drained 
{rimmed free from any sinemy 


tween two dishes to be slightly prewsed fat, and 
thea closely Inrded with atsipe of bacon inthe 

anber. The aust next be 
placed In = deep sanceps 


iced arrot, eer te 
faggot of parsely and green onions placed in the 
fro and covered wit thi 


eetbeads 
secved wilh rete spare, 
Sellopa of cucumbers braced 
Sto with every kind of 

{he swestbreadsubovethe garnish, or ance served 
‘with thea, 


may be made either by boiling some rice fa brott 
lint it becomes quite soft, then working it into a 
paste; after this has been spread ou a dish about 


Sninch thick, a circular tin cutter must be used to 
stamp it out. They may also be prepared from 
Yeal force-meats, or even fried erduione of bread 
will sarve the purpose. 


re, of a BE 
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Lamb Cutlets Bread-crunbed, 
Pens 

‘Trim the catlts, season with pepper and el 
rab them oer witha prso-brush dipped in polka 
of eggs and rol thom in bread crambey thes 
thea in one clad butler nd bread eromb 

em over again; put them in shape with the 
bade of Keife and plae them in nent order in 
fs aaucopan ith some slarited butter, When 
‘Sout to wend to table fry the entets of light 
Selor, drain them upon a aeat of paper glare sed 
Sis bem up; i the centre with wopatagus pony 
‘pour soto thin sauce around hein and erve 

‘Pork Cutlets Plain-broild, with Gravy, te 

‘Theweevtlets must be cu from the neck or loin 
fale fod pris not tou ft thay shuld be 
immed but very lit the rough part of the 
chine-bone only requiring tobe retnoved; the akin 
‘must be Tet on and soored in sx plaoes. Seaton 
the outlet with pepper and talt,and broil them 
fone grdizon over a sloar firey coke maken bet 
{er hfe than coal for boiling, it emith no. gus 
nd enuses less smoke. Tako care that they Ste 
roughly done and not scorched; dis the 0 
With any of the following gravien oF aauesy ant 

0 colon, shalt onion, hes, 
iravies, oF etenoce, tomato snace, 
Venison Scallops, 

‘Venison for tls purpote oust to be kept wet 
Jt has bocue quite Lender; a piece of the end of 
the neck tmp bo used, Cut the filet from the 
‘one with all cho fat adhering toi; remove the 
‘tet thin, and then ett it nto seallop, taking 

tore ofthe fat thaw fa nex 


ty try th 
all i 


swith Asparaguee 


Fenivon 


ravy in them, 
witout pill: 
og om the har. 


fer 
Hin ine carefully 
dag the gravy that may 
fad, dah 


vite make 2 parallel outa 
shout an inch ands half 9 partly to 
ether at leant to mark out where the toga and 
srnge are to be romoved the chicken must next 
Be placed spon its aide on the table nad after the 
‘sed let (with, the pinion loft on the upper 
bare been et, the sate tust be repeated on 
{he ober, and th figh-bones must be removed, 
‘Thea separate tho back and. breast, tin these 
Fitbout waste. and cat the back acroes into 2 
ince; stoop the mole fw pan containing cleat 
Epa frat for about 10 Tsinsten, rofoenly 
‘oeering the pion with the bund to extrast all 
Ge Tiook | Next str the bation of 
write thiniy-steei caret, onion and lite caery, 
Toloren 12 pepper corns a blade of mace and’& 
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shed faggot of parsley; place the pieces of 
‘Sioken in clov and teat order upon the vegets- 2 


ly by the 
Sr ior’ whoa the ehicken mil Ue. donee ‘They 
[must thea be stained in a slove and thee Brot, 
uervod iu’ basin; next immer the pleces of 
‘Schon in ed water, wash and draia them epon 

ing and afterward trim them ealy tod 

ewan tear, Then pat 
uncer of fresh butter to mel 


{eto acquire any color it should 
from te tov wad the chiaken ‘broth being 
poured into it tho whole must be thorougly mix 
logstber Into a tooth sauce; throw in some 
{timings of musbroome and 

the" te Sn bole then aa 


tantinue gently boiling to throw up the butter and Pi 


eum. When the ssuge has boiled balf an hour 
in; roca it by ferter boing tt proper 
fad then incorporate with ita lasom 

xed with a pat of butter and 

the sauce by sir 

‘then pass 


saushroome. Whe 
joasseo without 
aa follows 
‘of the back in the 
toga a the angie: the ones 
Ince the Alle upon 
the plses of breast 
rth endrde, and place the 


—Trufes out Into scallops, oF 
tho form of olives, erayfsh-ta 


Progure 4 


usta 


put the pig 
ished fupgot of paraley tn 
‘ith thin layers of fat Boe 
Br butared paper, and et 
fara ts fer abat3 
of ll be Gone. The pigwoas 
ttt ope ‘ad atter al the greany 
imolntare bas boea absorbed pisce thew fn the 
alah in the form of aaguare, wth large que 
of fowl (decorated with trafic) in betwesa nok 
Digon Al the coato with u Pagoat of eraybok 
"ates over abd round tbe 


‘Rabbits ata Bourguignonne. 
Cut the rabbits op isto amall Jon, seston with 
pepper and salt and fry them slighly over the 
fre without allowing tem to acquit much eo 
adding bal & pint of bution-onioos previoua 
Parbolod in water, avery litle grated nutineg, 
nd alt e pote of suarhrosae; tors thee oret 
the fre for'Sve minutes, thon ad & timber 
af French white woe (Chablis or Sauter), and 
fet thie Uo Doll aharply wot reluced to bal the 
Guantity; next aad 3 large graryspoonstul of 
Botrrade ance (mbich sees siiser the whote tor 
fetes ay Yor ten inaylnger sa Suh 
yang eee of yan ogg 
ulso of fa lemony and x dewertopoonial of 
colle parsiey Ash up the piece of 
1 pyramidal form, garnish the entrée 
With the onitas, ete, placed ia groupe round the 
Thats, pour the auc over it and serve 
‘Setmisof Wild Duck. 


place the whole fae stompan..Put the triamnge 
Hes team nit nga od ng sai, 
s sprig of thyme, a bay-led, th Find ofan orange 
fece fiom pith, tho pelp of a leon, and aie 
Cayenne; tll hese down to balf the or 

ggestiy the a's el lad of sce 

fo saute to bol skies st and. pass through 


ing, dh fap, pour the sauce over it garaiah the 
cotrée with S hoart-abaped eréutons of fried bread 
blosly glazed, and serve. 


sein aetarta 
ie icasanet 
Soar 
ona cers 
ROA tes ae 
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sat, hp nt ot 
EAL TS ie aes 
Soh SSPE ce he 
ona Krsna 
Sysiny a ek Neh “a 
Su ees oe 
ineeesrat tn aren 
Bo Risers’ Be maakt 
cher. arte aes 
Ss oe Mars ae naiond 
Smite sev cet Aare 
ss 


‘Roast Pheavant. 
Draw the pheasant by making 


‘a the vent, inake an inlsion along the back 
‘he neck, loosen & 


‘pouch, eta, with the 


logs erect; thrast the need 
Jae Bee hed, 
it through the otber pint 


at half a Boar fequeatly baeting i; when 

tine eond to table with Brown gravy wader and 

treed sauce (which es) pparatalyfa'a boat 
Wild Pout, on Salads. 

(Cut up a oold roast dock (wild), goose, bran 
sc vbatever buy teat in ete oe soe 
Plate (to every bid) a deeertepoontal of well 
Eiale mustard sprints of cayenne and beck 
Depper, with aboots gl of red wine} mit them: 
wel together, 


of batter, wh 


ti yout duck sad 
able it for a fow misaien If Jour dock bas 
proved tough wen fret cooked, ute a saucepan 
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and le it bubble till tender, taking care there is 
Soough gravy to keep it from buraing, Serve on 
‘ry toast very hot 


Pigeon, 
Pigeons may be broled or roasted like chicken. 
‘Thoy wil cook in three-quarters of an hour, Make 
gravy of tho gible, season it with pepper snd 
sR Chaat twit ite dour ad ute 


Plunge them its Wolng’ water tl they are 
deed ik then oxy pall of Th outa ail and 
{wecoally wash them ia warm water and bol tein 
is pon al nk ing ed 

‘you can pinch the flesh from if the 
oct of the gy arn thee out of the shel ite 8 
inh remove tl 


or they have given out in outing up, ‘but not 
ores erence 


To Siew Terrapins, 
‘Wash 4 terraping i warm water, then throw 
them ia a pot of boiling wator, which will kill them 
Sastantly ; let them boil til tho shells crack, then 
take them out and take off the bottom shall, out 
‘each quarter separate, take the gall from the liver, 
take out the agg, put the ploces 


rs i pe 
sn stow for bal an hour 

‘of dour and water which wr 

ou take it up with two gla 

Sine, Gere is nn dnp covered JO, fate 

eae foat ua you dah fe 

Chicken Sted with Neo Corn 

1 for pln; soon thom 

rout of th by pu a lyer 

fo the bottom of a stowpat and slayer 

Steorn, and ao tl you fl all ny aprickle a ey 
ala place of batt 

ton erat wi as 


‘ 
ing of milk und doy hentia 
Dour it in with the ora nud ohio 
nd cor biled together in pot make very nae 
soap with dumpliogs, 

‘Bayennaiv, 

‘A cold rons fowl divided {ato quarors youn 
etace oat in gaartert und placed onthe dk we 
fs renin ‘ggy oe hard ad ania 
tery placed round the dich asa garash) apes 
ad cnobovies are ometines std) 

‘Balen Curry. 

Hare 2 lies of salmon, igh 
pened enh wh cat iate plot of fa thgat 
Traine; eat up 2 middingsied onlooy meh 

{nto'saton-pan with Tounoo of bate end'a 
sof gui ext in thin slioes; ir ovr te fre 
Shi Bests sutboryellowiny tb 


bout 1 


"add tate 


spoonfl of ary powder, and half that quetly 


‘curry paste. ‘Mix all well togethor with a piat 
of good broth; beat up and pass through « tammy 
{nto a. stewpan; put in the exlmon, which sm 
about half ex hour; pour off at much of th oll 
fs possible. Iftoo dry, moisten with a ite more 
broth, mizing it ‘wilh 
‘rith the remmaina Toft from a previous 
whieh caso redueo th 

Shik before puto in 
‘quires to bo mat 
Airbot nay alan be curied in the sme way and 
fey anyother nd of tah 


aur ta 


il valor 


ruse helt a doves Boe lenge plgoens 6 fot 
stewing; season them with pepper and fall ad 


4 
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the yolks of ogge builed hard, and glo rat 
rovater; wet the olge of the dish, aad cover 
‘over with Puf:pastos wash Ie over with yolk of 
fgg, ad ornatnent it with leaves of pate aod the 
{oot of Whe pigeons. Bake it an hour and « balé 
Ina moderatecheated oven, Before tls eat to 
thle mako aa aperture ia the top, and post la 
ome good gravy, quite hot. 
‘Giblet Pie 
‘Clean wall, and Dall slow 2 oF 3 ste of gone 
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Leeroy 
Ue Seater the 


‘otherwise 
te you 
i 


et 
tie 
kim i fre from fat, 
‘fre in'a clean tempat, thicken 
ur and butter o dour aad water, 
nad the juice of 
of brownlng, aaa 
y andy het You. take th 
a estonia 
‘ote layin tho bottom of the dak 
Moderatiy thick sop-stak e700 have 0 
fold game or poultry, ca tia plesk and ad 
to the above, pers x 


Cs 
‘chatty ada i 
‘dealt mixed; strow sme of th mls: 
‘ia, then layer of 

ister abd 20 on 
ofall dd bale a gil of mushroom 
nd the site quantity of gravy, of rod 
Drecediog race, ad 

“Large eystorsparboled, bearded nd laid ster- 
‘ately with the steaks, thle liquor reduoed and 
fbatlated Initead of the eateap and. wine, will 


rn 


ih 
Bek ur sad halt fo wo La 
en sent to table add somo good. gravy, we 
seasoned and not too thighs SS 5? 

‘Duck pio is made in like manner, only substi- 
tuting dick stating inetead ofthe yal. 

‘The above may bo put into a Yalsod French 
rust, and baked.  Witen doan tale off the top, 
find put a ragost of rwesthroad to the chiskea, 

Rabbit Pie 
vray, but make » forcemeat to 


oppad pecs, und cheba tnrooghty 
tome chopped parnay, and an cacalo,torou 

beaten togethers sod you tay Tay sure thin elise 
iy-dreaned hain or baaoa on the top of your 


‘rabbits 
Rained French Pie, 
‘Make about 2 pounds of flour into a paste, as 


lreeted ; Kavad it well, and into tho abape of = 
‘alls prese your thumb toto the centre, and work 
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You intend sending to table), cat out tho shape, 
ed gi gen aking plato wih ape, ra 
forer wite yolk of egy roll out good pui-paste an 
{nck thick) stamp if withthe samo cuter, an ay 
{tom the tart past, thon take m cutter fo siz 
‘taaller, and prove fin th oontre 


gh sie erred 
SET Saar eeear nae 
reper peng ed 
Pies eel ee ane ae 
Pe 
cor ee eee 
re Rs ea colon te hanes 
seo ae 0a te eae Ses 
SDS ele caer a ha 
ons ee ee 
we tienes a STS 
= 

EES 


To make a Perigord Pie, 
half a dozen partridges, and disposo of 
sin tho samme manner as is dose with 


Seay, Hak ofthe ted apt tne an orl i ot 

owpan, with « plat of Madees or Sherry, 

Stough ral ck te corer" La stew ot two 
“lone; take tout and wet 


‘ours, or til three-part hint 
‘ecole hen ae reo and thyme, het thes 
going recsipt large enough to receiv i {he meat appears su ‘ander. Then eeason 
fhe tam, and around ft the veal foreetmost; cover jt ia the name mentor as di 

‘and ornament. It will take about one Fidges, “Strain and pe 

Unf to bake in a slow oven. When. Nt i pertactlyamdot the pulp in 
the cover, glase the top, and pour round the fol- some of the Hguor in which it has been stem 
lowing ante, vis. take the liquor the ham was 

stawod inj aklan i free frow fat; thicken with « 

litte dour and batter mixed together, w few drops 


‘of browning, and some eayeane pepper. 
‘The above ina good way of droog 6 eaall 


sie, 

am anh gid fs wd ors epee.” sper th gay fm blige atte phe 
2. ‘where the Joining i made, which would. coca 

eee Dots Berpareager eat rye The aed ple ele 


three boure’ baking, but bo careful ot to 
A pound of fh 


‘the merits of this 


ery, wih He veady-sined otal aS 


Sue 
¥ 
ee 
ad ae igen igor tog 
a lyon erg 
Pept itle doar; add » little fried in» sauce or pan, pour nearly all the 
Fore fc lo 6 fe ot 3 Bie Ht png pa el 


espoonful of four into 
snd then 


fauee, kad Tote stow for twenty 
tow ite Serve up very he, gavusbed 
tippet of bread. fee 
ookaiaed dish. 
Beste Pudiing 
Get ramp steaks not too thick; eat them with 
hopper} ext hea into ples about half the 


rm for one mink 


‘quantity of beef makes af 


Chicken Pic, a ta Reine. 
Cat 2 chickens ito small mombers, as for fleas. 


‘snd & half, snd 


round these put a plover's ogg in exch 
st the sasoing nd the sho, ay 8 
ths orate baat cen 

‘the top; cover the pie with puff-paate, ornamen 
thle with ‘pleces of the same out into the form of 
leaves, ota, ogg the pio over with a paste-brush, 
‘snd bake if for one hour and a halt. ‘A very good 
chicken pio may be made by omitting the plover's 
ge, mushroom, bam, and the sauee; subatitat- 


ie rise nie dour over endothe 
Pddiogs have ready trator blo 
Pst if and bol X two bugs and's buf SS 
Kap rior te lth tr tower a 2 
deop dis and when wanted take awey the basa 
eamoald! is 


Vol au Fest 

Roll of tart paste till about the eighth of an 
neh thick; then with a tin extter sade for that 
[purpose (about the sie of the bottom of the dish 


ome common gray 
Besfeteak and Oyster Pudaing. 
‘Line. two-quart pudding basin with some beef. 
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suet paste; ill this ining with a preparation simi- withthe blade of « small knife dipped in water, and pint of each; 4. pint of walnut or other pickle 
Jar to thet described for making beefsteak and as they are Glled place them ou a dish. Neat, Biquor; poanded anchovies, 4 ounces; fresh lomon- 
oyster ple except that the suuoe must be more re- with some of the remaining part of the thin, 1 ounce; peeled und sliced 
sd.” When the puding ie filed, wet the edges ‘erapod horseradish, 1 ounce 
pepper powdered, 4 an ounce 

rach, or curry powder, 3 


of suet-pasto rolled out to the size of the basin, ‘elery-seod, bruised, u drach. All 
fasten if down by beating all round te eg itt roirdapois weight. Put these into a wide mouth 
the thumb, and then with tho thumb and foredager, ls, shake it up ovory day for 8 


twist the edges of the paste over and 


er ao us vermicelli; piace a border of fied eréutens of fortnight, and strain it, when tomo think it ia~ 


to give Tt a corded appearance. ‘This pudiing of a quarter 
‘Bust bo either sumed or bolled three boarss : ‘browning, aad you will havo "delicious 
trhon done turn it out of the basin eareully, pout 

Tous rich brown gravy underitand serve”? Wem, pour sole thin ‘Déshamel round the exre- ieee Wii 


iy Pein et se ns ea, 

cut ge goat gp et ne Poa Sa ida tet at 
into scallops, put them into » basin with some on obec Rafer pi parrieager eet no all eut fae ibe vis Cis eis fr sree 
Mort preg sects mnt PR ceca pce neat tae aust Seca Cae 
sn chad py Poor ut eae ang tet cate et ft ala 
ara Fob femct aces fie aw eal ta aoe ea 


then akin away all tho 
‘A bno davor may bo giv 
17 putting in a bunch of sweot 
it Before the digh Se served up, 


lemon; mix 
Line's basin with sue 
with the forgot prs 
‘eal way, 

half, and'when sant to tablo pour 
seh’ brown gravy, to. which 
litle Indian #oy, and serve, 


the meat in done; skim Hand sit in a sieve; 20d fot and serve 
‘te catsup, and'a smal quantity of i chop- to whit bl 
te pel paaey, jut before eared NP a 


Nan's Sauce, 


9 ug Ietuoo, 
‘Boi the ogga hard, and whe ter ato tho 
ut thom in aloes and set ther aside 
‘ox, put lange fal of white 
to boil over the stove fre, aod 
ly reduced, add. ounces of 
oa pat of butter, « Saves Pigsests 
olka of 4 eH 284° Pat w bit of batter with 2 sliced onions into 9 
Mewpaa, with w carrot parsnip, alitie tyme, Garnish with Sow ofthe hall wpe ofthe grace 
Inara, Basil 2 cloves, &sballta& clove of gui, 
fod tome parsley; turn the whole over the Ste Ragout of Aurbroome, 
til tbe well colored then shake a some Hour, Broil on & gridiron some largo pected mothe 
‘snd moisten it with seine broth, aud & spoonful rooms, and clesn off the luside; whoo the outside 
Sf vogue Lett bell over asl ey ak and. i tray pat thom into stowpan wih a the 
— tna tiough leva” "Geaton wil alt ad lat quay of wate to cover Ltn when they 
sauce, ‘od serve it with any dish required te behave stewed 10 minutos, put to theta 1 apoon! 
ith grated Parmonanchewe over theory [oUt aned, ibis ff white wine, the anne of browlng, and i 
fled erdutone of bread oF pastry rou Sauce for Veal ‘loogar. ‘Thicken it with buttr and four, gi 


‘ato, and sot thea fa. the ovea to bake for 
: lo boll and serve Te up with sippeta round tbo 
about tab nlmates, then send to table, Take the bones of cold roast or boiled veal, Sih, ie 

Omelet, with fine Horde. sedge thom well with Hour, and put them foto & agent of Artichoke Butt 


ni 


eS fh 

ait ee eer ah tn 
Per eine pa 

yutter is melting, whip the ‘to, wall to- it rub  tablespoont 

wae pele cue ees cr iterate atc str 

ci ea jira tate ated aie Pane be 
‘hous, steain through  tammis or siove, and it is Serre thom 

ACR cates TE Regt atte 
rotten 


‘roth or mater, oak them in warm water for two or threo hour 
inced changing tho water then put them into tho 

pan with sone good gravy, mushroow catsup oF 

powder. Add & litte Cayenne pepper and ault 


AE, thom with «tte tose, 
shi nace oer thom and 


sath caer ger 

ert een os 
ae 

nck Ai Pi a 

Reh Sie ae atone ee 

caters inet eres 

a8 ate eet 

pee eeeere me eee 

eta aed ith he omit prevouly SRC a ora pall 

sek po sebee anne soar te 


sow fa, 
‘popper, walt and 


vy tamer 60 
swollen reduoo it; season i 


slot Gutin aquare pices, ball 


of lean vel, 4 = pound of loan ham, melt ina 
of butter; when welted Jet the 
bot 


aes es preg 
Herr ape pnet scan ie ea 

ape ae ren od ais 

thi he alr an a (ey Se, Soper a 
eh vee eine Tee, eer) ee peta nuntecmmseeoct onl path 
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and lot it remain wntil the whey sep- 
up, and lot it drain uotil 


then 

fine, 

‘with tlt t0 

{astey before sending to tablo (i liked) dredge 
Ite bisek popper over the top. 


Motive @Hel Butter. 

Put # of a pound of frosh butter upon a plate, 
the juice of two lemons, and 2 large 
ful of shopped pareay $6 enspoonfl of salt 
tnd half thet quantity of black pepper; mix all 
‘well together, and keop in a cool place for use. 

Mushroom Catoyp. 

(lean the mushrooms by wiping them, 
ting off the ends of the stems. Put thea in w deep 
PAD, and sprinkle salt over each layer. Lot them 
Fomain for2 days. Then pat them in'aslove,and 

ein ofall the Juice. Pour it fnto your presere— 

‘eile, allow 12 cloves, 12 allpice, 2 or § 
Plt a inte and of « all nutes, ea 
it it bol for SMteen zutes, remove i froma 


a 


land Jet i atand for two oF three days, Btrain 
Sotte for use. 
‘Tomato Cateup. 


it bask i 


a 
Juice through a Have, ox 
3 i dunce of allapice, 


the kettle. Add 24 loves, 4 an ou 


od. Cayenne to your 
nd Cay red 


Wall until re. 


Wine Sanee, 
‘wo oun of bata, 2 tearpoontul of our, 


ag water gio 
rye neimeg. Mie 
 tagelery pour ta 


our inthe boiling 
wor} lett boils fow sinuen, thom add the 
od wag Sgt etre golng table ad 


was, and alto bouquet of parsley and thy 
t moisten theve with a quart of 
‘anda plot of cream; 
fe 


or many otber purpoe 
Poor Man's Sauce. 


1 
ay yt 
ite 


he roel aif she rial 
ad, jus before sin ‘row ia 
HiGd chopped aa Wanshed peey 
Poierade Souce. 
‘Tako 1 eareot,1 onto, and 1 Bead of eslery 
cut them {nto very ell dic, and place tem 
‘stampan, wrth 2 oasoss of vam lea of bam cat 
tinlany, some thy, and 1 bey leat 1 Bade of 
re peppsonny and soe pany hy 
‘ation, of a light-brown color} 
‘molten with 2 glawes of sherry and 1 of Preach 
‘inegar; reduce tho above to due-alf It guan- 
{ity aod thon a2d small lalate of brows sacs 
04's lie cowonmé ati the eauc Cl it boll, 
fod then aot by the ldo to sear isl; sen 


5 Resoitory (0 beelsteaks, beet 
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and pass it through s tammy to keep ready 


mm the curd; then pour it intoa three. fog 


S Sctues of freak bul’ tn 2 step, aod 
{gm overs alow fro il tho onont sto pean 
flit) Wot wheel Broaiogbrewey, ell 


parsley}, bs for a parte, and take cup ready for 
Ato, or adi it to whatever kiod of meat te pree 
pared for the curry; observing that the broth 
Eereot should be used for making the sauce. 


reat, uve an equal quastity 
gravy. Brown oyster muce is’ a 


‘roiled slices of eod-tsh, and various other 
lain dressed dishes, 
German Sweet Sance. 
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dd a 1adlefel of good brown gravy, 

attrome or Hang ep il 
Sot bp is gonky baling orien stnuton TE 

Fs ily bailing for ton minuton 

HE Lecomes oo thick ad a litte more gravy, 

io s2 to eop it of tho eaime consistency as ai 

‘inet sauces Snish with's litlo lemon juice. IE 


Plain Gury Senet 

Pat 2 ounces of fro batter into stowpan, 
together with rather mare than an ounce of fou 
‘tla good tablespoon of ourrypaste or pow 
fer; bead theee wal together, en ade 
‘Sra ervt eer and onions etton wt 

at ple of goed strong. ooneungy tir the 
faoce cot ho foe wot tein abd afer having 
apes boling for about tresty minutes, pee 
{htoogh the tammy, a for pur; thon ears 
{ho wonce ato balssmarie or atowpan, tobe ured 
Sica roqired” ‘This eooomiel method of take 
ing eury sauoo shoul only bo retorted tof ones 
emergeney or acuity, ecerwive eis deirale 
{flow the direction ofatataed in Indian Curry 
Basen 


Caper Sauce for Beit Maton, 
ut half w pint of good butter anuoe add a 
tubleypoonfl of caper, wlth a le popper and 


Stow ounces of died corres in 2 glasses of salt 


ius tpetber with some braied 

on peel, for 20 winutor 
fro; pas the whale through a taminy, 
into a atewpan with » litle reduced 
od 6 ounces of sewed prunes, 
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Paseo ea 
a 
Se cae 


pacha ees 
Ee 


and put 8 


eloves, and send to table. 
‘This Kind’ of sauce ie well adapted for roast 
thar or venison. 
Red Currant Jelly Sauce for Ve 
Brulee I atisk of cinnamon and 12 cloves, and 


at then fo mall step with 2 ounese of 
agar, and the pared of 
Grind parteoy fe from any pertion of wi 


ort wine, and set 


ee ih Suns 
i f the fire for ¢ of an 


rete ely a order to welt the currant ely, 
‘hat it many mix with the essence of epee, ota, 
Fried Bread Saxce. 
Mince a lute lean bam, udp it into mall 
rated 


ene if, then stain it with presvre Crough 
‘Stamny into another small stewpen,contlaing ¢ 
{atlespoonfale of fried bread-erambe of a light 
rows colar, and some chopped. petley, a0 


the tame stompan, a 


Mayonnaive Sauce, 
Place two raw yolks of ogge ina round-bottomed 
basa, and et tle a dos enucopan contain 
ne pounded ics aw tle papper and alt 

{he yolks, and proseed to work Quan quickly With 
the bank’ part of tho bowl of a wood 
jlntening nt intervals with salad 

i Which tonal, however, be sparingly used at 
rat, and gradually incrensed aa you proceod, 
until by thf means dhe quantity o¢ tauce desired 
4a produced; add ltl lames Jue to mate the 
saco white. 

Boar's Hed Sauce. 

Grate 9 stick of horvo-radish, and place it in a 
basin with 4 ouncos of red ourrant-jelly, a spoon 
© fulof mixed mustard, tho grated rind of wn orange 
and lomon, together with the juice of both; 2 

‘ tabloypoonfal of vi 
of maladvoll Mix those 


Btatlaga-taweny Soup. 
Cut 4 pounds of « broast of vent into pleves, 
‘about two inches by one; put the trimmings into 
‘a stewpan with 2 quarts of water, 12 corns of 
‘lack pepper, and the samme of allspice; when 
{eon atba he eeas, and et boll an hor and 
‘shalt, chen atrain it off; while it is boiling, fry of 
‘8 nico brown in butter the bits of veal and 4 
hen they are done put the broth to thom, 
pat iton thetire; when it boils akim itelean, let 
half an hour, then mix 2 epoonfuls of 
ary and the tame of four wth a litle eo 
‘water, and a teaspoonful of sult; add these to 
suer it gely tl the veal te guite 
is ready; or bone a couple of fowls 
ww them in the manner directed 
‘above for'the veal; and you may put in a bruised 
shallot, and some’ maoe and ginger, instoud of 
Diack pepper and allepics.. 
A Tureen of Hodge- Podge of Different Sorte, 
‘Take either a brisket of beef, mutton, steaks, 


whol arters veal of 
pes fow rein wabort 
guid, with some onio 

alps, calery, 


‘thyse, 

‘te ab Ieoge tick aanges, and tia bot 

Sr water; when done drain the tent and place it 

Spon a dish oteratzod with root efvand skin 

{sauce reduce somo of tt glee, 

laze the meat with i, thon add some pravy oo 
roth suficlent ota 
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sause enough with pepper and elt sift ina 
oven servo upon the meat If Uiaket of beef 
{a'used, let bo halt done before patting tn the 
ete, which should Be scalded fy a St wakes 
{he rath more pala 
“Hotch-Potch, — (Mog Dod?s Recipe) 


SM eupertious fat, an pat thers 
oil wall and skis carey» dd the 
poas, white pepper aud Sat, and. when 
Enough serve tho chops in the turecn with the 


Hotetpoteh. 
Winter Soup. 
Make good brown stock of a small shia of 
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Vermieelli and Vegetable Soup, 
Five pounds of lean bee, 3 eaery, 2 
art tai, or at 


per an ounce of 
"No be bolled ote Row 
ned from tho 
lanip, 


Liebig' Broth. 
Gut } a pound of froshly-kiled beet or ebicken 
foto smal isu.” ad to it 1 pounds of water 
in which af dsoved drops of marae as 


iiven cold to the ok, 


Gury. 

Tithe shin of 2 cons ara, wah and 
then; put thas in 

frmater, tly anda few ontons, 

with fow green pons, cr the egg-paat il te 


dior; then tako a lump of batter the aise of 
plgcon's ogg, a little mace, Cayenne pepper to 
{aste, « teaspoonful each of fresh tursberte and 
enedamons, pounded with a shallut inn tarble 
oil these ingrodionts with Title four 
jn the butter, and dissolve thet in the stew. It 
the curry is tobe brown, (e must be fried nlite 
before the ourey-ball is added to the gravye 
nother Garvaapa of fat yog fw with 
1 charp Wolfe provvaly as if at Tables dust thet 
With our, fry'choun in butter tl they are. well 
rowan th is 2 of 
large colon ling water fa the browning, 
ley eft inthe pan, give tea bol, and pour the 
whole over your chicken; if not liquur enough to 
Fatier more than cover it, ad hot water; pat on 
the Tid of your pan and'sstit on hot coals. Tn 
hhalsan hour take out @ cup of the gravy, mix it 
well with a tablespoontal of carry powder, and 
throw it again irit wall round; 
taste. and cee if not add 
Cayenne; bubble’ the whole quietly tt the fowls 
are tender, srve in a deep dish with boiled ree. 
Matay's Corry. 
Proceed as above; fry the onions, pleces of 
fowls, and 4 couple of egg-plants in’slices: pat 
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the whole in your stewpan with the mill of 2 
cocot-auts; grate the Sesh, put it foto a linen 
‘bag and squeeze out the juion which put io the 
saucepan likewise; add the eurry and fish as 


shove, 
Cory Ponder. 

Coriander sed, 3 ounces; tarmetie § ounces; 
tack popper, mestard and. gingcry each 1 ounce 
laser suPdaatom seedy dan ounce} Cayenne pep 
pr sa canoes Satan and contin wer 
Sin onan Dry then wel edu ten 
Separataly to © powder a rough « Sve 
‘ove; and mz fhem weil” Te should be 


Sltcpstpped ott dy Pace 

Whe 
Stow» kawskl of venta a soag of maton 
fares or fur howrn with spo sis hy ies 


¥"pound of ewect monde; beat them with s 
fponfal r two of eream fo Proveat thet ings 
pet them with pot of ere Tato the soup, 26 
Riad peta ety arin tren ty 
squeeze the slzonde’ a8 dry as % 
‘nin and tlcken eas cauard with egg pat 
onited rll ta the tare, aud Pour te ef 

Tk Hf ther sa breast of col fowl or eal, 
{esr almonds will de If th meat be stewed sd 


iy Mrnlved the day befor, it does much better, 


To make Jelly Broth. 
Put foto the stowpan slices of bet, val st, 
a.foriand o'er io paige wring 
fhe gaunt egired. Fat ion the fre witout 
liquid watt eutcbes alta, and add the eat 
‘To give K's proper calor, ad soe 


‘or eschalots, ad a aa f 
bbanch of parsley and thyme ted together, 


hea 

its of a good yellow color, aft Sty It serves for 
sauces, and addy strength to the soupa. 
Preparation of Calf's Udder, 

he er an lenge pee of i oking 


sates since to eer pat of eg 
ve ‘aaly separated frou the meat by'& 
Valen be bound ound with ‘lot 
of a manage 40 as to proven i rom 
esos on taking it out of the stockpet; 

ier to ted up ts then put ato the vockpet 
tet “afar alowel the deewet wer tow 
10 cool an 


‘preparations being 
ab variety of forcemeats, it ie 
oy should be well understood bee 

more coumplieated 
‘be observed, that 
all meat and Ssh intended for gueneice mut bo 
forced through a wire sieve by rubbing it vigor 
‘ously with the back of wooden spooa, and thea 
‘be Kept on ico til used. 


fand three shallots After this take the pieces of 
liver and bam out of the psn, lay them on a chop 
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ing-board, and chop them fino; then put thera 
{at's era wth te remaining conten ofthe 
pan; pound the whole thoroughly, and Tub it 
{through a wire sieve on to an earthen dish, Thit 


‘kind of forcement, or fare, is un excellent ingro- 
dient in making raised ples, 
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Spring Soup, 
fake 4 carrots and as many turnips araped 


sted washed; soop thom into the form of small 
‘lives or peas, with a vegetable scoop of either 
‘Reape; add the white part of 2 beada of edlery, 
‘24 amall onions (without the green stalk), and 1 
head of firm white cauliflower, out into small 
flowerets, “Blanch oF parboll the foregoing in 
boiling water for three inioutes ra 
tev, and then throw them Into $ quart of bright 
f fowl. Let tho whole boll gently for 
We Hiro then 


yen about 


{to end the soup to table, put into the turean halt 


‘rin of young green pon an ual quanty of 
Speragebeade bollnd green anda handt of 
fnalleruton Le duchess, propated i the fol 


lowing manner: Cut the crust of a asped French 
roll into atripes stamp oF out out these with s 

tin or ateekeutter into small pellets, about 
the ive of w dime, and dry thom in'the oven to 
be ready for use. Before sending the soup to 
‘ble, tate It co atoortaln whether iebe wuglolently 


seasoned, 
Tudienne Soup. 


‘Take 3 rod carrots of largo alto, as man 
sod tips, and the white parc of tho sane 


{lot pounded ragr,' Simmer hve vogtaon en 
fo atove Sire tei aot bun 
‘hen thoy become lig 

weal 


fuente 
to eabb 
sndful of sorrel, shred Tike the 
fo leaves of tarragon and cb 
‘whole for ton minutes longer, 
‘rder to ascartain whether the 
rect, and serve. 


Scotch Broth 
rock of fresh mutton; trim i tho 

iota; take the sorag and trian 
Remote a ear #8 
ch ofpatsloy, tod a sprig of Unto, and wil 
Cheoe make soue tnton broth dling up with 
Sither beth from the comaon atackpot ee with 
Sater, While the mutton broth ie bolting, cot up 
kof tation, reioay tetera 

i 


Tit pared away, and plac 
pan, together wil 


the aarag ts, when sta 
ved. Alo the soup ths fr prepared 

ly until the chops and vegetables bo thor- 
Saphly dona. Hive sainates before sending the 
feup to table throw iat 


ating ta 
ei 


Hodge-Podge, 

Make the mation broth as shown in tho pre- 
coding directions, and in addition to its contents 
‘84d w pint and a‘balf of greon pons (either mare 
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rowfate or Prussian-blves), Allow the soup to 
Ball erty ant the ngratients be thomoehiy 
er then anix ia with thom one pink of pares 
ges opauth and pane} 
{hat the seasoning be correct, and serv 
Lettuce and Whole-Pea Soup. 
Pick, wash and blanch a doven white-heart 
abbageslettuces; cut thom open and spread them 
tn a clean napkin; season them with pepper 


bottom of a stewpan with thin layers of ft base 


id place ‘the Tettuce thereon ; pour over them 


yuan 
fommé of (owls ascertain 
inhi and Having thrown no hand 
rusty rend to table 
Torte Soop. 

Front lay a rl weighing ahst 
1a pound a of igh ag 
Ue Bow a Cai tat lo no Unble be hnprege 
Ml ih ha dag tog favor se 
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up the tartle stockpot hereafter. In order to save 
Hime, while the above is in operation the tartle 
stock or contonmmé shoald bo prepared as follows: 
‘With ounoos of fresh battor spread the bottom 
of an 18 gallon stockpot; then place int 3 pounds 
‘of raw ham cat in slices; orer these pat 40 pounds 
‘of leg of beef and Knuckles of veal, 4 oli hens 
(after having removed their Allet, which are to 
opt for making the quenelee for the soup); 
{0 these adi all the Geshy Piocos of the turtle (ex 
‘eepting those pieees intended for extréa), and then 
place om the top the bead and fine ofthe turtle; 
holsten the whole with a bottle of Madeira and 
4 quarts of good stock; add a pottle of mush 
‘rooms, 12 cloves, £ blades of srace, 8 handful of 
Parl ou and geod-taed bouquet of park 
ey tied up with 2 bay leares, thyme, green 
inns and bla. Sel the eonsonn teh re 
pred on a briak stove Gre te bal sharply, and 
‘when the Higuid has Beeume reducod toa plate 
AIL the stookpot up instantly, and-as soon as it 
boils skim it thoroughly, garish with the usual 
plement of vegetables, and remove it to the 
Je of the store to boll gently for 6 hours.  Re- 
aber to probe the head and Sine after they 
Ihave been boiled hours, und as oon as they are 
done drata them 


ets in tah of opr ta "'Ge ty ibe aan hone pcemcas Seeker as 
td, turtles of ory stall size s8 to the cousstoney of thin-sauce Work this 
faaaent feo coblunee to aa hem? were sty Ske as wanes nla 

‘ing ‘ie ner th Sea aera ef reat afte but 


it it may bo left to bleed in a coo! place 
Gifts nattaeeng whee at'en eaniy heer 
‘ould be ut up forsolding, tat ing the iat 

of the operation. the turtle is 


in good 
{i wo when in a healthy state, in 
of a bla 


is 
‘ovate them, which will then be easily removed, 
‘They must 'then be put into a larger stock pot 
nearly Aled with fresh bot water and left to cone 
tinue boiling by the side of the store-Sre wat 
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tho glutinous anbstance separates ously from the 
‘ones. Placo the pioces of turtle earefully upea 
‘lean dishes and put them in the larder to get 
fold; they should’ then be out up into pieces 
bout an tach and a half aqoare, whioh pleass are 
to be finally put into the soup when itis nearly 
finished. "Put the bones bask iato the broth (0 
boll an hour longer, for the double purpose of ex: 
trast all thle savor and to effet the redaction 
‘of the turtle broth, which isto be used for Sling 


‘eu #0 as to give it brilliant appear. 
ice ‘One bottle of ld Madeira must now be 
tied, wegether with » purte of herbe of the 
foltowing ‘kinds, to be ado ae bere directed: 
Seat bal ust frm ope hed preportn ft 
whole quantity of herbs intenbed” to be ured; 
‘Winter Savory, marjoram and leaon.thyme in 
ja avai, making wp the other wo irda; 
ts theo a doce bandtal of grec shallate 
fod tome tominge af aahroome | moisten with 
Siquartof broth, aod having stewed these herbs 
fetoat an Boer the whe rer he 
teiuay into n pare This 
{o'the soap te Saye popper shes the 
be Sntrodusad: ho pices of tart, az well aa 
tie ins, which have alo been et 


rclombonte, but the 
iy blended, "Put the 
fartle away in four-quart-aled basing, dividing 
the fat (after it has been scalded and toiled a 
‘ome of the tances) in equal quantities into each 
‘asia, as alse some emall which aretobe 


Second stock of the turtle cotonmé should be 
‘Strained of after it has boiled for bwobours, and 
tnediately boiled down lato a glaze very quickly 
land asixed in with the torle soup previously & 
patting it away in the basis, or else it should be 
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‘Kept in reserve forthe purpose of adding propor 
tdouate quantities in each tureen of turtle art 
‘served. “(For this and soveral other rece 

i eookery we are indebted to Francatel 


Mock-Turtl Soup. 
‘Procure a scalded calls head, ora tis some. 
times eae, atartie head, bove ii the followin 
‘Banner: Place the cae head on tho table i 
root part of the bead fasing you, draw tha 
trgeace ftom the 
"HEM down tthe pte, taking an ison 
the bone of dhe tall; then, withthe 
Aine clear the sculp end chook fro the be 
at and lefty alwaya keep 
TEATS clone tothe boon 
Put ie ato a large a 
i 


hang 
place a ht aloe stooe 
Ein, 2 lage touaee 2 vou anda 
partly rbsedy ein Wiz gat of be 
ed pat ie secpeton te stave deel wnt 
the Era We reed to gas, en taaaly 
siekan the hoa by covert Bre wih sabe, 
thea feav te sop to eral gruel 
‘iw ingle a the ation ‘tthe organo 
Be rode to the sume exnnatney ato be 
sey ni pe sect ih ate rng 
foam forthe als hod whic tpaat ne fs 
Tite end por of a he mugheuie aeth 
{heer pa of the moat, then pate fhe 
Sa ra eal ab uh 
‘Bite eno rn epee 
orn 4 lads of use pte 

Inushrooms, 4 shallots and’ good bubet of pee 
ores, 


0 then ta 
plane chmn ow deh to ea 
ward tobe out into aquares and put into basin 
Ui required for adding thom to te 
the ‘sock through 


‘with some lighteolored browning to the 
SF thin brown sauce, lo it bolt and. allow it to 


‘a the butter and 


{uel there 
ty chow $s 
eben which 6 ancho 

ayenne pepe and te 
ml togetor fr abut 
ten minutes, then add 3 or 4 dies all 
(uenele and ile lemon juice aud tend 
bit 


BMock-turtle Soup. 
‘Soald acnlfe head with the skin on, and take of 


for trafles. at then ito 8 quarts of water, x0d 
stew them gently ill the liquid is reduood one-half; 
then strain it of and. pat into the stowpan ih 
the horny parte of tho calfs bead. AGL aoe 
outed marjoram, savory, thyioe, parsley ohop- 
reset ih ame ares and aoe pode 


‘ome baled 
na tureen ‘hot, 
‘Ths eoup i deliciously gratifying and nutritive 


Oz-tait Soup. 
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Prooura 2 fresh ox-tails, 
dividing thom 
sm, ateep them 


each Joint after 
to inoh Iengthe with a stall moat- 
‘water for two hours and then 


ice theta a's lowpan with 3 carols tara 
Vonions, 2 heads of 


ery, 4 cloves, and» blade 
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and pound them with the erumb of « Freach roll 
foaked in broth; dilute these with site ebicken 
‘roth (made from the remains of the roasted fowl) 
tothe eonsistoney af a soft batter or oreamy sub- 
stance, pate f through a taminy as preparing 
‘any other ps 

‘we serving this panada it should bo 
moderately warmed and put lato custard cups, 
Tn the of distetio preparations foe 


oi Infants and invalids, it is necesenry to avold the 


shaped pieces of 
nd turnip that bare been beled fos tle 
oF the ry 

ach of pepper, 
ap stabi er ba 


ea Thi sou 
‘thor waye, by a 
roto puree of any sore of vegetable uch fot 
nc spd pony utara oa 
peal 


it to beaizo in 
iklovof veal and some 


in the sane 
for or-tail 


agi trim the oxo aod 
4 ch 


lope ti 


ie brothya tomy 
3 very aoa white 


an 
Shlton oblons. "Strain the stared 
pared Into tho sup pat adh 
up to bella tow tlpuios by tha wile of the 
ove he at orev a don ached 
rusals sprouts and end 
to table, es Sgsig 


Bread Panada for Quenelen 

‘Take the crumb of 2 now French roll, and steep 
H In tepid water forton minutes; then put it inte 
‘ypenkin and wring i tight 
the water from tho bread. 


wontiouing to aie the pm 
i wood 


then aid 3 yolks of 
‘ty and turn Waa on pita” Soothe I over 
the turface with the blade of kite, andy having 
rare It witha found pion af tuitared paper 
place it in the larder until required for use. 


Pate 8 Chous Panaita, 
"Zo 4 pint of white chicken-beoth ad 4 ounces 
of fresh buttor and a litte alt; pat the stewpan 
ining these on the fire, As son asi he 

to sinmer mix in with the aforementioned ingre- 
by eontinaing 

for five wut, it 
‘become a delicately rm paste, 


of the pan then take 8 yolks of eggs and quickly 
‘mix thom ia the batter; put it on a plats, cover 
it with a battered payer, Sad Keep it bn the cool 
ll wanted for use. "This i 

to 


rudueo ferientatio ia warm weather. Hoxever, 
read panada has tho advantage of not collapsing, 


as Is the ease with the pate @ chour pans, if 
prepared some time before the quelle in whish 
‘ured be eaten. 
Chicken Panada. 
Ronat off young fowl, take all the white parts 


use of herbe and apices 
(Gorm Oysters 
‘Take 6 ears of boiled corn, 4 oggs, 2 tablespoons. 
fal of Hoar. Cat the earn ofthe cob season it 
‘with pepper aod salt mix ie with tho yolks of tho 
thoreu 


‘After paring oot thom in slices a thin ax pe 
wait orig tr then ego 
with popper and salt dredge tna pomdared racket 
ratte read-erombs ove ech pve, bea pa 
San for vel catet and ip fo'nch lteroneiy 
264 put in'a pan with some bot butter or bet 
Sippingn. Fey stowly en quite sft wed dark 
roa ou both oder” Serve them up ets 
Potaoey la Matte € Het 
‘The small Presch 


the atv Bre Loe he 
fad io thom up with erdaton. 

Green Peat, Plain. 

Pat the pes into boiling water, 

rch of green mint keep the 


‘tad ad oan sal 
Of very tosh butiertparately on 8 patas 


fate 

ch 
vik ener the re Neat 
bout 2 ounces of fresh batter os a plate, w 
E emertsponfal f four, and need then to 
{ethers put this lato the peas and too te wis 
{ogether over the stove Bre wnt wll ised) dish 
{Ge "peas up, garnished round With pany, an 

Anparagus with White Since. 

‘ick the lone leaves from tho heady and éorpe 

the stale slo, wash th 


Teaving. them about 
pparagus.in bot water with 
Ihandful of zalt-in it, to boil for about twenty 
sinutes, and when done, drain. thea carefully 
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spon a napkin to avoid breaking off the heads; 
‘ish them up on a square thick piece of toasted 
‘bread dipped im the water thoy have been boiled 
fn, and sond to table with come white sauce, 
atcly in sauce-boat- 


Spinach with Butter. 


over watert,and drain itupon & son 
fstog sewpan oft water wth «han of alt 
sd keep if bofling uotl 1 becomes thoroughly 
fener ad oft to etouch; thee dein Winger 
ender, lnserte Ie tn old wate 


Ihave been overlooked; ft sheald then bo choppe 
‘rpounded ina mortar, rubbed through w coarse 
Sige slove, and placed fam towpan with about 9 
uncer of butter « ite elt and grated nutans 
firth apa overs save fren & wooden 
om ‘uli it beoomer quits worm, then add. & 
‘Frevgspoonthl of good sauee,'n sal pices of 
asa, and about ounces of freh button Work 
{ie whole together, with woolen spon, wat 
veil mixed, then pile the apinach up tn the centre 
Syn, gr rod with ero, end 


Macarena linn 

Break wp the maceroat in 8a lenge, and 
put it onto oll hot water, wi «ye of Bae 
Err, ltde pepper and ‘ay when Soo, dain 
it'on a supliy and ay son’ at tho oltre 
sbeorbed) dish it up in the folowing meaner? 


ly 
ain th 
strom some 
thie; and 40 00 
fant the dish in fall onougl 
‘chease over the top, putt 
for five minutes, a 

hot. 


a af the 
it, 


‘then serve whilo its quite 


and when do 
id put it into a 
an on 


‘up Wi "The 
‘hed up, may be garnished 
round the base with pastry, and then vetved. 


Macaroni au Gratin. 
Cut tho macaroni up as above, put it into a 
stompan with 3 of a pound of grated chose (Par 
metan and Graydro fn equal quantitie), 4 ounces 
of frou butter, and 1 tablespoonfil’ of good 
Biche eae; avon with pper ant fal 
teas the wicle together ever the Are wnt we 
‘mixed, then pile it up in the centre ofa horder of 
‘fied erdutony of bread (previously stuck round 
{he bolton othe disk row the auras wih 
‘erated Parinesan ebeeso, 
‘ua; rau Title melted battet 
oles of spoon, over the top of the 
‘hen pati into the oven to bo baked 
of a bright yellow color; it should thon bo served 
aguite het. 


out th, est of ron foto hana a 
very small, square, Sie-ke piece and_plaoe 
these ona pata; take about" canoes of red 
tongue or leem hain and anchovies (previously 
Washed aod Bileted}, ont these alo So tml de, 
sind place them with the cbieken. | Next pat 3 
‘pootefel of sates, and a destertspoontal of rey 
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puto into a stenpun, boil them over the store, 
‘tirring it meanwhile, until reduced to the consis” 
tenoy ofa thisk ace; then ad the chicken, ete, 
fd he ues of lemon, mx he moe wll = 

ind use this preparation ia the following 
‘Cat somo thin alices of the eruuab of 
andwich-loaf, and with a eireular tin cutter, 
‘bout an incl and a half in diameter, atazp out 
34° erdutone; fry. these in olariBed. batter to & 
bright yellow color, drain them 


Tblok layer of the abore 
ibn on each ofthese, and then cover them 
the remaising 12 erdafons. Next, 

(uncos of fre Pi 


ing bl ‘° 
ed taorooghly pans the red-hot salar 
Sa tamed Ga ore 
ity ak thos upon s napkin, and serve 


Bol 2 houds of Sno white enulidower, « ilar 
orton of aparagur points Proogh bem ea’ 
ites To bw pan (we ae wet 


oiled must be stamped out with « amall vogeta- 
bie cute ib 


wih ret sain 
{ala te original colar tho es 
Bevet up install bale of om 
ial hen ne 
‘Next, boll 
pala, end #8 Targeted ee 
en asparagus ofa sate quaniey of Fro 
fran othe roat and pts ot 
lang, and with-s tin vegetable attr,» 
{era ain fn diameter, punch ot. tinaline 
{sn al sed ge oon 
ona dub, with ua equal quantity of sapere 
Sgunctoula or’ French beans ‘ut to tho tame 
Wh faa ates pit borormoot, a 
ace the groan vo a neat 
Ri roundthe botiom of the oul 
that’ all quaatty of Jelly tut be pour 
{nthe mould (or the purpose of eausing the pieces 
at Froneh beane to held togother. "Next ie the 
of the mould, by placing the places of Bet 

root rand potatoe alternately each of which must 
Tra dipped in some bright Joly, previously to 
{ts bog plaed fa tho mould; when the whol 
camila he 

alg tho 10 
Tally fomersede 


ge 


Si can Ake 
‘gy Sis Rs Ste 
ceo 
insert wares 
eee ee 
Eesti pes nets 


Kanes Timate the tol 
Fears Th fore oman ot 

‘ue tagyom of ancory an 

‘ie, thought green trie fal though venlons tough 
Botham aa fey ane lia coughs 

it catnot harm my Thur ded day? 
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(Chicken Salad. 
Prepare the chickens as directed for a Mayon- 
raise.” Pile the pieces of ebicken up in the dich, 1% 


ton & bed of sasoned shred lettnce, in conical TY 


Heese petra ee 
Tine stare rea 
gig ieee ae eet 
Ses 


lettuce on the top, 


traflee, and with 
‘ars, and ornament 
anchovies and capers, of colored butter, either 
lobster coral or greea 
fr ebarvileaves, aid Hat on tho eggs, of a0 
‘Muck ia the potat, 
“Lobster Butter. 
Procure some lobster spawn or coral, and pound 
it with twice as much batter, I anchory and a 
little Cayenne pepper; rub it through a halrsieve, 
collet it into e stall basin, and Keep it in a coal 
place tll wanted for use. 
Lobuter Salad. 
Broak the shells, and remove the mest whole 
from the tails und dl 


ar, popper and 
to wake som 


{hen scoop out the ceatr, leaving a cireular band, 
‘Drain the lobster oa a eth, cut te ples in oval 
scallops, and with some of tho butter (to sick 
the ples firmly together), pile the lobster up ia 
{hres suoceusive tows, the contre being let hollow: 
Ait th sed eto aad any ind, 
‘easoned with ol, vinogar, pepper and sal pout 

nals’ fause over te ink 


Vided in Balves, and 
of plover's 

arn 

a white 


Potted Lobwer. 
Lobsters for potting most be quite fre. Take 
the meat, pth, and coral vt of the shells, ut this 


‘up ia aliens, and put the whole into « sewpan 
with one-third patt of clarited freah butter, and 

ry pound of lobster add a whole anchories 
(Grashed Rod wiped dry); season with cece 


‘is Persons and a little salt, then pat the lid on 


Stawpasy and set the lobster to siomer 


Fy over a slow fre for about a quarter of a 


fur.” ‘Aer thie must be thoroughly posnded 
12's moran abled rah & Sire pat mee 


ats, steamed, and when cold should be 
‘the bow! of « spoon, aod the 
‘litle claried butter. 
Mince-Sfeat. 
Four pounds of beef and tongus 
pounds of suet; pounds of chopped ap 


mised; $ 
3 


Pounds of currants (washed, dred, sod picked); 
3 pounds of scoded raising; 6 pounds of light brown 
‘sugar; 2 pounds of citron eat into stall thin 


acess the rind of 1 orange grated; Teunce of 
Einoation; 2 of an ounce of loves; of an ounce 
‘of taace; £ of an ounce of allspice; 3 nulinege 
aie lgur faa ine pater randy. 

ithe tet in ated water wail tender; when 
old chop it very Sam. AMter freeing the st from 
pe iol of skin and chopping i Bro, aie it 
Hrereh thereat wth elt jattattent ts reore 


i to dy (bes 


foreusing) the quantity required nay becistened. bo 
eat eideee 


swith a little 
‘Note. —Mince-meat may be made much richer 
by using ancooked instead of cooked meat. 
Mince-Meat. 
‘Thoroughly cleanse * pounce of currants, and 


arigo or with tage, 
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remove the stones from 4 pounds of ra 
ep? pounds uf eadied ct, 1 pound of undid 

‘and 1 pountl of orange-pes, into sbreds, or 
‘mall dige; remove the skin, and then chop 
4 pounds of fresh beef-suet, and place this with 
‘he currants and the candied peel in an earthern 
‘pan; next chop the raisins with 4 pounds of 
eld pps, ah ad thea the eb age 


ents, Trim away afl the sinewy parts from 8 
junds of roasted sirloin af bee, and chop all the 
jean of the moat quite fino; this will produce 
‘about 4 pounds, which must also bo placed in tho 
pan. ‘To the foregoing must now bo added 4 
de of moist sugar, 4 ounces of ground apico 
oatisting of nutinogs, cloves, and cinnamon in 


gual proportion, with the grated ad of 12 
ole a 


‘and of the same number of lemony; the 
then be thorough 


Sheeran remain ee 
iii” sas a in 
ant wil bei for oa for 
Bahvater et mete 
Coerant Gabor Puig. 
_ diane eo a bt poodt gn 
arpa levnm Gtlaqeoniet ar ia 

tr sal ugar and add to oe grate oo 

fetueh Seed und ag Bats ary moe 
Cottaye Pun. 

‘Take 3 tablespoons of meted utter with 1 
core hite ters? ogg best ght ynt ot 
Sates easpa of ten af ar net ith 
he devrait teetpof ce rice 
false dnl Thc pang ay Bo 
Sitar tated or belog.” Barve wif was iene 

‘Paterale Puig 
ted tan tn Haglan Th 
te aspen doc end bats 
saith ice 
Weddinpeake Pudding. 

a § op of el ap ot 
cuponni vay espace 
eed Yup of ain Bees thes 
kot 

Sauce for the above, 

Oe sn af pone may cay of ten, 
ete fle ern ee en 
ence ae see eee is 
ieee cia 

“Sesanat Pudding 

‘aectcukd proa stg vomasak Ta 
ona yore a ua anen t 
Sora ae Se win of € egy cid Ps gas 
Stine and brandy mised; atocptontlseorsegs 
Seer etnertio piel pr ee a 
‘bake as above. " i 

te, od/los Lenon Pudding. 

sake of bute (ihe very ban) Toe 348 


cach 4» pound, beat them toa froth as for pou 
fake, ald S ogge, the juice of }of a large or the 
whcleot a mall iene “Gente inte i ouade 


low rind, but ‘ot an atom of tho whito=—} & 
Basra Mar, $a gw of andy, weapon. 
‘range-ower water, pourit into your past 
tba bake wih a moderate even. Ph 
‘Orange Custard. 

Ball very tender the ind of hal Seville orango, 
and beat iin a mortar until Seis very Binoy puto 
0% teaspoonful of the bast brandy, the Jul of a 
Berile erange, 4 ounces of loaf tugan) and the 
yolk ot Cepek Boat theo al ogee on 
inates, and then your in by depres a plat of 

‘ronn beat th fl, thea pat 
tiem fo custard cups, ia dish of hot water; Tet 
‘hens stand til ehey ro ae, toon take heat out 
fad slick prosorved crunge-peel onthe top; this 
forme a fine favored dish, aud may be served up 
ot or coli 
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Baked Custards, 
Boil a pint of cream with some maeo and ciara: 
spent when ts cl lake ola of eee 8 
itl rove-wator, red wine, nutmag, and sugar 
is rae 30, Dutinag, and sugar, 


‘rll and bake them. 
Rice Outerde 

Put a blade of mace ands quartered na 
into quart of cream; bol an strain i and 

tot some boiled si and a tle brandy” Swecten 
‘to tata air Ie tl Te thiokena, and tervefeup 
Sn aupro na dlnh; ie nay be ued einer bat 

Almond Custard, 

Blanch 4 of & pound of snonds, eat them 
very fn, and hapa tha fio plato 
‘with? spoonfuls of rosoowatary sweeten Sand 
Putin the yolks of 4 oggey wir thom well together 
Tit the miztur besomee eek, and then pour it 


into cups, 
x Lemon Custarda. 
‘Take 3 x oon of double raved saga, the 


alee of 2 lemons, the rind of 1 pared very ny 
iho inner rind of 1 bolted tender and. vabbed 
ff white wiae; bil 

‘Out the pea and 8 

Tite of ho liquor strain them ito th dah ne 


thar wall togothar and set them to 
‘Queen’ Padding. 
Hate pint of sream, 1 plat of mil, favor with 
vanilla and white augar to taste, and boll together 
Tor qaurter ofan hours add the yolks o ogg 
vi atm “thw plc over mana 
Sf thin paper, and boi! 'the pudding one boar, 
Borvo i tp with sauoo sande of? pastes of sherry, 
1 pot of redvourrant Jolly, and white sugar mixed 
togother, heated, and poured round the dish with 


the pudding. 
Bee's Pudding. 

‘Tako 4 a pound of very finely grated bread 
crumbs, $ & pound of fincly-chopped apples} 8 
‘pound of currants, 3a pound of very fine auth 6 
‘ouncos of sugar, 4 oggs,w little nutieg, 2 ounces 
of oltron and lomon-peel; butter the mould well 
fand boll 8 hours. 


pint of milk, 3 6 

‘ho agge light, and mix with 

the Hoorgraddally. Beat it well with Lsalapoon- 
ps, Al thea hale 

ine quick 

3m out of the eupe place th 


ni to table hot. Hat with wine 
sauce, oF nun's butter. 
Lemon Pudi 
Half w pound of butter, ¢» pound of eugue, 2 


uncos of tour, 8 eggs, 2 tablespouatul of brandy, 
the gratings ahd Juice of T lemon. eat the bat 
for aud nagar yery ‘add the four; 
‘hie the eggs onl very thick, which sir fn by 
Alogroot; larly the lemon and brandy altrnatly. 
Me wel without boating’ too musk. ‘Thin wil 
rake’ two puddings, toup-plae sas. Line yout 
ates with rch paste ad bok in quick ove. 
hon dono and cao, sift white suger ver 
White Potato Pudding. 

Agquarterofapound ofbutter, 4 pound of sues, 
4 or 8 og, 1 pound of potatoes taaabed exceed: 
ingly tne thw its crostn and alt through a 

lander; 2 tablespoodfala of brandy, 1 grated 
‘utitog with J's touspoonful of cianaton. Beat 
thei an sar rea ben a he 
ota, ogge, brandy and epic. Line your plates 
‘with pasta and bake ina quick oven. When 
Aone’ kad ‘eool, wip foto plates suitable forthe 
{able und sft white sugar over them. 


228 


for and. #0 cage 
tl thick dad add to ie Pare the apples, grate 
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i 


Ht 
Hi 


Teete 2 


‘reduce over a store fire 


rile 
is 
eee 


a a 
the re sad the preserved plage und 
Sears 
petro 
ee eee 


i 


{he's yoke 
whole over 


te oat 
‘shapes, which, after being Srat dipped ko 
tring "batiec are toe fied oft then 
ww fas sugar aad dish op on a Raphi, 
Brow Broad Pudlng 


Get ready the following Sngrediats: Twelve 
once "of brown, brad rush, 6 ocnses af 


Tounded nagar, eggs} splat of whipped een, 
tome gated aton indy a tle slonaaten poe 
Tyoutd of morale cberias anda tera" 

te breal-eramty 


argo space 
‘of the mosld 
Aud arrange 8 lnyor of sherri (with the stonet 
feet is) upon it; 


‘now bo placed on a baking-ebest ad put in the 
ren (aioderately heated) to be baked for about 
an hour; when done tara it out of the mould on 
its dish, pour & 


rely covered with sifted 
‘mixed with one-fourth part of elnnamon-powt 


RSE, pans in w moderty 


it for shout ‘half an hour (at moderate heat). 

‘Whea done shake some sifted sugar over i, aad 
Bread Pudding, Plaiu. 

‘Twelve ounces of breadcrumbs, 6 ounces of 


sugar, 2 ounoes of butter, 
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pint of mile, the 
RU eon raed oa po ofan 8 
x ‘hd 2 whites whipped and Hite 
ihe athe bredruae tat bat with 
fhe’ rugar, Dotter, omon-evgar and salty then 
erin the milk boiling, cover up tho whole and 
ve it to steep for about ton minater; tho egg 
Say thes be le and afer he whl at Een 
‘ral mized togsther pour tho preparation nto a 
TBould or pudding busin provously spread wilt 
butter, “Sleam the puding for about on hous and 
hea done dish itup with some arrow-toot sauce 
Thad as follows: Mix n demertepoonfhl of arrow 
Toot with twice that quantity of ragat, halt the 
Joie of a lemon, a litle nutmeg, and ill of 
‘water, and str this over tho ir Gatti bolla, 
Pham Pudding. 
‘Threo-quarters of = pound of raising, of & 
und of surrants, 4» Pound of candied orangyy 
Keen and lon, At Pognae of hopped eat 
suet, L pound of our, fof m pound of mola 
ager, eggs, about ¥ gills of mil tho grated 
Had of 2 fomons, 4 an ounco of nulimag, Clana 
ion and cloves (in powder), a glass of brandy 
fo rey isso igre 
‘ats thoroughly to large basi ove: 
fal bors tate the podiiog e's bo ballad 
fone thet into a moull spread with butter, whieh 
tould be ted up ina loth, Tho padding must 
{hen bo balled Yor four hours and’ hal 
dono dish it up with sate spread over Ik 
Topioee Pudding. 
Ton ounces of Ualou, 1 
ounces of sugar, & yolks of oxge 
thitey, tho grated rind of" Teton, 2 
Se er al aut the tploee 
Sugar, Deiter, malt, grated lemon, and. thot 
Inte ewpan auf this over tho re wot It 
bole} hen sovor tho sawpan with tia 
on a very slow atove-fe (partially auothered 
‘ridh saben; to soatings gendy storing for a 
Tavarter of an hour. “The taploon shoul. the 
beter fram th re abd afer te 
ad the 2 whipped whiten of 0 
ngorporsted in ty pout 


‘ton the pudding for about an hour 
find a half, and when dove dish it up with alther 
{plain arrow-root or oustard sauce over it. 
Rive Plunmery. 
‘in @ hand-mll 


x 
iwater & tablespoonsful of ground ric 
{nthe milk wien it bolle; while he 


rico cooled and 
andl of four 
va pan of fs 
Toiing Hots put them fn and fy guid. 
‘Naples Bsewte 

Whi 10 ogg i Hight; add to them 1 pound 
of iid Se and of perl agar) ba al 
together Lill perfectly lights put Ia tome tone. 
weer and nig, tnd baka eal slow 


Soft Gingerbread, 


the top and bake 3 £4 


rer ky od a hy de 
i and iolasies together, which 
Sivin gradually; then the remeiniet of the four, 
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niet tims, Best all wll tgather then add 
‘ie alert mand ae 
“Fromh Loe Gabe 
spond of mags, tun of tr pound 
ot teal Togas eae ot ro, sal 
Juice of 1 en, 3 ness ‘of brandy of Mae 
tm 1 teuaponfa of sleetas| Beat the Batter 
Sol gary igs thon sir the stent 
ich Beatin doe foiho he doy wah thay 
hulvey thks which ad by dogrocy then She 
euaindo of the Nour, elf atin, ateraately 
‘rth the rating ands ofthe enone After 
ating af wll goth ad the sloata, far 
which beat but a fow minutes. "Line your pans 
itner sears of osod) with while pope and 
en slmnderaie ovens 
Madison One. 

alt pound of bata, 8 of 3 pound of sgn, 
3 pound ot our, 8 ges, gil of eream, Laat 
indg 1 pound a aase shopped, 8 ofa pound of 
fin Beat the buter od ‘gar unl ery 
iy 


to which ad tho ereum; whisk the og 
nl very tisk, ad ate fn alternately with the 
Aha, eat al yal toethory then a hy opin 
fand fruit Dultor and paper your pens, pot 
fhe bate, spread i oversmooth with a kaif, and 
Dake inn inodarae oven. 


Black Oske. 
One pound of butter, 1 pound of sugar, 1 pound 
of fous, 10 oggs, 2 pounds of rasinn (ede and 


hopped), 2 pounds of currants (washed, dried, 
shopped), 2 pot ( eds 


0 hse id rugae to a 
qe then in on-owth oth Go hak 
eggs very thle, gradvally; 
{he rotaindor of the four, half Se tne} after 
Denting wally ad the, wine, brandy, nd ples, 
"Then tix all tho feat together, aa nd one-third 
sta ime, Boat wall. ‘Then butior and lino your 
a0 with white paper, putin the mixture, mots 
Aho bein a moderator, boat 
uur Nour 


Sponge Coe 
‘Twelve ogge and her weight in eogar, andthe 
volght of Feng i our, nd tho post od juice 
WE large ltnone Sopaets tho ogy, beat tho 


ols, and then add auger til lek and light. 

hak the whiter unt sf and dry, and add with 

he aoue ue walleye the our and 

whites through, but avoid Deuting as that will 

destroy tho lightness. Grouso your pan (either 

fiqoare of round) with fsb butior, and Bake in a 
rata oven. 


thom quite Sno 

the tage ery rade 

fights pot them on whfio paper with & teaspoon, 

tkouC inch apart." Bake thom In 8 eluel oven, 
‘To make a rich Plum Cake. 

‘Tako 1 pound of fresh butter, 1 pound of 
14 pounds of flour, 2 pounds of currant = 
af brandy, 1 pound Of sweotmenta, 2 ounces of 
fret simonds, 10 oggs, dof an ounce of allspice, 
and} ofan oonco afsinaamon. 
as th ater fra me 

ir iE tl quite light, ating the allspice 
pounded citainon; in'a querer of an hour take 
Tie yolks of the egge, sud work them In, two or 
theo aba timoy and the whites of the same must 
by thio time be boston into a song mow quite 
uady to work in; aa the Patto must not stand 
Thich butter, or Ht wl be heavy, work ia the 
‘Thies gradually; thon ad the orange pel, lemon, 
Ted elton, out fa fo atrips, andthe curaal 
‘thick mut ‘be mixed ia well with the sweet 
Ronda Thon add the sited four aad. glass of 
Brandy. Bake this cake natin hoop im a Bot 


wre sh pt te re 
mets Ta AES 
Tikseged Ps a 
se guntag eg ain 
ake: Tals xtmect Sevgh crvilfidces 
Seetivfete me atten yc 
eta Gharinetien reas 
Sr cree Meee cat 
Hida Fena cua Wieeaeas 
Sete naps ureter 
SEE Ee peter apia (Moaal 
Sorts cee 
iii 


Bich Pudding Powd Cake. 
Boil a tescup of rico in pint and a balf of 
vate, pour over quart of milk, eat the Joa 
Or Sepge add 5 tablespoonfule of suger, let ome 
to asliemer, then pour into a pudding dish and 
flavor; beak the wbites of 5 eggs, Stablespoonfule 
of tagar to an long, sproad it over the tp of te 
Polding and brows it 
A rich Seed Cake. 

Tako 12 pounds of flour well died, 1 pound 
af batir, 1 found of loaf sugar, Bat and tied, 
Sregge, and? ounces af caraway seedy, grated 
Tolmeg, and its weight. in slimamen, 
ths lr at rea pat che wos al 
hits of the oggs nod the yolks eoparaiely, then 
BBs thom wih the Siero ager eat he 
four, spices, abd teed fore sending it 
fray. Dake i two hours in a quick oven. 


Ratafa Caer. 


preserving 
ty Ho, an 

I rolls, and cut it 
‘Gekes, "Shake tomo four lightly on them, 


five each light tap, and. pot them on spat 
pers, sits Hd roger on thes, aad put the 
ton thorough sak oven. m 
225 
Queen Cake 


Take pound of sugar, oat und sift x pound 
attrell died Hoar, tou of bat, gs and 
i bed and pil 


T 
the butter. Beat the whole together, and when 
ies ready for the oven, pat in the om, 
fand currants; sift a litle sugar over the 


‘eke them in tins, 
‘Lenen Coker. 


‘eagt, 2 tablespoons 
and jaice of 4 lemons; when the yolks are 
find separated, add the powdered sugar, the 

‘he rose-waler 


= the joie, 
carl eget 


ed 
ed 
iin with the paste, ws 
light as possible; form the biseuite and. bake 
‘om fn stall oval ting, with six sheets of paper 

‘saoderato heat. Butler the tins 

1 take out the bis- 


Almond Caer 
Take cones of rat almonds ja pound of 
powdered sugar, egze,6 ounces of foary and the 
of Lleaoes” Pound the slmonds very 

fan, with wbolo eggs, ad the sugar and lemea 
fasjingy, and wie’ them well tapethor ia the 
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‘ovtg, ‘Take tout, pub tina asin, and ai it 
‘Wit the yolks of eggs till i is white as» sponge 
[aste; beat up tho whites of tho eggs toa strong 
now, mix them very light with the paste then 
{ake he four nd mix ft ao light es powsible; on 
{isthe goodnens of the cakes principally dopends, 
‘tia impossible to make & good cake wi 
heavy paste; butter the mould, and bake in a 
flack ven for'an hour, with tea shesis of paper 
‘shder tad one on the top. 


Fancy Biexits, 
‘Tako pound of slmonds, 1 pound of 
Leny Bend the 


ar, and 
ods 


thom ih 


tonehy ‘ban, with four sifted 
trough a allk sieves put tho pan on a slow iv, 
and dry the paste til It does not atiok to tho fn 


5; move {t well from the bottom, to prevent 
‘burning; then take it off and roll it into small 
ond dllets, to make knots rings, eto, and eutit 
{nus various shapes; make an icing of diferent 


Fine Cheevecaker 
tof warm eream Into a saucepan over 
ad when iin warm, add to {tS quarts of 
few milk, Then put in some rennet, ati i, and 
‘when it ig tarned, put the curd into a linen cloth 
Sr bag, Lat the’ Whey da trom i ut do not 


fr og mach? Fa he a ort 
ter “Add } 8 po 

ret al 3, 4a pound of wnanroon, 
tr Naples scl. Then aid 9 well beaten yolks 
‘tegen n grated nutmeg, a itl rue or oraoge- 
‘water, and $s pound of fine sugar. Mix all well 
Beethers 


Almond Cheeseoae. 
Pat 4 ounces of blanched sweet almonds into 
cold water, and beat th 
sooden bem it 
‘it tll ft booor 


sich putea a flows: eka} 
ne parte aa fallow Take} a pou 
our, and} of m pound of buter} rab ile 
St the batter into the four, mit It sti with 
Title “cold water, and. thon’voll out th ‘puro, 

ion thi bite 
tle more ft 


Dirioche Poste, 
‘One pound of our, 10 ounces of batter, } an 
ounce of Garman yeast a teaspoonful each of alt 
‘and sugar, about 7 ogge. Pat d part of the four 
‘ou slab, aproed it out to form a well, thon place 
{he yeast ia the centre, and proseod to dissolve it 
‘with littl topid water; when this i effected add 
Tuflolent water to mlx the whole into 
{tot paste, knead this into the form of « round 
ball, put i into a stowpan capable of containing, 
3 times ite quantity, score it round tho sides with 
‘koife, put tho lid on and eet i to rise in a rather 
‘lace. Tn winter it way be putin the sereen, 
atin hot weather the fermentation will proceed 
sore satifuctorily if it fe morely placed on the 
Kitchen table or in some auch pings of moterate 
‘warmth. ‘This part of the operation is termed 
felting the sponge. Next put the remainder uf 
‘the four om the slab and spread it out inthe centre 
to fortn the well then place the eat and sugar and 
‘stetspoonal of waterto diuolve these, ater watch 
the er ima dey rake 
srork the whole together with the bands u 
‘mixed, first working it botween the bands and 
fen Fabbing it with both Aste held flat on tho 
lab and moving them to and fro,s0 as thoroughly 
W reduce any. ramsining lamps in tho puete, 
By the time the paste ie mized the sponge will 
‘probably have vista euficiontlys to be perfect it 
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‘must rise to $ times its original see, Whoa. 
to receive it, ie a 


7 ron 

a i tt Bai fhe aha oul 
ly, bat thoroughly mixed. 

tuust 6S'spread n'a wooden Bowl of a Basin, 

toms four shaken ovor iy aad the brioche pests 

Tite fate it; 'then shake a Iie dour over tie 


paute, and after throwing tho eads of the napkin 


Ever all, sot tho bow! containing tho. pasts in 
' cool place free from any current of ar. Tt iv 
ual ma thi Lind of passat nthe orca: 
Ing provioualy to tho day on which it is required 
{foruse, ‘The Brat thing on the following morning, 
tho brioche paste must be turned off the napkin 
‘on to tho alub, then shake some four under sud 
‘var it and fold the paste over halls dozen times, 
pressing it down with the Kouekler each tin 

pub the paste back again into the bow ia the same 


‘way as before, and about three hours afterwards 
Knead it again {a a similar maoner previously to 
Hs boing baked. If the paste when Snisbed ‘ape 


ans bo fui of small globules of aly ands 
Forfeoty late to tho tout itis cet 
Mella, and'when baked wil be Doth light and 
ofa bright ola onor 

Tt the paste i Tatended to bo made Soto ove 
Arne oly take Sivestathe of trout ts ata 
tho form of around ball or corbin od Pace it 
{a's plain mold or poer eave (previously spread 


226 
with butter) wit the smooth arface up 
‘rasa it down in tho ave with the knead 
‘fer moulding the remaialng paso uf pate in a 
tim ange, rat rth mre of th fer 
Dart over with tho puste-brash dipped fe wate 

hen titer iveFing the pointed end of thi 
centr of that portion of the. Sroehe 

i bean already placed the eas, press 
town upon it with tha back of tho band} 
the brigcheovar with a pastebroa sore the 

lanting direction, place i 

it nthe oven (at moderate 
the Broke begina to rig and 


ibook of 


Hhoura will wu 
‘the quanti 
‘Noten Liri 


er ings ole 
‘ho at rout, 
rie, 


‘This preoaution is nee 
fram protruding throw 
caleinod by tho heat of tho oven and gives un 
Unsighty appourance tothe sponge. When feat 

een mixed in a brioche it should be (when 
Daked) glazed with fine sugar by the salamander. 

Gruydre and Parmesan sheese n equal propor. 
tions, are sometimes introduced into s brinche for 

sveond oourse remove; the frst should be cut up 
{n dioo, the latter grated. “As in the above eases, 
this kind of brioche must bo enclosed in a portir 
of the paste retorved for that purpose. 

Scotch Bread. 

One pound of four, 1 pound of sugar, 1 pound 
of butter, 8 eggs, 42 pound of candied lemon, 
orange and citron-peal in equal proportions, a gill 
‘of Cognac brandy, a very little walt and 4 
‘of white comfita.” Put tho batter in a bass 
it with wooden spoon until it presents the sp- 
[Pearance of thick cream; then ad the flour, saan, 
‘eggs and salt, gradually throwing in a bandit of 
‘ch and two’ eggs at time; when the whole Is 
thoroughly mixed tha candied peal (eut in shreds), 
alto the brandy and the rind of two oranges or 
lemont (rubbed on sugar) must next be wided. 


eae, 4 yolks, 
and 288%, 4 yo 


‘degree of color, let it bo 


1y them 


MACKENZIE'S 


‘Note-—This kind of cake is a general favorite 
ving served om most occasions. at 


Jolk only shay be aden, This 
dust bo Haid on’ the pastsy-sh i sll poset, 
Shout the size of pigeons ogg then rolled ot 
With a Title or fo the for of tnger a 
Enter; they mow now nage over aat bet 
tier; they should now be opel over 
ofa right lightoalo.”Jestbetureeyarequie 
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in Scoiland, being 
Drealfast,Iunebeon, oF for easual refreshment, and 
also with the dessert. 


ined fagredieats, work thom wall ogeth 

With the hands s0 aa toroughly to fa 

them with the dough; the eggs should le added 

Eat eine. ‘When the pate ie ready pa fate 
mould (previously spread with butter), and 

ct it to rise in a warm place. "As soon aa the 


Sander over thm eo ve then 4 Sight sn 
‘appearance; the louves must now be imunediatl 
Withdrawn tom the oven and allowed to cool 
Sast before sending this ikiud of pastry to table 
‘make an incision down tho sides and Ail the stall 
loaves with apricotjam then dish th 
pyramidal form on a napkin, and 4 
Almond Cakes 

Six ounces of four, 8 ounces of sugar, 2 ounces 
of ground or inely-powdaredalmuonds (with a few 
Vitter almonds), 6 yolke of eggs, 2 whole eggs, 4 
whites whipped, a glass of Urandy, litle 3 

ince of chopped alinonds mixed with 2ounces of 
togar and bail the white of an ogg.” Firat work the 
batter fo a basin with 


One pound of four, 19 ounces of butter, } an 

ounce of German yeas, ounces of spar {rhe 
Letspowatl af salt aa gl of 

rena. one with one-fourth partof the 

our and yeast M 

fand while es sng 


iota light color, 
read the propared 
fd then pat 
aking ; who 
lie fawn col 
old gut it 


bas 
0 paste must be placed 


‘cut 2inches deep wad of UP into ch and n alf wide 
‘then again divide them Into diamond-shaped 
hey fnkessnd dish tha ‘Bouse Wi 


up pyramidal 
aad inthe 


ir own length 
het thick dropped 


wi eanded 


‘ndted, 


Hh nats, may 


ito 
‘the 


Meringuer. 


{hiok, place them fat om a bak 


Poenl-Cake 
One pound of batter, 
1 wineglass of wine. an 
pounds of foar, 


Fingue, 90 as C0 gh 
‘Sppeatance, ia order th 


‘lle, place thom elace beside each 
b sllthe batterie 
sifted sugar all 
to reimain for about threo 
fen take hold of one of the bande at 

‘off the louse sugar and place the 
ringues on the board, and soon with 
the other bands, which, when placed carefully on 
the boards elosely side by sido, aust be pot in the 


‘Duckae Loaves 
Balt a pat of milk or water cones of bat 

ter, 2 ounees of sugar, 8 oonoes of flour, 3 

& law drope of escace of orange and a'very Re, 
tall.” Put the water, buttery agar and alt 

Into a stenpen on the fre, ahd as soon as thee 

begin t bal withdraw the tlonpan fom the so 

snd add the four; stir the whole wall togeher 
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oven (at vory moderate host) and baked ofa light 

fawn olor.” When dono, cach pice of meringue 228 

RUM fe saefliy removed foo the. ape Charlete de Rese, 

Bom the inside scooped out witb Two quarts of cream, 2 ounces of Singles, 1 

dleasor-spaon and then icaly smoothed over; aft piot of mil, 3 vatilla beans, the yolka of f opis, 

{isthey must boplaced in neat order on staking B ounces of sugar. Put the niaglass ia anuse: 
at back agai fe the oven fo e, over it one teacapfal of boiling 

{aking pordoslar eare fat they do not soqs Faby 


shy mote color. When aboat 

sta table, whip rome double 

mith le pow 

toy tad ot Higa fo dopa 

water, of tome. pounded van 
Min Oppetatl st tis reds fla 


1m, season it 


ed up and either a glee of 
‘orangestower- 
eich cach, 


ee may bo madi 
‘haped ia the 


earac, previo rH 
ty eee donly seed plac 
rough granite sugar, and al 
ttrawatover thems. They may also be. garashed 
trith prosorve or any Kind of Sod 
‘Seedes 
One pound of pounded sugar, 12 om 
fooly-sbred. almonds, «ounces of four,» tsk 
‘of vanilla (pounded and sifted), and 1 wba 
tnd tho wile of another, et tho whale 
fore-named ingredints Ve well mixed together in 
Tenant th bloom prwel 
‘ale thea 


u 
‘Thickon with cornstarch, aweuten to the taste, 
find flavor with Teton of vanilla. Serve it up 
‘old with creas. 
‘Chocolate Qtacta 
‘Tho foundation for these way be ma 
of poundeuke, Genoet, oF 
for making either of the foregoing may be frst 
bake na bakiog-shot, and afterward ext cut in 
agi taste or convenience 
Stnbrioe may be baled ie eppreplts moulds ot 
tsator for the purposes they must then be dipped 
{nthe fallowing preparation: —Plest boll the sugar 
fs dirooted in. the foregoing article, and whee it 
has readbod its proper degree, add 
hooolte dissolved with a winoglassful of 


ng aay Lod of ur ora rer 
fdrion ef tn or coffee Intend of tho shocclata 
Hee rooemended 
“ites Dict 
Ten ounces of pound eng, 8 ounces of fine. 
iyi amen 8 ones of fu 18 sn 
RTE et og 2 onnce of cane ork 
fetter By tenon of eanamen Pde 
if thot quantiy of ground loves and ie 
grated: lemon-rind. Work the sugar and the 
spy i oll nt 3 eo gee 
tpenty laut, then nsorpor io 
HT mes nly wheel getber withthe Soar 
cex Mest pour the ater 
ite paper can and bake 
{hmuteaisoveny aod when done and soSeely 
clic tec ap at thin alice or ding up 
This prepeation may alo be baked fa sal 
sould oend oat apon papa of baking seat 
vletaly buteed and fours fer the perp 


sponge te bauer tee 


sade it boli edaed lo pints the pat 
{in the whites of4 ogg, with 2 flsot 
water, and eweeten 1 to taste, 


ily, and then ran thea through bait seve 
$5%e into w Okina bowl ond tho next day tara 
Rout Gara with Bowers or green leven, abd 


stick all over the top blanebed almonds cut 
Teogthways. 
Gear Dlane-Mange, 

Sion off the fat, and strain a quart of stron 
calves vot Jelly; ad to tho tame the whites of 
‘Geggn well beaten; sot it over tho fro and at 
INTE bolls. “Then your it into a jelly-bag, and 
8 ran it Uhrough several ties Ul de elear Beat 

nee each of sweet and bitter almonds to m 
paste with a. spoonful of roveswater strained 
Through a cloth,” Phen mix it withthe jelly, and 


‘dd to 3 spoonfuls of very good ereain. ‘Set it 
‘gain 0 rw and stiri il it almost boils, 
‘ieiato a bowl; then sti it often til almost 


‘and then al the moulie, 


{n'a mortar with 4 ounces of sugar, 
tho appearance of soft 

my asia, with 

atbet 


fectually, ‘The milk should 


5 fue be striae olf Crom the timends throng « 


kin, with pressure, by wringing it at 
eee of clarified isinglass to the 
rund, your the Dlane-wange into a 
iould imbedded in rough ice, and when set quite 
firm turn it out oo its dish’ with eaution, after 
having Srat dipped the mould in warm water. 


ORIGINAL RECEIPTS IN COOKERY AND 
‘PASTRY, Fre. 
1. Shrewsbery Cake. 
Sit 1 pound of spar, some pounded cinnamon, 
aod anutmeg grated nto 3 pounce of Sour. Ad 
ie rose tler to 3 eggs well beatan, mix them 


‘with the fon, then pour i as mach batter melted 
ts will ak to roll out. 
"E dotier-~Take 2 pounds of ous 2 pound of 


sugar Sealy poonded; six them together (take 
akg of s pou toll them fa) 3 peand of bate 
the aged pov of remand 3 of ew 
trater, “eat them well tether, and mlx them 
ith the four into = paste: roll them ato thin 
Takes and ate theme 


Blanch 4 
swith Ftablecpoonfulsof orange Gower water; Beat 


MACKENZIE'S: 


Shee of eso tot ie ith pound 
ff cages ih the arnt inden pay tod api 
Sa Siren eakes on paperto bulge 
dc daster Taka ped simond neh 
thei ant tow tan ato eld nan hen fb 
them diy with soley and peand toe fet oe 
tary masts thom til ohinge dove oe rae 
peep ean pda 


iS"prevent their burning bake them in 8 gents 
‘oven on tin plates. * en 

5 Senay B 
of sugar the weight of 12 eggs, of four 
sag wnght aff opens bork the ylloet Sad ees 
‘of TH egg separate grate in the rind of 1 lemon 
ter being ia tho oven a few minute, grate on 
ome sogar, You my add peschewater of ein 


alee. 
6. Fumbles, 

‘ake 1} pounds of four, 1 pound of sugar, 8 
pound of butter, yolky nd? wi 
‘with  wineglass of rose-water, rll t 
‘ith fine powdered sugar, kod bake on tis, 

1. Almond Cake, 

ind of almonds blanched and beaten, 

I beaten, 1 pound of sugar,and & pound 


8. French Rolle 


20 I somnta f Tardor btn 2 pint of 
up of yeu and ae mash laa il 


it 


Take 
2 gas we 


Bigs 
Zisnsa tl 
Ae 


them, add 1 spoonful of yeast. 
10, Pomdente Gingerbren, 

1 Rese Lpoand of rage Talat of mln, 

of onal of tart 

al of fresh 

ta are well 

rule ix 


pou 
ounces of ginger 
tae, 1 pint 5, 1 gil uf eeeatn 
duets ware together, and bake then in 
tlack oven. 


‘ne pond ands bal Bott pened ot 

2 pound ands bao Board pond of spay 
QF Epon of butter, well rabed agate) { 
Sane ef tages 0 for rovey seta if clpion 
SFaoveat Tie leatuo! pat af water 


Knead wall 
“2h Slot Gingertrend 
One pound of wagar,& pou of butter, 5 
a Iie crea nd sslrata, 14 pou of feu 
rolled bard. To be baked a, marked 
rondy to ou 
229 


1A. Cale fon ely. 
oar ele fst rl nf found of mga 
A plat of nay eta oe iba af app Sad 
sia opie shea cine the 
pon dnewh keel ag seal 
15, Apple Pudding. 

Hatt eh whites 4 he kof 10 og 
‘eat thetn very Tight, add pint of apples, aft 
Spare saved et atta le el 
rye eal pee eg ed 
Sets end je coef tae Wot, 
peaateng ees cot atin ie 


Foice 
16. Baked Apple Pudding. 

‘Pare and quarter & largo eppes, boil thom ten- 

der with the sind of © mom Ineo lite water 
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itn 0 eggs, Juice off limon, ugar to your 
tad bake fas 


BT, Lemon Blane-Iange. 


tate, et i 
would 


18, Mra, Hofiwana’s Blane-Mange. 
‘Take 2 ounces of singlass, 1 quart of new milk, 2° 
‘teain it and swooten to your taste, eld rove of 
[eachewater, let ft bo only milk warn when you 
Put iin the moulds; Hf you wish it partioulariy 
les Manch§ pound aimonds, bat them vry toe 
in'w mortar and ats in betore you boil or struin. 
19, Orange Puddin 
‘Take 1 pound of 
roan lt a te 
chan pi 
Baath jloo of 
‘ine, and rose-water. 
20, Hominy Pudding 
‘Take the hominy, warm it, and mash through 
a sifter until you get a pint, edd 2 of a pound of 
batter, melted att w teacup of cream into iy and 
Jet it cool; then add half the whi 
‘ugar, nutineg, mace, and wi 


Bako it, 
21. Cocoanut Pudding. 
To lare costa, grates ad the white of 


it ewih the juice 
wineglase of brand) 


8 ogee, Lewd of sige, & od, 
table of rverNatet "Bake fam peta, 
28 Bae Padding 


‘Take pound of roe ted in «cloth, boiled 
sad then'put through » slvey add’ 1 
ya Koop Miing unl thickens & 
supe of Water eine to tore 1 yas 
find 6h Well beaten mace, nidine 
Win and sugary to your taste, his’ quantity 
tiltanke 2 argo puddings you choos you 
ny a 
5 00 a 
Ho Buter, pint of ral 
taste, po 
p, rahi 


1 eather, Nghly eppre 
‘penne of tam tw I art of 

"bular the ska of tn ga wit 
fseoton to you 


‘deep pan dP 
washed and picked, 2 ounces of butter, 4 ounces 
of sugar, a fawallepico pounded, and 2 quarts o¢ 
taille Bake tn 


and having p es 
around them, tying each in a cloth " 
lemon; posta clover e 


21. Ground Rive or Sago Pudi 


Doll a tablespoonful of it heaped, i a 
som nile wit oere ped sad acon? 
‘oll, add'sogar, nutinog, aod 2 ogg, well beat 

28, Sieet Potato Pudlng. 

‘Tako § eggs, 4 pound of butter, of «pound 
of tugasy add se auch sweet potato a will token 
{tthe Jolee abd grated pel of I lemon, beat it 


wy ight 

PINE 50. Potato Pudding. 

‘Take e pound of led potatons, beat well a 
a nortad wilt pound such of sugar and bat 
{ortho yolka of 10 epg the whee of, wel 
‘han a Sages tn pte ad Sat ot 
out slx Gem well with the ber fogredients, 
nt poor it on a thin peste. Bake (oF half an 
four! 


1708 


‘ot erea f 
tbe joee cod 
of» lomon, beat ie whole 6 a fos soget 
to tastes paste ornot se you lke If yoa'want 
At wicher, pu more butte, eweetmeste, aad ale 
Sonik, wilh another egg. 
1. Citron Padding, 
att pound of spas, 4 a Found f batter 
creained) the yolks of 8 eggs, a wineglase of 
randy, } a pound of citron chopped very fae. 
32. Cream Padding. 
.32 35g besten very ight i 
ito your ei wail, then 
pt in 8 ounces of sugar, just before you put iin 
fhe oven aid l plat of thisk reat “ake for 
Uhree-quarters of an hour. 
38. Custard Pudding, 


ea pnt of milly 3 apoonale of ur, Gogg, out 
and salt to your taste, Sugar. 


3 Wedding Cate, 
Tore pounds of fur? pound of bali, 8 

} auc ge, 3 pede ofa 
ete cco 


no ae cae aan, 
‘utmogs, | an bunen of cloves a pit of randy 
pee serie 
‘eat the mgar int thobutten ed effets the 
laf eget tig aonb te 
rot ofthe bts ai on an 
fother) then ad wits beating. 
Ei becr’ baking wil ounvor for’ lt eal” 


35, lection Cake, 


Fire pounds of ou, pounds of enga, 8 

of butter, 5 eggs, yout pint of wily cad len 
eae 

36, Indian Pudding. 


as you 

Doll 1 spoonful of Sine Indian our well, then 
sada T pint of milk, and let i ll boi when coe, 
beat in? egge. Sweeten and seasor 


31, Baked Indien Pudding. 


‘Butineg, mace, and wine to your tastey 


sae from th oven to etl 


MACKENZIE'S 


‘ounce of black pepper, 1 ounce of allspice, pound 

Sepoend mati pean of ils ard 

litte Cayenne pepper. | Cover with 

‘Vinegar, and boll until as thick as Jam, siring 
‘constanily to prevent burning. 

43. Puf-Pas 

One pound and a quarter of four, and 1 pound 

fof batter; divide the butter into 4 equal parts; 

imix one-fourth part of the buttor with three 

fourths of ‘and work the remainder of 


the flour and butter in. 
44. Good Receipt for Paste (for Pit). 


‘until thoroughly auixed, 
‘2 tablespoantult of flour to 
then bresk up the bute 


eat i in fai 
fad aguin proceed tral ay heute; do 
Thre te, a the et 

er pain home-made pies, (02 pounds of four 
3 pone rand pan ‘ec oral ant 


roonfuls of four, 
4 supe" Bator ratitin the oven 
‘you are about to dish the dinne 
huis fr baling i 
ant 


sant forthe bene cup of trem 

ere, 1 ounce of butte 
ie cooper] ugar throug than a 
of the cream a's tine, nm eparatingy 
234 ive to the taste In the’ auto aunnner (Wok 
Suites wineglan) Lot the aiatureaely tll 
Be a welto froth when ‘done, Roough for five 
ervoos 


46. Meringue Pudding. 
Ove quart milly 1 int grated Lread, the yolka 
ef 4 agon tne od of 1 enon rate: ewecten 
to taster” Dake to a custard, whieh will bo i 
shoot halt an hour, then take it froin The oy 
Sat ae tes of ie xt 2 tablspaonfl 
ngs, and to joe of the lemon, and put it on 
{he tp af the padi i Sat inthe oer again 
tua lot it brown lightly. 


280 41. Sponge Oak 
ie hied ees a alter peg in dur thn les tnd a a 
ee cee ere rena tere ve nutmeg j beat che yolks and whites 


[pound of four, 1 pound of ect; wt a 
Faber of porter pa a of wutngf pond 
At eitronand-lnpamen; to givetasta add ouaeat 
St fino sugar. ‘You may tee instead of porter, 
Siemall teseup of yeast. Before taking tout of 
the bg dip into eld water 
‘2. Apple Cuter. 
Toke a cored, and alighiy sewed, 
Bison red covet ety a 
pesto your tia. Babe it one iid of an hour 
40, Black Cake 
ne pound and three-quarters of fear, 12 pounds 


‘etore you boll them, which do very well then 
‘Through a colander on tome horse: 
Salish, onions or gai, mastard-sed, besten gine 
er pepper and mace; "cover i lve; Jevit stad 
Gay or tro then bole end salt for uae, 
42. Green Tomato Soy. 
‘To 1 peck of green tomatoe, sliced thi add 1 
pint of dat; stata twenty-far hours, then strain 
End put them on the fre, wilt 12 raw onions, 1 


separately until sty add tho 
ben sd the hi 


48. Lemon Cake, 

‘Twelve eggs, 14 pounds sugar, 2 
taide of 2 lemonsy 

with 3 teaspoousful of 


0x0 pound flour, 8 pound sugar, 3 pound butter, 
5 eggs. Mix and drop them on ts, wad put sugar 
‘sanded on them, just as you put'them into tho 
oven, or frost thea. 

80. Cup Cake, 

‘Three oups of suger, 1 cup of butter, 2 tea- 
‘spoonfuls of saleratus, 3 eggs, 6 eups of four; all 
Denten togethor with as much sploe as you please. 

51. Cider Cake. 

‘Take 2 pounds flour, 1 pound sugar, 4 pound 

batter, T pint cider, loves, and oinnamon, with 

out fruit, 2 teaspoonfuls of saleratus, 
52. Whips. 

cups of cream, 1 of white wine, grate in 
skin of & lemon, sweeten to your taste the 
Sof 8 ogga; then whip it with a whisk; take 
(of the frothy as it rees pour the froth into your 
Selly plaees, 


Tm: 
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83, To make Venison Paty. the bones, thea boil the bones in a quart of water 69- Chicken Soup without Chicken, for the Sick. 

“You must bone your venison and season {with wBtil the liquor is reducod to's pints then season ‘Take I deweertapoonful of flour sod rab smooth 
2 ounces of pepper, 1 nutmeg, mixed ‘itwith Cayenne, nutineg, and mace; pourinta the in 1 gil of milk; put 1 ounes of butter, and pep. 
thon mince 9 petade of beet Sect Bu ELS Pit of Madera wing fete parsley; per aad salt to tit the tastes pour im} iat of 


pan it wll take six hours baking. ade aecn ee * 

Sk, Fo Doon Toot ‘Take a thin of beef, well cracked, and to every. 

fake a tune of 8 gona of andl 1 quae ofc ar ah 

iy ant te eat shel nl nig 

{ae to take off the acom Tarn prepared 

gre ate gion Sakae tachi tte 

,foee take fir the soap the rte. oak ral a aking all nig, ol thew if claret add 18 
ah cought fst Ely Weak ete 

id sane pepper. Seasor Poredpaten ar tyed poses irs 8s nh to taste); 
fetes eso the tev oh Pore an 

a ator vrving nd halls omen eat 

ten piece nyercr ss grated nae, ad's 

teadpoootal of white sugar. 


take some of the soup, and ‘brew it tog 63, Beef a la Mod 


‘ambe seasoing, 
hell 


Mt fa the. calipany oF 
trith soe fercemeat ball 


ot green te, brandy, and wa 
nd oper 


282 
12. Brandy Peaches. 


pes, 


85. To make Waffle the Dutch way. ‘hicks Pare the posshes carefully moving al dosay. 
One quart of toning of fale aad pepper and cloves, mixed with tay'n a abdilow aah and ser wid bite seeny 

very Bn 0 Fanly, ye, and maser Wien syrup has formed, reve the fru Sed 
eo Tee ineae te pat in the Irn retin tc phe rye wp 
ico over the trey when comes to bth rx 

‘and 4 spoonsfil of yeast, Mix them to Inove and pour ato’ the ‘re tt, ed a ap we 
a then aan ara ol the bat white brandy.” When old weal ap care 


ie 0 rl ta the beef with 


of ea 
tremely teoder, tarniog 


rary into n fan, ea 
fie eer then par them together ald 


fully. 
13, Orange Marmatade, 


for any 
Burn 1 ounce of buiter ia the’ frying-pan, but 
31 


tse of wing remove the tape, cd tend tte 
table. th 


fre 
ha yo, am, th ag he ata, 
may Urown bat not blasken} Yat to it 2 pound 
our Teas bea, 1 quart wate, plat wine (ed 
), Sanchovien 2 shallot ote wh 
oven, and mace, $.o¢ 4 mushrooms or at many 
Poked watnatn” Tet Ie stow gently one hour, 
{hen teat "Te will keop some tia, and io 5 
Deupee for nny anvery dish 


‘Aad agit of the lea wie cope a 
tea for tre to tl clears fo Weny 
Dinete to lf ax ou 


ighaen geod teed lelly oranges make abot 
nc pounded hn pepper to your tates then g Zhen Kode Sil orange 


Jay ert around the edgeot your dish, ‘Taka the et era os made of Beane, 


ted bread praia ‘Take 1 pintof black Mesicnn beans, wash them 
ut thom to toak {a aome water over gh. 


surge tt {td peloss Lgrelaene merase aed 
larger than spout worn | boil till thoroughly done; strainsthrough a col. 
Amie i ther wich mio 

take ie inde bvery at bat 2 ile Tet 


ian tere eaten os oe ea pe ll 
fear dat servi eis de tout Aoi em aot ps. 
pom Early 0, Pelle Dane Plane 

38 doy Cake 

of a pan of wage, 
ttbleapeonte of Ind, 2 fae 


ile ogg8 
i tr 


15. J.B. Ke Chicken Croquetn, 
rdinary-sited chicken, kin it and out 
io up fine, Take a destertspoonfal of butter snd 
61. Chicken Salad. the tame of f ell togethor and. put into 
‘Two largo cold fowls ether } add 8 spoon. 
the yolks of 9 hard-boiled eggs, 4 fale of chicken broth ear and Te 
1 gill of mixed mustard, 1 thicken to a boil; hiked, 
spevhon Lina wa boiling « few moments putt nay to go 
© eroquets to the required site in o 
racker, and fry In very hot 
Corn Bread. 


Beit 


0, To dra Calf Hea 
Tae the eae bea 
srahe, ofan cul bal with on entns une 

Tibgubellony tate per 
shoul hale dane for forse 
aa Ee il hye there 
a sl theyre tape 
fen spain Shr opi te eat at When ts dug tty sal orb 
li and set it away ive minutes before the salad 
ye hte ela fow ite onlns; sont very mall f'n bs ace Your te Sheng ones aches 
aba ceo th roc fl wih pce ani cep aaa et be 
them, and fry them fn lard) and put thems in Jour pr, in mods of Gating Ey Pl ‘Take } pound of tapioes, po 
soup on you vod it tte Satboech ts ibe ney mts cress cas (ne SA malo sa 
81. Mack Ture tt brcoceymta with popper and sit” Pot ran 1, apWle, king care aot to break: them, and 
‘Take a fine onlf's head, cut the meat cloan from oven and bake it. cop pany 


‘soall tenspocnful of baking #ode, and 
{rlt; ati im sufficient corm meal to make 
‘attr, pour in a deep pan well greated, and bake; 
wwhen done it thoold’ be ta Snobes thick, at 
‘while het, 


18. Tapioca Pudding. 
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tapioon with wine of eaonce of vanilla, and pour 

{ebm the apples; if does oot cover them ad's 

tle mora water; when tho apples ste cooked 

ollsienty the pang fs Jone" Wat with eeu. 
"D. Onrvent Pudding. 

‘To 8 cups of four ad 1} cups of sugar, 2 egzs, 
a pound’ of set cut fa, 3.x pound of currants, 
oa" autmeg to aut the tate, Sake So ait 
inter and boll ima bag two ours, ‘To be eaten 
sth batter sce, 

80, aan Mode of Choking Veot Outen 

or & outlet weighing 1} pounds take 2 onions, 
lige and parbell, pour off tho water, and brown 
with butte season and our the evlet end place 
In the pan with the onions, adding sulbcent bot 


ter 2 fey slcely le 2 Womatyes, fod wen tbe 
ity and Tet 


licioue ay 

done fa te same manners 

81, To cook Frogs 

Pat the hind logs in salt und water oversight, 

wripo thom dry with aloth, pepper and tat tee 

then sriaulen ite our over feu abd fy ta ok 
ford wight brow, 


CONFECTIONERY. 


‘Cutlets; beef eam be 


a clarifying, whieh fe 
an egg into a prese 
pen put tot 4 quarts of water and 
Sak toa froth, "Than put ty 22 pound of 
‘ugar; mix all togethor ‘nnd act it over the fe 
When iol pati aie eat water and pr: 
‘cod often au necoseary til the souin tans thik, 
bn the top. ‘Thon remove it from the fre, amd 
hon it is wetted take of the acum and pase i 
through « straining bag. If tho augur ubould not 
"appear very fine, boil it again before steuiaing it. 


To andy Sugar. 


Tet 


ietneron te 


ryetali 
by whch 
q 


oe Bins then bow 
‘nouth rongly through the holey and 
bubbles go" dhrougb, it has sequired” the 
second degree; to prove if tho Hguid. has 
‘ved. at tho late Galed feathered yar re 
tho thier and shake it aver te pan, then gh 
{t' mudden Bet bebind, aad tho supa 
Tike father 

Te now a 
tegasiobtan w a 
{ote than in the preceding dogreo; then 
Stick fait and put i aivetty into spam of cola 
‘water; raw off the sugar which bange to the 
ik fn th water, and i i trae hard snd soapa 
ittas nequired the proper degree of erystalliza- 
ions if therwise, boil agate unt i soquizes 
that brtten 

‘Tho lat stage of reSning this article i called 
araiel sugar, fo obtain which it must be boiled 
fonger than in any of the preceding snethods: 
prove it by dipping a stick rt foto he augar and 
Thon into sold waten, andthe mowont i fousboa 
Us latter it wil if aatuced,anop ike gases Doe 
feful that the'Sre is not too too, es by Gaming 
Sp the sides of the paa it wi burs, discolor wad 
‘fell tbe sug. 
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French Mod. 
Pat into a pan syrup enough of clarised a9 
to fil the mould; boil unt i eomes tothe te 
alled:amall fetter skis it well; take the pam 


A090 eat for sight 


there, and Koop 
‘up aa equal heat, otherwise there will'bo caly 
tush instead of as candy.” Spirits of wise will 
take off grease and not alfet the eandy, au It soon 


ee ry make Barley Bger, 
Take oan of laid rage nat sate 
Lat on dipping the finger into the pan the auger 
‘which adres to it wil break with 
this i ealled ereck. When tho sugar in'neat this 
ut in or 3 dpe lemon oe, oa ie 
Vinegae to preveot its graining. When it. 
ome tothe erack take io inataatly and 


‘eur it on a marble, which 
‘ust bo previously rubbed with oil, Cut the sugar 
{nto small pisces, when it will be ready for ues. 
One drop of citron will Bayer a considerable 
‘quantity 


be lled wth oll of weet Bk 

‘Tako of brown sogar syrop 
ihe tat ate alt 

ay be know by dipping tbe skin: 

“4 shaking it and blowing through 

glcaras of fight may be ace 

pot any exteewedeanenee. “If the oulont 


out shape 


To Candy Ginger. 

Pot 1 ounce of race ginger grated fine, 1 pound 
of loaf sugar beaten fne, into’ preserving pan, 
‘with aa much water as will disesive the ugar. 
Stir them well together over slow re tll the 
‘tugar begins to boll; then air 


Boit it in wator till the joice is extracted; thea 
suBiicut quanty of sugar toa great height 
sd od the juice to it; atrit wit 


To mnke White Sugar Candy. 

Sagar erysillized by the saturated ayrep be 
eft im a very warm place, from 90° to 100° Fabr- 
fenbeil, andthe shooting promoted by placing 
‘icks oF a net of threads at small dietanece (rom 
ech ober in the liquor; it is lo deposited from 
compound syrup, and does not retain any of the 
foreign substances with which the syrup is Touded. 


To Clarify Loaf Sagar. 


MACKENZIE'S, 


Break the samo into copper pan, which wil 
‘ot ue third more pa 3 Pt water to ach 
‘pound of sugar, mis’ wile ot an egg to story 
DPoands; when itrses in bolling three in Mele 
fd water, which must be Kept ready tn care 
Should boil over; akim itthe fourth ise rings 
‘entinae to throw in Ul cold water each tgs 
Ui the tem ceases to vine, and atain i traugh 
4 sive, loth or Sannelbap. “Save the. seus, 
which, when a certain quantify 1s taken of may 
Toclarited,” ‘The latter skimming willdo to nda 
{0 fermented wines 


To Clarify Coarse Brown Sugar. 


Pat 60 pounds of coarse brown su 
‘which will contain oue-third more 
Pints of water, 


pound § pounds of small 
Pan while on the fe, and boil H tl i looks as 
Ui asf” ttoo ft, aie 

strain it Ghrough a bag, and though at fret 
be bla, contlne erin “ail becoie 
quite clear, which may bo seen hy putting the 
Syrup inva glass" Pat it back unui if comes out 
site a lari loaf suas 

To Improve and Inerease Sugar, 

pounds of coarse brown auger ad 1 pound 
‘tnd there will be cblaied 6 pounds of 
orth ten pet ent. more ia Sour and 


Tos 
of 


tionally add water to hep tp the orig 
tity} then add some powdered charcoal und 
I ya 
Sraporate iby agen 
Syrup and et by 

‘Birch Sagar, 
trea in tho spring of tho your by 
tl ander auras no th ae 
oul the wood ws fara the hark of the oppor 
tie ict hep wich tows fete 

oo 


‘proper eonalatence 
‘ool countries, an 


To make Pear Sugar. 

Tt is obtained by expressing the juice, addin 
chalc'to remove the superabundunt acid, an 
‘evaporating it to a due consistence, it doo n 
cryetallize and is a kind of white treacle, “One 


Iidndred weight ot‘peare yields about #4 pounds 
of this ele wbich Wl produce nearly 12 pounds 
of tie tabetanee ane 


Grape Sugar. 

‘Tho brown sugar oblained from grapes by the 
weual process, being previously freed ‘rou the 
lds ded selphate'of line that existed in 
‘riginal Jule, yields by rebming 76 percent: of a 
hte granular gar, 21 ofa ed of treecle with 
‘Uitte gum aod some malate of line. 


peel tr, 
‘frequently til they’ lose their ‘bitterness; th 
pput them inte syrup tll they Become soft and 
{rapsparent. ‘Then they are to be taken out and 
rai 


234 
Lemon-peel, 
‘This is made by boiling lemon-peal with sogar, 
and then exposing to the air until the nugar‘erys: 


taties, 
To Color Candied Sugar. 

Red.—Boil an ounee of covbinesl in half a pint 
of water for five minutes, add an ounce of eream 
of tartar, 4am eunco of pounded aluts, and. bell 
them on'a slow Gre ten anluutes; if it shows tho 
color clear on white paper, iti suflcieot, "Add 2 
‘uncer of migar, and battle it for use. 
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‘ower Wi 
‘Green Boil the leaves of spinach aboot a 
slain te water and whos aloe? toe 
‘taste and fancy must guide. pi 
To maka Device in Siger. 
jm tragacanth Jn ose-water, and with 
ed eagar mee it ino # pose, and 


enon, aoa pe into a 
rector to taste, Suen 
‘Mion aod add alan | 

Venndye Mil to a fot with 
take of the froth er It tne and fay 


‘Solid Syllabud, 
‘To a quart of rich cream put a quart of white 
Jules of 3 lemon with the rad of T 


ace th the 
froth aa high an pos 
Hattom wilook clear and it wil keep several days 
‘Sh Dal 


‘Paro and take out the cores of 8 large bakin 
ind Gil the holes with oran, ve x4 
od 


i 

mae elng for them; Tet'the wane b 

fof an inch thiok, and set them a good distance 

“ito until they beooae hatlened, but be 
‘ulus that they aro fot browned. 

Cuapittaire 
‘Mix 6 oggu well beat up, with 14 poanils of loaf 
sugar, and & pounds of coarse sugar. Put them 


{nto 8 quarts of water, bol it twieo, skim it wall, i 


And ad's fof pint of orangedower water; 
fain through a Jly-tng and put Tint bot- 
ties for use. A spoon or two of this syrup pat 
{nto draught of ets old or waza water, 
si execodingly pleasant drink. 

To make Oonfcionery Drop, 

Take double-retned sugar, pound and sift ie 
rough a bale id then si 
through ‘he foe dust, 

Bak 
The sugar ints clean pan, and moisten it vith any 
favorite aromati: cnr gor tin ae 
Airing ie with a ald, whieh the sugar il fa 
from, ab toon au i is macit enough, without sick- 
ing.” Color it with wall quantity of lguid oar. 
inbie, or any other color ground fe. “Take a 
all pan with a ip Bl Gwe part with pasty 
plese lve thelr being ef he 
Tite of to pan, ands we 
or tone band When 
Sint bot take it from the See ad coetigue to 
Uirity if i bo too mote even ltl of the pow 
{ored ugar and ald pont tothe past, and 
Mir etl iris of euch scomsatence asta rum i 
{AL too much extension, Have 
Sloan and wotothy taka the itd 
frand, and bold in theright s bio fon, eopper, ot 
Tver wit, four laches Tong, to take of the drop 
from ue ip of tho pan, and fetit fall rezulacy on 
thortin plates two bouts afterwards take of tho 
Ateps with the blade of w kaif. 

Chocolate Drope 

Sernpe the choclate to powder, and put an ounce 

to'cadh pound of sugars motsten the paste with 


to take 
‘which would destroy the beauty of the drop. 


iin the lett 
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clearwater, work it as aboreooly take care to use 
SUT the peste prepared, am if be put on he Erg 
‘sound tne it grease and the op is no of 
ihe proper thickeess. 

‘ewe ae mada aw gar Bees 

remade atthe sugar drops oly 

orangestomer water} or instead efit, uae tue ee 
fenos of oral whic isthe exveatal el of that 


" tena fet Dre 

8 ounce of eoffe toa pound of sugar will form, 
‘strong decootion; when cleared, uit t moisten 
‘the sugar, and then make the drops as above. 


‘The only roy ake these are, extreme 
cleanliness, the Anco sugar, and « fow drops of 
the eaencs of pepperalnt” 


‘Good 
of 


ely ant 
Shine 


‘days ia a dey aad rather warm place. 
Extract of Liquorice, 


of a cough. Tt should 
te" disolyed slowly inthe snout to make it 


pleasant. 


‘Take up the r00t clean thom perfect! 
{3 out ofthe earth, Gan bang thea up 
‘dey after this out thea ito th 


parts, pour. pet 
a Gre, strong fire, but mild afterwards tilt 


Tee heads, rain 
thick eat into suc lengths as requlre, rll thos 
er halt-dried bay leaves, whic adber to te 


liquorico-ball anew, and purifying it by rest, 
th the belp of isinglas, et 


MACKENZIE'S: 


To Candy Orange Marmalade, 

Cat the clearest Seville oranges into two, take 
‘out all the Juice and pulp into basin, end pick 
fll the skins and seeds out of it. Lull’ the vlads 


‘Then pound hein 
ie lee and pulps pat 
serving pan with double ty 
fond eet it over a slow & 
{an ‘alfa hour, pot it nto pols; over 
ratay:paper and te it close downs 


To make Transparent Marwalai 
Gat very pale Seville oranges into quarters, take 
‘out the pul, put it into a basin and pick ost the 
‘king and feeds, Pat th pects Into’ Tite salt 
fand water and let therm stand all night, then boll 
them in good quantity of spring-water until 
they are tender, out theut in very thi slices wad 
[put them into the pulp. To every pound of mar- 
‘pounds of double-refined beaten 

ve fan together gently fur 
if they are aot transparent boll 


ola pat 
Iino jelly aod ewecueat gases ed down igh 
wtery Heraslods 
Mash the barbers (nate water on a warm 
through « halt tiove wh 
‘ip nad put i ack 
to itty fou af sugar a 
wel; putin the pip and boll topeber 
fora fow minutes, 


Quince Marmala 


iy enough to 
sovered. anil let 


ith as ouch, 

the quineess 

time with 
ut inte 


2 oi 
yellow honey, 2 Wb. oil toa proper consltenc 
Hartshorn Selly. 
rund of harhorn in 3 quarts of water 
Aili becomes a Selly when 
Tite binge at. "stra 
‘hot, put i ito a wel-inned snucepiny and adit 
to it}'a pint of Rhenish wine nat of t pound 
of loaf sugar. Boat the whites of 4 eggs of tore 
to a frothy sir it suticiently forthe whites to mix 
Well withthe Jelly, and pour it in aa if cooling it 
Boit i two or three atinutes, cher pat in the juice 
‘of 4 Tesons, and Tet it boil two minutes longer, 
When itis Snally curdled and of a puro white, 
pour it into a swanskin jelly-bag over a Ct 
Basin, and. pour ft back again until it booomes at 
clear aa rock-water; set avery clean China baa 
‘lasses, put some thin lewonerind 
sand win. tho jelly is all run out 
‘of the bag, with a clan spoon il the rest of tho 
tans, und they will look of a fine aber calor, 
rat in lemon and sugar agreeable tothe palate 
Whipped Cream. 
Mi the whites of 8 eggs a quart of thick oream, 
‘and ja pat of sack; seston then to 
ouble rebued suger. Th may be porfun 


over a gent 


‘Then lay the fruth with a spoon ia the glasses or 
basins. 


Pistachio Cream. 


‘Best ja pound of pistachio mut kernels in a mor- 
tar with a Spoonfal of brandy. Pat them into. 
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an wih pint of good ram and the yoke of 2 
cage beaten fine. ‘Sur it gently over the ve till 
grows thick, and thea put w into a Chin 


lite,” When’ is coll atick it over with saaall 
Diooes of the nuts and send it to taba 


Tee Cream. 

‘To a pound of aay preserved frit ada « quart 
‘of good cream, aqueeas the juice of 2 lewoes int 
it and some sugar to tasta. Let the whole be 
rubbed through a fine hale stove, a 


Bruise 1 quart of atrawbers 
4 apint of ood creamy hi 

i re aia 
ny and put i Into ta ew ena wel 
‘in a ab 


id cover i clove aga 


rough covert 
fait Both water sod ever 
ange it fato'» mould 


Sweoten a tle plain 
orange-fower wate, ani 
wise any of 


23¢ 
Blackberry Brandy—U. 8. Sanitary Commivsion 


Receipt. 
‘Ton quarts of Uiackborrion 

julea, ToT gallon Py 

‘ugar, ‘oil and akin it. Add 1 buses 
Hoan of grood sanninon, 10 gr 
boll again. When eool add I quart of best 
or brandy, 


Half ful of ripe berries, add 
fhe allspice und 


‘a month it will be ft for use, 
‘litle ugar and water, 


Blackberry Cordial. 


you add the eream, 


reserving kettle, with 3 

red and peel of 2 lemons, sugar and imace to 
{astoyand the shel 

it has boiled twenty 


ih rhea one fre an bar 
‘ows, ran I through ata that be toon 
‘in bot water, i % od 


BlacBberry Wine. 

‘The following is given by the Tribune 
‘cellent recipe: To 2 quarts of black 
Tepounds of 
‘an ounce of nutueg, Jen ounce of cloves, ounce 
Of allepico; let it boil a few minutes, acd 
cool ada I pint of brandy. 

Seperior Receipt for Tee Cream, 

One gallon of cream, 2 pounds of rolled loaf 
sugar, [easpoonfal of oll of lemon, If for rani 
‘ream, 2 egy, beaten and If tablespoonfule of 
{ncture of vanilla should be used; mix well snd 
reese inthe usual way. The vanills er lemon 

1d be wet! mixed with the suger, before iit 
‘added to the ereavo; by this meant the cream will 
‘ll be favored alia. 
Freesng Tet Croom. 

‘Take a backet of ice and pound it fine; 
th € aalt (2 qsarts), place your rear 
eeaer, cover it ose, a 
tram th 


Lemon Tee Cream, 


st 
food pan 
large tap of sugar, and 
te the sugar in amectaning the erent 
Tee Cream with Frat 
Mix the jee of the fut withthe gar byfog 
ch need not be Very He 


GCalf's-Poot Jey. 


lt tke of 
i 
pt 

a of ino, the Sloe 

tod whites of 8 oggny et 
sute, pour in Some cold 

Selle if any san aie take it 

it boll Bre wines opger und take 


hen 
‘and pati in Your glasses, 
Currant Jelly. 


‘ake the Juice of ed curast, I pound; sugar, 
woees. Boil ee = 


Another Method. 


‘To 1 gallon of blackborry juice add 4 pounds of 6 
al 


white soger; boil and skim of then add 1 ounce 
of cloves, I ounce of lanamon, 10 grated nut- 
‘og, and boil gown sill quite tich;\then let it 
food anid seta, ae ia of, and add 1 

pint of good brandy oF whiskey. 
Blackberry Syrap. 
‘Take 2 pounds of the smaller blackberry roote 
‘and 2 gallons of water, ond boil them down to 3 
‘Quarta; add 5 pounds of crushed eagar and 1 pint 
‘of best brandy. To 60 gallons thus prepared add 
S pounis of alipice and 2 pounds each of cloves 
fand cassia, “Tho smaller roots are much better 
inget ones, on account of their possess 

ing tuperior astringent qualities, 


ive. 
f Ulackberry jue ad § an ounce 
each of powdorod nutieg, sianmen and allspice, 


MACKENZIE'S. 


Apple Selly, 
Hf apple fice arsine’, & pounds; sug, 
1 pounds Bal td lye’ Pomndes 


Jetty, 

‘Take of the jnico of strawberries, 4 pounds; 
‘sogar, 2 pounds. Boil down. 

Gooucberry Jelly. 

Dissolve sugar in about half ita weight of watery 

and boil; it will bo nearly solid when Gold; te this 

‘weight of gooseberry juice, 

‘and give it a boil, bat not long; for otherwise it 


‘wil not x. 
Raspberry Crean. 

‘Rub 1 quart of raspberries through a hair sievs 
‘and take out the ccods, and mit it well with 
cream; sweeten it with tugar to 
pat it into «stone 


237 
Raspberry Vinegar. 


Toll fea lesions in as much powdered loa t8¢ Veep 
sugar as wll be ol 


nnd Ieave i vo forment 
ek or wo. Then eork 
7 and bottle off when olea 

Raaplerry Jan. 
Mash a quantity of fino, ripe, dry raspbe 
‘trem on thom their own weight of loaf augar, and 
ir weight of white currant Juloo Doll 
then half an hour overs 
ell, and put them 
down wit 


theie favor they must not stand long before bole 
seal Seree er mg 


teat stew i over the, ky 
Frecersing-pan. Set them over 
hots then boil them twenty 


put thet into glass, 


ain one-half, 
ivthom & 


erst Ge nave: Whe about ot th ly, 
‘rain the syrup through & napkin into & busin, 
‘and put the pieces of pineapple to drain upon & 
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sina ad 2 ans of lari ingle to the 
roualy imbedded (a'rough ee) 
‘Gurrant and Ranpbery dey. 


alles from 1g 


‘with ha pound of pounded sugar and 
ring-wator; bruise them thoroughly 
thein with the 


des of th 


cand pout the 
‘ond plead fa ough les ee 


Punch Jelly. 


ugar, the juice of © lemons and 4 
vl 


‘orange and of 4 
‘and’? wicks of 


i Bu 
fet then li 6 wan a2 
1p witha tle Sherry ad 9 
fontinue whiakiog the punch om a brisk ove 
fire wath I bogins to almmer ; then st it down 
a ofthe fire ad gover the stewpan with 


bright, and whea he whi 
tfn'& mould in foo fn tho uaual way. 


ni en over natove fr 
ihe whole tn th a wooden spoon 
mee alight brows colors thea 


to allow the infu 
oe. Ne 


Adi a vary all pinoh of salt, atiet 
the stove fire until it begios to thisk 
4quloken the motions of the spoon, and w 
Jolks of ogga are radio 

rough tray oF ae 
Hapint of whipped 
Ae lainglass in with thie} pour the whole into 
‘mould ready set in rough ico forthe purpo 

fren the eream has becoene Gras dip the 


Damon Cheer. 


Ball te fan. uit quantity of water 
to cover its ttrain the pulp through a vory coarse 
tlovos to ough pound aid & oonees of agat. ‘al 
{eit bogins to andy on the side, thea poor i 
Fata tho, moulds Other Kinds of plumasuay be 
troated inthe seine way, a also cetrig, and uey= 
ral kinds of fruit 
‘An Omlate Soufte 
Pot 2 ounces of the powd 

stint, thon add 2 yolk 
‘ilute the whole wit a ie 
trator; hon this ds 

oh 


talsei leavin 
froth butter aboot tl 


dogs, and 
am, or even alte 


of an egg aa sn opel 
Auantty of powdered nagar thet pt the slit 
the dco and keep sting tho contents; whe 
tho cream ia ted hd Cink enon to alles to 
Spoon, att bubble up nee of twice and take 
tia the Bros then ad fof the white of-om 
‘ag to thone you have already ot aide and whip 
Eta io th contenay of soon; ten ana 
mata the whipped white of egg andthe cream, 
faning ham wilnalight sud Seal handy poo? 
tip ootentsinoa dep dish sf oer with douse 
fefiaedtugar and place the dish ons stove, wich 


tof red currante and 
Ft of raspberries; then put these into a largo 


rup and 2 eunces of clarifed 
Jelly into ® 
ie 
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‘2 Sre over it as well as under, and in a quarter ees of fermentation, a very disagreeable, ftid, 
‘acid amell is 


of an hour the cream will rise like 
fonfle; as soon as it rises about four 
Se to serve up. 

Orgeat Paste: 


Blanch and pound 2 of a pound of sweet and 
‘of a pound of biter almands; pound them in 


omelette 


yy mortar’ and wet them suficieatly with orenge- 
ik part of the bowl of 
atin 
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ee are 
peter epee 
hates Seales easaeted ar 
Sg Genie Sele Red 
nen veers Sea coe 
Ee iereme er anes 

frat ihal forty oh 

pope 

PRE AT Leman eee 
acre p een yrs 
a pry patie en 


founds. Evaporate to an extract thea take from 
{he are, stir it quickly with the whites of 12 oggs 


Tako of raisins, stoned, 2. pow 
picket, jujubes, oponet eaah 4 Ounces; water, © 
Tumieient quantity. Del, strain with expression, 
‘edd sugar 2} pounds, guin arabic 24 pounds, pre- 
‘viously mado’ into w mucllage with some water, 


find atrain evaporate geatly, pour Into moulds, 
Sinist Uy dying ia a stave, and then divide it. 
PICKLING. 


‘of domestic economy comprites a 
‘of articles, which aro exsentially no- 
0 convenience of families, It a at 
too prevalent a practice make uso 
fof rasa utenaile to give piokio1a fine color. Thi 


Fermi cstom ety aveded by heating the ak 


iquor and keopiog it in 


oper degree of warmth 


before ie i, poured upon the pickle. Stone furs. 


‘re the best sfaptod for sound heaping. Piles 
should over be bundled with the Sager, but by 
Spoon kept for the purpose 
‘To Pickle Onions 

Put a suficiet quantity into elt and water for 
nine days, observing to change tho water every 
{day} nest pet thew into Jars and pour fresh bl 
ing fait and water over them; ouver them cose 
pil thay are cold; then make a second decoe- 
ba of salt-and water, and pour it on boiling. 
‘When it is cold drain the onioan on a hair sive, 
abd pat them into wide-anonthed bottles il thes 
{ep with dialed vinegars put into every bottle. 
ios or tie of ginger, blade of mace and a teat 
‘spoontal of sweet ol, which will Keep the 


‘white, Cork them up in a dry place. 
To make Sour Kroxt. 
‘Tako a large, strong, wooden vessel or catk re- 


I-beef cask, and capable of contal 
‘3 i slleent for the winter 


leaves) into very tmall ploces; begin with ope or 
‘bro eabbages at tho bottom of the cask, and add 
thers at intorvale presing them by means of 
‘wooden spado agaiost the sido of the cask until it 
Beall. Then place a beary weight upon the top 


(of it, and allow it to stand near to a warm place 
for four or five days. By this time i 

Undergone ferwentaiion, and be ready for use. 
‘While the cabbages are passing through the pro- 


0 layers of the 
Dreparatioa, which comiauni- 
{oto s peculiar davor tothe saur kraut at an after 


Ea belting forthe tae two hour the 
riod fort tobe on the Ste, IE forme an excelent 
Sutiioa snd eatucerbata food for winter um 
Picealilifadian method 
Tesco a in of pele lel end 
fins ae loge jcioad Pocunbere nk 
ee cataerte cece te Sele thems 
Sr pat ns inc argo tr sev fo the pen td? 
Saree aye thet ald oar fa agers 
SSlnwtory whch old pet thems toutboe Gut & 
Knige rhis cabbage i gusts ih uo ove 
Tecan ofa oot ey at eand pat ie 
ont hy tree foe? dayey oes en 
Sitges a ar easter) ere tae 
ferent in igear nd i aa 
each btn red pode an nasterivas al 
fp trveph the ae Protn es cape 
focga put 4 ounces of glget 
wots wite pepper, Suter 
ied boon of 


rater twenty-four ouras 

‘next put it into a clean saucopan, throw ina 

andfal of elt, and cove +] 

‘Close the pau tight, et I 

it stand ll the eaunph 
it off instantly, for 


fot ie by for 2 
the year by keoping it in a very strong bring of 
alt nd water; nd just before using te put it for 
‘few sainuter into aixao ofthe best Vinegar. 


‘bo got foto spring. 
water, and rub them with a pleco of now funnel 
Aipped in salt, Throw them into cold water as 
thoy are cleaned, which will aake them koop theit 
ext put thea into a suueepan with w bande 

fal of salt upon therm. Cover them close, nnd act 
dom over the fire four oF five minutes, ot til the 
heat draws the liquor from thera; next lay them 
Douwint two dry cloths till they are cold; put 
them into glass bottles, and 6 theus up with dise 
‘lade of tmace aud a tea: 


‘bstitate for disiled vi 
Winegar, or le. Alegar 


I 
finger, snd it must be quile cold beforo 1k is 
‘Poured upon the mushrooms. 
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Avster Method. 
Braise a quanity of well grown aps of mush- 
route with the sid, tad Shen ere ft Pres 
ra, 


portion of walt over them; lot them stand all ny 
Sind the nextday pultthem intostewpans; set toes 
in a quick oven for twelve hours; and strain them 
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thrvugh a huir siove. To every gallon of tiquor 
ppt of cloves, black pepper, aud ginger 1 ounce 


ach, $ pound of common salt; set it on « slow 
fre, hid Tot it bol il half the liquor ie wasted 
then put it into w clean pot, and when cold bottle 


efor. 
Geoumber 
Tat, them bo as fee from spots as poesia. 
the smallest that ean be gy put tens into 
mile for nine day tl they bee 
foie yellow; sir tem at Teart twice «day 
‘Should they become perfectly yellow, pour the 
water off and cover them with plouly of vines 
Teaven, the fire, and when ie 
them pun the 
rapa. When the water We alaost 
ald eaako i Dull again, and po 
Proceed thus til choy ao of 
Toy wil bein four of 8 
covered with vine 
tho top to heap a 
to green the 


‘well 
with « cloth and dish 
1 vtoam, which will help 


‘or 12 cloves, 
nce of isch 


pepper, and 
Zelioe for five minutes; pour it hot 
{ind tie them down for wos. They may 
Dicklod with ale, ale vinegar, 

fod adding 8 oF d cloves of 


alnuts very thin tl ee white 
ow tho at aringeaae wih 


ute, but do not let th 
ut thei in gold water 
spt quite under the ws 
vito they will not pickle whito; 
‘oloth and cover thou with another t 


ie 

pour dati vinegar ov 
IL of mut it 

tha el 


Artifsiat Anchovien, 
‘To a peck of aprate 
aunoon of ay ltt 
at prunata, na 
aitine aorta 
Of ape nd theo one of th 
on aternutely tothe top. Pr 
ose fora moa 


Sado 
el th fh gut do 
up atrain rm rr corn, 
m thete'a bol, and wen ould add 
‘inogae to theta; then pat tho whole 
‘over the fs to dove ity and le ie rea 
‘tooth te least 
To Presree Fish with Sagar, 
in dry tae, and por- 
3 wagar alo, ad even 
With vory sill guandty of i 
Fresh fish may bo Kept in that stats for som 
dayet0 au to by aa goed when boiled an Hf Jurt 
fenughts Te dri 
there seems no 


fund salt; gh 
tho bes 


‘and favor to those which aro sulted or smoked. 
Tf desired, so much ‘salt may be used as to give 
‘the tasto chat may be required; but this ubetance 
‘ous nok conduc to thet preservation. 

Tn the preservation itis barely necessary to open 
the fh, and to apply the sugar to the iauscular 


parts, placing i ins horizontal portion for two or 
{ree days, that this substance tay penetrate, 
‘After this it may be dried; and it is only farther 
necessary to wipe and ventilate cocasionally, to 
Prevent mouldiness. 

‘A tablespoonful of brows sugar is suficlent in 
this manner for a salmon of five or six pounds 
‘weight; and i salt is desired, & teaspoonful or 
‘more may be added. Salipetre may be used in- 
stead, in the same proportiog, if i is desired to 
make the kipper hard. 

To Salt Hom, 

For three hams pound and mix together 3 peck 

‘of salt, } ounce of salt pranells, 1Y ounocs of talt- 
114 pounds of coarse salt; Tub the buma 
‘this aad lay what isto spare over theuy 


let them tie three day, then hang theta up. ‘Tako 


the plate in. whi the Bass were, 

aig to cover the hans with ors 
{ITE Gear an og, then bil and skim well, 
fut tf thesating tay ad the next moraing pu 
Rte the buses Beep thn down the seek a 
Hleklel pork; ta a frtipht take them ost of the 
Kigce, rb tem ll with bine, ard beng then 
sped. 

To Drysalt Bef and Pork 

Tay tho teat om n table or ina tub with a dou 
be bottom, thatthe brine may ain ofa fat a3 

Tarte at ly swe ep 
iy in every niche; afterwards pe into 
Ev the ave. wtema, when i weet be frequenly 
turned; aftr the rive has oesed running trunk 
to quite buried in sty and kept lovely pasted, 
Meat which bas had the bones taken cu i the 
test for salting, In sme pines the sled ment 
la preted by Weary weights ov wore exrsct 
{ie ansture soo 

7% 


ible in Brine. 


{th ine te aatnee 
ienged, and kept covered 
caus, Preaek as ar 
Takes elven, tad the detent nr of snp 
ny be thus preserve, td stnoog nual, bere 


luge 
To Salt by another method. 

Mix brown sugar, bay salt, common eal each 
2 pounds; saltpetro, 8 ounoes; water, 2 gallon 
this pickle gives meat a ino red color, while the 
‘sugar renders thom mild and of excellent favor, 
‘Large quantities are to be managed by the above 
proportions, 


‘70 PRESERVE PRUITS. 
Some rules are necessary to bo observed int 
branch of confectionery. In Uhe frst place, 
aking syrups thas the sugar is well 
and dissolved, before iti placed on the 
‘otherwise their scum will not rie. we 
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the fruit obtain its fine color. When stone frait 
in preserved, cover them with mutton suet render- 
4; to exclude the air, which is eure to ruin them. 
‘ii wet aweetweats must be kept dry and cool to 
vm from mouldiness and damp. Dip & 
ing paper in brandy, lay it close to 
Paper, and 
‘hoy will keep well for any leagth of time} but 
wil ieriaably epoll without these precautions 
Another Method. 

‘The frat, if mucenlent, is frst soaked for some 
bbours ia very bard water or ia a weak alum water, 
to harden it and thea to be drained from the frait 
either pour syrup, boiled to 
‘candy height, and half old; after some hours the 


reve 
with It Along ve 


oat 
fre, 


i Syrup, weakened by the sauce of the fruit, i to be 


[Poared of, re-boiled, snd poured om again, and 
{hie repeat ‘several ‘times.” Whea the syrup is 
‘edged to be'no longer weakened, the fruit 1s to 
‘be taken oot of it, and well drained. 


To Rattle Damsons. 
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Put damsong, bfore they are tootip, ato wide 
rmoathed betes and cork them dows tight; Then 
‘at them nto a moderstly heated oven Sad abeat 
Ere hours more wil do Ubemy var tint the 
et to Det, otharwisg few ms the 

‘it kinds of frit hata bolted ey 
‘eden inthe anne way, tnd they wil Ksop to 
Youre aller teyare dane they anal he pul aay 
Hith tho mouth downward in oa plac, to heey 
them from fermenting 

To Presree Barbrrien 

Setaneqonl quantity of barborie and sugar in 
akstl of iting wate, til the ugar i nelted, 
tod the barbers quite sft; lt thea remain al 


To Preserve Grapes, 
‘Tako close bunches, whether white or red, not 


too ripe and lay thet ins Jar” Put to thom b 
ound of eugn candy, and Ait ih Jar with ome 

30m brandy. ‘Tie thesn up close with a bladder, 
‘and sot thet in a dry plase, 


ervey, put 1} pound of 8 
ody bat ant rer hy 


a el od kin eal 
cherree; boll the sugar over them, a 
‘momiag strain them, and te every pound 


i'd pound more tager; bal KU itis 

Uiader then put Inte erin aod lo them tat 

eatly. “Tho bet day strain then put thers yt 

Bovey and turn thom overy day tly are dry. 

To Clarify Honey, 

Tho best kind is clerited by rating it 
® ig of hoa ho 

ting the 

lution and 

enantney ae 

Tafoior Kad re: 


ray oling toe elton Wi 
teh oS undone lg 
‘of acid te apprehended, a smell 


‘ucing 


portion. 

To Prserse Condied Orange flowers 

ree then from their oups stamina and pial, 

se nto 1 pound of sugar, bil to neandy 

igh ad. pour ona lab ao as to form thes, 
saison re 


1 tts i 

rs a ea 

nee 

Fore ad 8 ounces of sugat to each 
oo Oop ie 


‘Cut a hole atthe atem end of the oranges th 
sine of 8 Bre of ton ov take outa 8 
lp, pot the oranges in 

Shanging it twice day 
than en hour, but do Bot 
he ir have sendy pod. sea to 

‘hich pot the oranges, and boll them tl they 
Tooke leary then take out the weeds, shin, st 
‘rom the pulp Set taken oot of the crangee, end 
1231 to if one of the whole oranges, prevouly 
‘equal weight of magar to Wand 

‘he pulpy boll this togetber til elookes clear, over 
{bw re, and when cold the oranges ih 
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Siraubervia whole, 
‘Tako an equal weight of fait and double. 
fined. sugar, lny the former in a lange deh and 
‘prinkto bai the suger Bae’ pow 
fl tha othe di, tha th a 
der se of the frit. Next 
{hin aprap with the remainder of 


eben ica pos 


nul ey ae quite yellow, th 
thd rub tbem sith dasoal aod al 


iro, until thoy are 
pl out all tho bad oat 
{wo or three tines in 
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them into the pots or glasses, Dip » paper in 
‘brandy and lay Ht over thom; tie them close, and 
‘Keep thom in a dry place. 


To keep Fruit fresh without Sugar. 


‘any length of time 
frech article. All that is required is (o beat the 


bts also succeeded pe 


i 
(Cat the fresh peaches (always choosing the best 
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WEIGHTS AND MEASURES. 
ide. 

Batter, when eof, one pound is one quart. 

Exar, ten are one oun: 

Flour, wheat, ono pound is one quart. 

Meal, Indian, one pound two ‘ounces Is one 


quart 
‘Sugar, best brown, one pound two ounces is one 
ware 


« 
Seger, loaf, broken, ne pound is one quart 
Sagar, white, pondered, one pound one 2une0 

fs one quart 
Floor, four quarts ae half a posk, 

Flour, siateon quarts are hall's bose. 

iit 


withthe hep of 
tecompenying thom, soon be 
Aare tame tno they wil a vsain pry 
{ike notie how a good carver proceeds when 
yoint fovea before 


ro: of the 


‘Ths et represnts a log or jgo of Bolled mut- 
tony toate ered pa the dah at ey, 
Iying upon is back; but when roasted, tho under 

days here represented by th letter 
Siero ate iy i's han (eh el 
54'in thin ase, a i will be necessary occasions 
Sil to tur iy tone to get readily at tho. vader 
iy and sut hin the difction fs tho ahaa, 
st bet for the convenienes 

a patulag it ato lee pot or vs 

‘ol broken or beat n'a roasted 
round round (after 


‘hot up to table that a. pervon ca 
tate old of it without greasing ‘i 


of wether mutton, which ie by far the best 
favored, may bo readily known when bought, by 
the Kersel, oF tle round lump of fat, just abo 


qari shoal arth jit tara ba 
ite les, tho shank tothe oft hand; then Bolding 
ARatendy with his for, he should et i deep on 
fesiy part, ia the hollow of the thighy ite 
‘bout is the diestion « 8. ‘Thos wil be 

fut Hight Cough the Kernel of fat, called the 


+ gt, whlch many are fond of, The most 
ay pt othe lg te a te tek prt of 
irom the line a , upwards towards bet many 
[ise epee i thut tho ban 
eles} this parti by arte senree,bet su 
‘eld, ame prefer and eal tthe rene part, 
thoggh ieee tks vesien tan any other part 
fate this Joint len ciety on 
tobe cet he ¥ 


he Kafe under the eramp-Oone, fa tho dies. 
oa die may easly bo out oat” 


A Shoulder of Mutton—No, 1. 


Figure L represents a shoalder of mutton, whi 
is sometimes salted and boiled by fancfel poop 
‘Dut customarily served up roasted, and lad fn 
dish, with tho back or upper side uppermost, as 


here represented. 
‘When not over-roasted it is a jot very fall of 

gravy, much more 90 than a leg, an 

‘many preferred, and particularly as b 


‘ery goed, delicate, ad savory parte 

‘Too shank-bone should be woud round with 

writing paper as pointed out ia the leg, that 
‘aay tako bold of ttoturn itor 


the hollow part of i, in the direct 
the Knife should be passed deep to the 


42 


‘The gravy then rons fast Into the dish, and the 
[part cut opens wide enough (o take many alices 


From it reality. 

"The best fat, that which is fall of kernels as 
best Havored, lies on the eater edze, and is to 
cet out in thin slices in the direction © 7. If many 


‘are at table, andthe hollow part, cut in t 
@), is all eaten, some very good and 
‘ices ony be eut out on each sldo of the ridge of 
the bladesbong, in the direction ¢ d ‘Tho Ii 
‘Vetween these two dotted Tines is that fa tho dle 
rection of which the edge or ridge of tho iad 
‘one lies, and exnsot bo ent uorons. 
A Shoulder of Mution—No, 2, 


tine 


ander ee of the shoulder, as repre: 

gare 2, there aro two parts Yory full of 

sgeuvy, and such aa many pervons prefor to those 
‘ide. “One at ia the 


{a the log, you rome profr thie dry par, na 
Sine ied riohSrlaslns and of ecute Les apt 
‘A Thoatder of mutton over-ronsted ie apiled, 
A Leg of Pork, 

Whether boted ot roastd in sent upto table a8 
2 leg of mation routed and ext up in the ana 
fuantery of course shall refer Fou to what T 
Hnve id on that oint only thatthe clove fram 
fesh about the hauokie ie by many reokoned tho 
tert, whih ot the otek alogof anton, 

“A Shoulder of Pork 
Ia. nover cut or tonto table 


rach, bat the 
xed, iv often 


0 carver, as it in here repre- 

sented, and a thick alice should be rst out of the 

‘whole length of the joint, boginning at wand cut 

og itall the way even ‘and through the whol 
face, from a to b. 

"The eoft fat thet rosomblee marzow lies on the 

‘back below the leter d, and the fiea fit fs to 
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‘hick or gristly part should be eat into picces as Tine © 
‘wanted, fa the lines a, Whea a breast of teal the head. Many like the eye, 
eat foto pleges and stowed, these gristes are from ite socket 1) by fo 

very tender and eafable. To such personsaspre- Knifedown tothe bottom on on 

Tera bons azib should be cut or separated from and cutting quite round, keoping the poiut ot 

the rest in the line dc, aud with part of the Kaife slanting towerde tho midile, #0 o2 Corey, 
Dreast, a alice of the ameethread, ¢, cut aeross the arate the meat from the bone, This picge 


mull divided, but if you mish to vbligo two pe 
243 iit anny be ut into two parte. The palace it 


natn, ER ep inant 
A satel sores 


fome persone pre 
m, euch should 


Inper jaw, the let tooth 
Deind, which baving soveral cally and being full 
‘of jellyy is ealled the ewect tooth,” Tivdelieury 1a 
‘This te by some called w chine of mutton, tho tmcro in the name than im anything da. Tt 
sila being the two necks but ae oable tooth, lew firm in ite tocket at th 
fre now seldom seat to table together, nd, but if the calf is « young one, may readily 


the te loins a nade, eu outwith the point of « katte 
‘A tuddio of mutton is be taken out with the point of a kaif 
A Han, 


2 up to table, 0 
skewer io, that 


isk 


F 
‘slong slice in either of the feshy’parte on the 
fide of the back-hove, im the dizeotion « 
‘There is seldom any great length of the tail 
left op, bat if itis went up with the tal many are 
fond of it, and it may reallly be divided into 
ral pieces by eulting between the Juinte of 
i}, which ure ubout the distance of oae loch 


at similarly to the above. 
A Spare Iti of Pork, 


A am is cut two wayn; acto by 
‘or with the point of w carving kuife in tho olreulat 
line in the middle, taking out a audall pleco a4 at 

nd eutting thin slices uw glreula direction, 


larga iby depres. This Ist method 
A knvokl of oiled, and ts ad i tt to preserve the gravy and keep it 
riredfor the ut, sinewy tendons about the knuckle, ‘molst, which i thus prevented from runniog out, 
Whiok, if Boiled tondor, ary much esteemed. X 


Toan Kauekte is not worth the d 


A Hauneh of Vouiton, 


reaton 0 
part andi eut 
{wo bones between which 


A Breast of Veal, Roasted. Stgong meat. When the Geaby partis ext away, 
‘a bone may be easly separated from the next to 
it inthe line d&g disjointing it at e. 
Half « Caif's Head Beited, 


across down to the bone, in tho line dee, then 


leeper om the let, 
who are fond of fat as 
fare, the best favor 
Tine 2 by 


ee il bo the to ae 

fupposing the end a turned towards you.  Blicet 

venison sould wot be eut thik nor 60 thing 
ad pleaty of gravy should be given with them. 

‘There aro many delicate bits outa cals bead, 244 

and when young, perfectly white, fat and. wel 

‘This is tho best end of a breast of res, with the dressed, half's head is a geatec! Gish, if a small 

avesthread lying on it, and, when exrvedy should Be. 

‘otras out down quits turoagh in the frsinean When Sat cut it ahold boquite slong the check aie 

(hole, dc; it should next be cut aoaes jn tho bone, in the fesby par, in the diceetione by wuere Qe line a 5 and the root. ‘Towards’ the tip, the 

Hine ag; from eto the fast aon tho lefty quite muy handwme tle may be cut. In the Beshy mest ie closer and dryer. For the fat, and aver: 

‘hrough divides the grstles from the rib-bonea; Part at the ead of the jaw-bono, lies part of the el with that fal cutoff malice of the'root on the 

this done, to those wit like fat and grits, the Hiroat eweetbread, which way be cut ato in the Tight of the letter 2, at the bottom next the dish, 


0 be cut across in the line aby and 
ioe taken from thence. Tho moet tender and 
slices will be about the middle, or between 
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eutton shoal bared 4 tisha soald adit bythe cst and he ny it doen 
Gent od ullround the baled, hat your feeds the bet 
Sap tokepel ts tn ay oo pre pater 
TTA ential hin ice maybe oo te ops 
Tits fe de one regenty tong te 
{se wold send day fe Sowldhvags be ent 
Ennisome and cron there fo whew est 
Send ral bs mus ind fh sand 
ay be ives, with a tis sie’ ot ft "Oo one iar pee th 
de there lee pare whiter than ordinary, Uy ome beeat of is te ae foe 
Sit eeiie ew” Leeoee epee eae af 
Sid ea we pateoideparteteaaett "ul “nich te Dae ofp 
acy, but Ite by mo teane ay ie met being St an te a 
Sedicd ecubiscelacises soben tae ite ns pukens 
Though appatently ofacoarergrain,areot alone? icp an scaler.” Seay are fond tan er and 
res 


textore, more tender, feller of graty, and better Feud these peewee war toed 
jored; and men of diseriainatng palates vet geeidcds myrenai be 


preter thers. 


‘A tongue is often out lengthways, as from ¢ tod. 
‘A tongue in generally esten with white meat, veal 
‘hieken, of turkey; and fo those whot you serv 
‘with tho latter, you ahould give of the former. 


A Brisket of Besf. 


prefer) are 
ine af fT baa 
tor or three parti a he lines {without dividy 
ing it frou the belly, but cutting’ 1t In the Tin 


‘The bead 1may be given tony pe 
‘This part always boiled, and i to bo fikes ithe ears being retoved Detar 

the diction of « by quite down the Bon i erved up. 

ever Bolp any ono’to tho outaide 


{iirc aa rm grisly ft 
te found ndarnats for thou who pref 


A plece of Sirtotn of 


piece 
rm jete, ‘Though all parts of 
$Joung lamb are nice, the shealler st fre-quat- 
Uerieteast thought ot Tee bot so 1 

Tae orgs tat of rae lah ak 


ray, tn ldo quite di 
th company is argo; but when it the Gallon 
tog te the method Tarn the neck towards yes, 
‘iree long slices on each sda the 

lines its (tho bone Cut 
ftom the bone which done, proced ts 
ong, by trsing the goeeh us oe ons 
ng the ork troagh the nal ene the 
casing ie elas to the body, wish, 
sehen the iif fe entered at dave She sk 
From the boty. ‘The fee chen tobe pase 
sin, tes th ein he aon Tbe 
la, cot of» thin alin Ringe tothe earn a Ihe Jett ta bo 
one ic teat tek nH rely prt te 
te ihe bane, le of val Is see ie Young in old geass it HV Tenure nat 
erally nefied wader tho skict or Sap with rent senate ‘When the lag 8 of pros 


A Fillet of Veal, 
Which is tho dhigh 


to thew the 
ak to tao tit alay® 
art dactibed yh 
ih Tho part cd thea lies uppermost, 
Has beara 
‘The meat on the upper sie af tho ribs fe frmer tap 
and ofa stove (xture than th feaby part wader. Ory Pudingealed forcement. ‘Thi is to be MTERETH 1a ‘ring, by paseag 
‘neath, whioh ia by far the most tenders of course, gut deep into me line with the surface ofthe Al- (h06 of the ploion, pe 
seme pes ote eek anh ee anal, {at cot foms the skit, sbould Le given to each per. 10se to the body, and entering the Ii 
"Zo thote who like the upper side, and would fon preseat. ‘ oleh « and psi Ht wnder le wig io the de 
rather not have the Gest ext or outste si is ale thing to Bit this ot 
ie dice sheuht Wet ’ A Reael Pig. #0 visible in the bird as in the figure. 
‘Put into the notch above frye 
seck-bone, sod not on Ul 


Papi peep akeegetn iter. 
‘ence; and ifthe goose is young the trouble (a not 
rea, but very much ofherwive Ifthe bird an 
‘When the log and wing on one sido are taken 
of, take them off on the other side; cut off the 
pion in the Tie 7 ¢g,and then ‘take of 
fmerry-thought in te 
Ste deat Ube seperated sa in a Sovran al 
A Buttock of Beef ‘other parts divided as there directed, to whieh I 
Is always boiled, and requires no print to point A roasted pig is exldom sent to table whole, the refer you. 


Gr moro may now be eatin the direction of the 
nf ‘bone. The 


fine e 8, passing the knife dow tot 
alist, wether on the upper or under ede, should 
‘eeu thin, but not too buch 4. 
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‘The best parts of a goot are in the following 
erdor: the brent slicers the esky part of the 
swing, wish may bo divided frm the Pion the 
Thigh Bone, which mony be enly divided ia the 
Sint from the leg-bone, of dramatic, aa iis 
{illod; the paiony and next the sile-bones 


nto part i th breast and the gristle, at tho lower 
partof it 
A Pheasant. 


‘Tho pheasant, ns hero represented, ix skewered 
snd trdited for tho spl, with the head tuoked un 
der ono of the wings, but whon seat to table the 


int 
oceed to tako off the leg. 


ein the direction d's, or in 
ted fing b d, as seen in the Suro ‘a boiled fow! 
Text page.” Then eut off the wing on the «ie 


Iie in Gh ino «dn the figure tbove, and ah 
By tho figure at tho bottom of thie col 
na i 


ho breathe pars yoe bear lied or cut dows. 
Tu taking off the wing be attentive to eat it in 
‘he note a, as seen in the print ofthe fowl, for if 
you eut too noar the neck, as at g, you will God the 


‘hesk-bone intetfre. he wing lato be separated 
From the neck:bone, Next ut off the metry. 
thought in the li assing the Kelle un 


Ader it towards the the remaining. parts 
fare Co bo Out up, aa is described in the fow wich 


hero reprosented as lying on its aide, 
‘with one of tho loge, « wing ands neck-bone 
Taken off Iti out up the sate way, whether It 
Deroasted or boiled. "A roasted fowl 

table trastod Hike a pheasant (which ce), except 
that inutead of the Head being tucked under one 
(of the wings, ts, ia a fowl cut off before it is 


SS 
dead bled fn ree een te 
feria ich Gri remis ad at 
SSNRG A Tip ie seteet neta 
fenrtohabaeonte tae Te er 

a pe 


ae rab a done by ptt 
Sod aig feud te log, trond part of te 


3 peg then i 
he edt & the sharter 


part of the bo 


Ve tail ‘Then ley the back upwards on your 


ate, ix your fork under 
ae 


‘up the tail ur lower part of 
ealily divide with the help 
of your knife in the line & « e. This dove, lay 
the croup oF lower part of tho back upwards ia 
‘your plate, with. te ramp ftom yous and. with 
Knife cut of the side-tones by fore 

trough the rump-bone i the lines « 7 and 
the whole fowl is completely eatved. 


A Boiled Pout. 


Ot a tow, the prime pars are the wing brent 
and merey-thought, and next to these tho neck: 
ones and sidosbonta; tho legs are rather conse; 
‘t's boiled fowl the logs are rather ore tender 
i i cod, and 
‘Stgrary and the awestet and as the 
Ste very tendsr and easly broken 
{he gritles and marrow render 
Of fhe leg of & fowl the 
beat and when 


cuit and set wp to 
table like a fowl, and ext up in every respect lke 
fe pbeasant. ‘The best parte are the white once— 
fhe breast, winge and neck bones. Serry-thoaght 

fhe neck fe takes aay, and the 
Bllow part tnder the breast stafed with force: 
‘meat, which is to be eat io thin aiccs in the de 


eup and bresk- fines a 
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eon fn the amp to the nek an 
siven with each picce of tonkey. Je custom 
Sotto cat vp more than tho reat of thie bird 
fed i any more is wasted, 0 take lf ono of the 


A Pigeon, 
No.2. 


No.l. 


‘This ia a ops 
of « pigeon 

Xe fs cometimes cut up as a chicken, but 
croup, of lower part with the thigh, i most 
ferred, and a8 w pigeon i bed wd al 
‘one ot tao much to sarve at once, Ht W eckdom 
fearved now, otherwie than hy Saing the fork 

‘the pout ay entering the huife just belive It aud 


resentation of the back and breast 


HNo. 1, the buck No. 2, the brent. 
the 


Aividng the pigeon into two, ctting away i the 
ead ce Rect; ortho mas tne binge 
ing the Kaif ou'at the back into direction @ 
they Bad 
A Cotte Head. 


fate part of which ie 
omever, taken out, but 
te those who like it.The: 


i ery gent 
Wier et, spoon 
hi trowel. ‘Tho parts about tho backbone on 

femmont fem and best Take 


the spoon at ac) and 
with each ig ot 6 ive pleco of th, oud 
ck 


which lies underneath {i 


by passing ak 
oad 

“There are a great many dliate parts about the 

bead, some Bra Kernels, anda great deal of the 

aly kind, ‘Tho. jelly ‘parts fs about the jum 

one, tho fim part within the heed ebich Anuet 

be Ufoken intowith a spoon, "Some tke the pale 
fe and oie the tangle whieh ike 

by patting the spoon fnto tho mouth 
‘Ect of tho line ee.” The green jelly of the 
fe is never given t aay one. 

(Of boiled salinon there is one part more fat and 
sich than the otber. ‘Tho belly part i tho fathest 
Ef te two, aod. i customary to give to those 
hat Tite Both a thin sie of each; for tho one, 
ext it out of the belly part, in the direction de 
ie otter, outof the bat, fa the lie «2. Those 
‘rho are fon of salmon generally like tho tkiny of 
Toure the wices ae to be out thin skin and al, 
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A piece of Boiled Salner 


ting up and serving Osh, 
fr frowel sto bo entered 

Sar tho buck 

Tach aa will eon the towel to be taken 
te aie coe othe eas 


1s to be rls with, the 


then to be divided 


tho sompany.” ‘urbst eaters etcem 
fav alatcate part 


Ahaugh conan, 
ons engi 

‘he balbat a alo fea 
ets “tho ins and parts 
Aolente texture 
the 


tho 
oi 


A Mackerel 


A mackerel isto 
along the back 
take off one whole 
too mene the Head, ast 
sonerally black and it 
fiale fa soft like tho brain of a calf; the ros 
ff the female ssh i fll of tunall oggs and hard. 
Some pretr ove nad son 

fh roe as your friend Til 
bi 


‘Tho ment about tho tail of all Gsh fe generally 
‘hin and Tess estocroed and foe like 


ela aro cut into pieces through the bone, and 
the thickest partie reckoned the priine piece. 

‘Thoro is some actin droseing a lobater, but aa 
this Is seldom seat up to table whole, I wil only 
ay that the tail i reekouod the pritho part, and 
‘ext (0 thls the elas 


‘THE CHOICE OF ANIMAL FOOD, 


We conclude the foregoing treatise oa the Art 
of Carving by the following instrustions, tended 
tw ald housckeopore im the purchase of the most 
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‘common descriptions of meat forthe table. 
Beef. 
If the flesh of ox-beef is young, it will have = 


fine emooth open rain, be of a geod red, and feel 
id‘look white rather than 


2 closer, agd the fat whiter, than that cf ox-best, 


8 
Dbat the lean isnot of so bright a red. ‘The grain 


of bal 


beef is closer stil, the fat hard and skinn} 


largest ; but io mall families and to soue tastes, 


Most jaiey, having been made oo by 
uw ix had whiting to lick. Choose 
@ Kidey is well covered with 
‘white thick fat. Ifthe bloody vein in the shoulder 
Tooks biue or of a bright red it is newly killed; 
‘bat any other color abows it stale. The otber 
‘hould. be dry ie ta 
ney 


{irae det in the Ina, andthe si wil nt then fi 


atton 
Choote this by the Goences of ite gra, good 
ory and Sram ie ete pot ete or 
cing young; if of m good breed and wel fed 
fe beige forage; but ie ony holda with wather 
Mutton; the Seah of tho ewe is paler, ani tho 
‘Ram. mutton is very airong da: 

aah is of = deep ted, andthe fat te 


Lamb. 


‘Observe the neck of a fore-quarter 
Ja blah itis fr; If fe has a geean or yellow 
quarter if there i 


ca a ah Grn amb hs ato ne 
Sn Apelor May, and continues til Augest.Hlouse- 
may be 


ab may 
‘year, buts fa 
Santary. 


fd in great towns alimost all the 
ighest perfection in December and 
Pork, 


Pinch the lean, and if young it will break. If 
the rad is tou 


fect eopple and moist. IC atale the eyes will be 
sank and the fet dry. A hen-turkey is known by 
the eam rales, but if ld her lege will be red and 
rough. 


Fouts 
At a cock is young, his spurs willbe short; but 
take care to act they have not been cut or pared, 
Wrbioh ies tes often practined, Ir fresh the vent 
le sat and dark Paci ra beat ost 
Tore they begin to ly and yet are ful texas 
old boot thie come and iegy wil be roa if 
oan they willbe emooth. "A food eapon bisa 
‘sicher a large samp; thee ie a partonlar 
fatat bis Oreast, end the comb isvery pale Black 
egged fowis ae meet msi, if Oo Fostiog. 
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Cease 
‘The Bill and feet ofa young one will bo yellow, 
and there will be but few hairs upon thet; if old, 
ey will bo red; if fresh, the fet wil be pliable 
stale, dry and stif. Geese are called 
‘hres of fear months old. Green gosto thould be 
sealed; a stubble-goose should be poked dry. 


‘Choose them by the same rules of having supple 
fect, and by their being hard and thick on the 
east and belly, Tho fect of tame duck are 
{Blk ad fooling to sty yellow wil doe 
hans the feet reddish and swuller t 


‘Shed. 


If good, they are white and thick. TE too fresh 
they eat tough, but must not be kept above two 
aye without elting, 
“Herring 
ir gills are of a fino rei, and the 
i likewise the whole Ssh, which 
‘ust bo stif and frm, 

Lota 
not been long taken the claws will 
ig motion when. you put your foger 
‘on the eyes and press thera. ‘Tho Heaviest are the 
best." The cock:lobater Ia known by the narrow 
ack part of his tail, andthe two uy 
rithin ie are ati nd bi 


Tt good, t 


exes bright, 


lee, The toa th 
ws the highe ft aver, 


erally sale 
1 firmer, and the: 


‘Tho heaviest are est, and those of a miliog 
tao are aweetest IC light they are watery when 
i pein Sint af dh og ae 2 and 

. ary agreeable aml. Tho oyet 
look dead and Hose when 1 a 


and strong th 
cn ts soon as opened, the 


fr atherwive, 
variety of ah dat 
St tan of he 


brooght to 
United Stat 
part of the 


QUALITIES OF THE ARTICLES OF FOOD 
IN COMMON US. 


Beef. 
When this is the dosh of 1 bullock of middle 


‘be and its fat is almost us eusily digested as that of 


veal. 


Veal 


Ligestibie than the Hess of 


8 tne anita 
state of maturity.” The fat of {tin Tighter thay 
‘hat of any othe® animal, and shows the least dis. 


i 


culsulated forrentoving alliy fm th somaeh, 
ation, 
rom the age of four tix years, and fed on dg 
pasture, en exeelloat mest. bts of a made 
Hind Eeiween te Armee of baa andthe Goder= 
tes of ven ‘The fan fart of watton, howeveh, 
the most nourtbing Sud conducive to heir, 
the at bing bard of digestion Tho bead of the 
249 
especially when dirastd ofthe skin ie very 
ole] "Zed the fry ou aosount of the Joly Choy 
cratala, are Mighly tutritive, 
Liab 
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In notso nourishing a8 mutton; but itis light and 
‘extremely sullable to delieate siomachs, 
Pork 
Adords rch and substantial nourishment, and 


ia eres 


fe 
of the ai 


‘Smoked Ham 


tion an 
eat of tho 
th 


Bacen 
Te alto of an indigestible quality, and is apt to 
tiraltuctd ba week mdse; bt for tote in 


health itis an excellent food, especially when used 
with fowl or ‘oven eaten with peas, cub- 
ages, oF eaulidowers. 
Goats Flesh 
In hard and indigestible; but that of kids is ten- 
der a well at delicious, and afords goed neurish- 
‘ment, 
Venison, 
Or the osh of deer, and that of hares, is of a 


‘nourishing quality, but is liable to the inconveni- 
‘hat though much disposed. to putroscency 
‘be kept for lite ita before it 


iigest other alimes 
s0 putrid, but with 
such bad 


3 age, aboat two i pds 
Tes ighter, but more watery thas the 
Sf soap aa oats while ote ther bod 


un hoy ha the 
nares, whieh are next ia. com 
mile” 

‘On sccovnt ofthe acid which ia generated after 
Aigertion, aie congalates fn all stomachs; bat 
ts cheesy par is again 
igstve juces, and rendered Bt for 
oven of natétion” Te Sa improper to eat acid 
ibatances with mk, aa these would tend to pro- 
‘ent tho dao digstion of it. 

Grea 
‘acount of is fatness 
ed in weak stomach, Viow 
lent exercio aftr eatiog it will in « litle tine 
vert it into butter 


‘Batter. 

Some writers inveigh against the use of butter ax 
tunivortally peraieious, but they might with equal 
eason condemn all vogstable oils, which form a 
tconslerable part of diet in southern climates, and 
ecm to have boen benotically intended by nature 
for that purpose. Butter, like every other oily 
fubetanee, has doubtless & relaxing quality, and 
if Tong retained in the stomach is Hable to besomo 
‘anid; but featen in moderation it 
‘duoe thovo eects. Te is, however, 
‘Uilows constitutions. 

Cheete 

eTikowigoreprobated by tnany az extromaly on 
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wholesome, Tt is doubtless not easy of digestion, 
ind when eaten in a great quantity may overload 
the wlomach; but if takon eparingly its tenacity 
ay bo dissolved by the digcstive juices, and it 
‘ay yield e wholesome, nourishing ebyle. Toasted 
able to meat palates, but itis rend- 


‘The flesh of birds differs in quality according. 
to the food on whioh they ive. Buch as food upon 
(grain and berries ‘general, good nour- 
fiumeot; geese and ducks are bard of digestion, 
cepecially the former. A young hen or ehicke 
fsttender and delicate food, and extremely well 
‘Mlapted to those ia whoa the digestive powers 
Streweak., Bot of all tame fowl, the pon le he 
‘Bost nutritious, 


Tarbes, ete 
‘Turkeys, a8 well at Guinea of India fowls af 
ford x sabstantiatnatraent, Bat are not quit 99 
sir of signin a he comin dome fo 
tind thaw ute ae the mont Br 
iia Ringe end fn lenge bed the Teg 
ite wings an anger bits the Tega ar 
commonly the most dticaltof digestion. 
werent Feet a 
‘The esh of wild birds in general, though more 
casily digested, ie Tess nourishing than that ov 
{apes bg more’ dey on aera 
‘Meir tontsunstaé exercin.”‘Those birds are 
olson whic st spon mormy uot 


The 


‘of bat q 
antity of salt, to promote their solution ia the 
Momach. 


tioa, aford less nourishment of 


Osutere and Cocker 
‘Are eaten both ‘raw and dressed. Oyators are 
‘ory nourlahing and eaty of digestion. 


250 
Muscles and Perissinkler 


Are fur inferior to oysters, both in point of di 
dion and outriment. Sea muscles are by some 


‘or some other vegetable nc. 


Bread. 
At the head of the vegetable clas stands bread, 
that article of diet which, from general tse, hat 
tectived the name of the staf of life. Wheat is 
{he grain chiedly used forthe parpasa in this coun 

try, abd is the most patetive of all the far 
covus kinds, ay it contains a great deal of gluten 
ropecly eaten with 


snd starch, Bread is very 
‘anual food, but ie moat expodiont with such ati 
‘les of dict as contain much nourishinent fu 
fiaall Bulk, beeauee it then serves to give the 
tomach a proper degree of expansiva. "To render 
read easy of digestion it ought to be well fe 


MACKENZIE'S. 


tented an baked, andi noer should bo uso 
by an il se bas stood 24 houra aller 
Ving tke aut ot the oven, atheros apt to 
fecasion varios complaints in themy such sata. 
Tene, eattbara,wetshfuleay and the lis. Tho 
Testo of eating butter with bread, hot fem the 

fompatile only with rong digestive 


powers. 


Pastry, 
specially when bot basal th disadvantages of 
ot bread and butler; ud eil tore #0 wen i 

ahado with rancid butler oF 


both palatable and wholesome, but apt to becoine 
sour on weak stomachs 
Outs, Barley and Bice 


Oats, when deprived of the husk, and parti 


{te wholesomen 
notion of its being harlful to. the 
Tt somo constitutions it 


Puatoee 
‘Are an agreeable and wholesome food, and yiekd 
etey aunt nouchment any of the fot 
eda aetna or meal inn 
mort cary of digestion andthe 
ruc improve by bang roasted of be 


ey 
ght alwaye ta be eaten with meat, and never 
without salts ‘The salt should be bolted with 


Ten 
rar Pa ond Day 
oiled inthe fresh stato, ao bath agresbl to 
e's and wholesome lng melier vo fate 
feat noo dient of digetion ay in hele tye 


Fink, 
Though rome of then be light and eaty of igus ToRt 


Salads 


Being eaten raw, rogure good d 
“Se addition of all and ving 


Affords a soft, lobrieating aliment, but oonteiny 


litte nourishigent. Tn wen stomaghe iti apt to 
1 froquently  Tooweness.” Te 
i to be well 


inte etter aed. 
Anyaragve 


beaten, and 


Is a nourishing 
section of uae; bul dlqes a tle to Matar 


Artichokes 
Tesemble aenaragas in thee qualtis, but seem to 
bbe usoro nutritive and loss diaretie, 
Cabtages 

Do mot afford much nourishment, but aro au 
fagrecable addition to anual food, and not quite 
ft fatalent as the common greene They are 
Tikewise dioretie, and sotambat Taxative. "Cxb- 
‘age line stronger tendency Co putretuetion than 
ost other Te rubstances; andy durig its 
Dutvefying state, onds forth an'offensive amell, 
Such resembling that of putrefying animal bodiex 


Bo far, however from atid depo: 
Sion in the butan bo ‘le eonteary, 0 
wholesome aliment in seurs ey 
Dees, 
‘When young snd tender are very digetibl, 
ution Corn, 
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Before ripening, ia wholesome for most persons 
‘when boiled upon the ent ands very nourishing. 
‘Ternipe 
Are a nutritious artiole of vegetable food, but not 

ry eaay of digestion, and aro Gatuleat. This 
fife is ia © good measure obviated by pressing 
the water onto them before they aze ten. 
Carrots 
Containa considerable quantity of nutritious juice, 
‘but are mong the most datulont of vegetable 


‘Are mote nourishing and fe 
tuts, which they alse exeeed in the sweotness of 


Thee snucllager” By boiling them In two diferent 
water thoy are rondored fess fatalent, but thet 
Uiher qualien aro thereby dimiaished In pro- 
portions 


Po 
1s ofa tinuaing an roti nater, wall ae 

fei take agreeable sone, Ts 
nl arti but preferable tall It uaien 
Steno 


fs dioute of digestion 
‘groeablo taste to soups, as 


ie 
a render 


lati. natur, by whish they 
atuloney.”'Thay ar, 
ia parent onl cad 
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Pears 


‘Retemble much in thei effects the ewect kind of 
apples, bat bave more of « laxative quality, and 
‘greater tondeacy to Satalence, 

Cherriee 


‘Are in general a wholesome frat, when perfeetly i 


fina vast ober 
Pane 

at ae apt to prodacefatlenc. 

{eaten rea Sd blr hay be psexpesaly 

in lange qe, thy oveson ely a thor 

Couphiats ofthe bowen 


ip 
‘Are more polpy thaa peaches, but are apt to fer 
‘eat, and prodice aciditie ia weak stomache. 
oesberrie and Current 

Feteal ies ent 
Tey, and when ured in. grees 
Sproealy cool 

id BE sreuberrst 


Aco a ares, coting inet 
ihe Cucumbers 


te they are 


fal aterwarls wed. 
By some, the uso of ths exotio is condemmed fn 


ET"° terms the most vehement snd voqualiged, whit 


Aro ganerally considered the mott wholesome of 
‘i vegeta 


Apples 
‘Aro a wholesome fruit; but, in genera, they agree 
iteat with the stomach whet eaten either Foasted 
or boll, ‘The moro aromatie kinds of apple 

the fittest for enting raw, 


others have either asserted its innocence, or gone 
to far a4 to asoribo to It salubrious, and even ex- 
traordivary, virtues. ‘The truth seems to Tie bo- 
treo these two extremes; there is however an 
‘tential diference in the eects of green toa anil 
(of black, o of bobeaj the former of which ie much, 
‘more ept to afet tho nerves than tho latter, more 
fspecialty whea drunk without cream, and tik 

‘wise without bread and butter. Thal taken i 
Thege quantity, or ata later hour than usual, tea 


‘heir qualities to chore 7 
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‘often produces wakefulness, is « point that ean 
‘bot be denied; but if used in moderation, and ue- 


thio ofect Hot t0 hush to the herd 
ot ater, 
ficient quantity of 
iis own emoliattendenoy,protacesnrelaxatin, 
‘ajay imputed to soma’ noxious quality of th 
"But tea Hike every ther comunity, is 
le to damage, and wheats happens ey 
‘roduos fects nat necessarily onneacd with it 
Uriginal quails, 
Cope 


Te allowod that coffe promotes digestion, and 
cxhilerater the anizoal spits; Valdes whiohy Yae 
er quite are ascribed tot euch as die: 
ay, removing sine of 
ling vised husors, neous 
he ood, 


aan, to promote 
that ike gar or 
nes, sould bane 
ince 
wineh nou only improves tse 
Tehaiigte the eat of ee 
Chectte 
Tea natritve and whoavme compotion if taken 
ia eal qeentyr nd ant opted he often} 
utah retin Rar to te tema of thoes 
‘its hou a vopeabl lt diagree 


BREWING and DISTILLATION. 


PERMENTATIO! 
Before proceeding to the consideration of the 

‘manufactars of winos, beer, and spirit a general 
vey of the aubject of fermentation Will's 


‘Out of place. 
PUCK _Aleholie Decreges 


lading 
ints, 
‘whieh aro obtaiied from the former by datllation. 
Bpirits uaually contain about fifty per cent. of 
‘alcohol, beer and. wines fron one 9 twenty per 
font, ‘Tho alcubol in all casos results frm the 
breaking up of the nugarin the fermenting liquid. 


portant varieties. gar 
‘exists in all hoaub-echd fruits us grapes, currants, 
apples, pouches, et. When th 
feng to gray ugar forming thew 


le, Grape sugar is found to al 
fruits asuociated with fruit suger. Cane eugar ie 
ralily changed by the sation of acide or fertvente 
into fruit suger, and the latter into grape sagan, 
ut the process cannot be reversed. Grape sugar 
is the only fermentable variety, tho others bevot- 
Ing changed into it before fermentation. 
‘Traneformation of Starch, ee. 

Under the influence of acids, or diasere, a 
principla existing in germinating grains, stare 
15 changed rst into gum (dextrine) and aftsr- 
‘wards into grape suger. Ilence one of our most 
important souresa of alcobol is tobe found ia the 


sare of bare, corn, wheat, otto te, Wood 
taay be converted into grape tugar by the action 
‘tatcong talpbarie acids which afteryards neu 


ibe alized. Au attempt to prodvoe alesbl in this 


way one commercial seale was mae in France, 


bat was not auecenstsl. 
Ferment. 
‘A tolation of pare sugar will remain unchanged 
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for an indefinite period of time, To induce fer- 


(fre of flesh), casein (ba 
(the pasty maiter of our). Yeast consists of 
‘Yegetablo egg-shaped calle, which i increased 
daring its action as a ferment. 

Circumatancee influencing Fermentation, 

In order that fermentation shall begin we re- 
‘quire, Besides tho contact of the ferment, the pre- 
once of air. The most easly decomposed articles 
(of food may be preserved for an indefinite period 
by hermetially sealing them in jars, after drewing 
‘oat tho air. When once begun, however, ferment 
‘tion will go on, if the air by excluded. "Tempera 
‘urea important. ‘The most favorable tempera 
tare ie between 65° and 17° Fabr. At a low 


Lmperature fermentation is exccoiingly slow. 
Savorian or 2 


is brewed between 32° and 
‘beat instant Tee. 
Babin Miegtieeeee 
"To check fermentation me may remove the yeast 
by filtration. Hops, oil of mustard, salpharous 


ssid (rom burning sulphur), the sulphites ale 
fine as, "chak the eos ty Eling the 
eat 
“Too much sugar ie unfavorablo to fermentation, 
tho beat strength for tho eprup info pars ef 
Sater to one of sugar, 
Changer ds 


Fermentation, e 


‘alice aoreapiro at tho ober. Tho germination 
iran ste by healing in Mn alone 
& ‘certain. portion of the auger Would 
be Sonvertod into woody matter, and lost. 
ater ie xtrastd 
‘Yount ie edded 
to cause feroontation: an fofusion of hope afore 
srerds, tad to the favor end to check Yermon- 
tion: “ia wine making there ie auichnt alba: 
JBinove matter in tho grape to cause fermentation 
‘without tho nae of ye 
Distillation veparates the 
fromm the water. Alcohol bo 
water at 2129. It de not 
‘eparoe entirely elechol and w 


er, 10 
tar by distillation. 


‘Weak fermented liquors will become sour on 
exposure to the air. This is owing to the conver 
Son of their aloobol into acotie acid (ere Vineges). 
‘This changes due tothe shaorption of the oxygen 
of the air, and is much promoted by the presence 
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of specular plant, tho mother of vinegar. tie 
limes oalled te aectous fermentation. 


Viscous Fermentation, 
be 


‘The samo gives Topi 
‘hecked by vegetable 
BREWING. 

To fit up a mall Brew-howe. 

Provide a copper holding full two-thirds of the 
quantity propio to bo brewed, with & ge 


ick to deterine the aumber of gallons 
copper. A mash-tub, oF tun, adapted to contain 
{worphirds ofthe quantity proposed to be brewed, 


fand bao or two tuns of equal size to fermeat tho 

‘wort; three or four shallow eoolers; 

wooden bowls; a thermometer; half » dozen 

uaks of diferent sizes} i 

three clean pails, and a 
‘This prooeeds on the 


cof malt and ho 
ot tho articles On 


iy obrresral 
gaged i thos 
ation relative to thele 


on, 
iy'the 


referred ene a 


Boft water, or 
to the air, a genorally 


‘epiog beer, 
‘Some pe 


‘Po make Matt 
Put about 6 quarters of good barley, newly 
threahed at flo a ttoue tough full sé wale, 
find et ft eap til the water bot & right rede 
Ah coor, whigh wil be fn about 3 day, one ot 
fon, teording to the mnoleturo or dryaes 
tr bigness of the gralty tho season of the 
Year, oF tho temperate sf the weather. Tn sane 
ier nat mover makes well; a wintor i requires 
Tongee steeping than in spring or autumn 
maybe kaown: when steeped ‘enough by ath 
inate besides th color ofthe water The gra 


6 hours, for about 1 
sgn to put forth routs Whi 
ceually and fully done, the walt must, 
Inoue afer, be turued over with a sonop; other- 
wise tho grains will Login to put forth the blade 
tid epeo also, which met by all means be pre 
vented, “If all the malt do not eome equally, but 
hat which liee in the uiddlo, being: wares, 
come the soonest, the whole must be turned, #0 
that what was vutuost may be inwost; and thot 
Fels nanaged til it bo all alike. As soun as the 
tualt is suficient}y coma, tura it over, and epresd 
Iwto a depth not exceeding 9 oF Gincbes; and by 
the timo itis all spread out begin and turn it ever 
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again 3 or 4 tines. Afterwards turn it over in 
[ike manner once in 4 or Sheu, making the hear 
dleoper by degrees so continae to doo for the 
Spate of 48 hours atleast. This cool, dries, and 
‘Eadene the grain, ao that it becomes mclon, 
fuels easly fm browing, and separates eatiely 
Fem the Sk, The tro op te wal it 
Ibeap as high as possible, wi ie til i 
‘rows asbot asthe band cam bear i which wually 
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Dappens fo about the space of 30 hours, This 
[perfects the sweetness and mellowness of the malt. 


Biter being euficiently heated, throw it abroad to any 


‘ool, and turn it over again about 6 or § hours 
‘after; and then lay it on a kiln with a hair loth 
‘or wire spread under it. After one Sre, which 
just last 24 hours, give it another more slow, and 


To grind Malt 
‘To obtain th infusion of male it necessary to 
break it for whieh perpose Ie is presed through 
distance, aa that they may 

out reducing it to powder 
it it makes the wort tisk, 
et rk a th tat tt ob 
Bae te oe cans 


‘hard and sts, 

aaa ba aot en gy mado and wl 
cater than that whi has bee prope! 
‘malted. ene 


‘Seoondl early fall of water put 
in woe ‘at 
‘ink trae malt, 


aio ait be the slowest . 
using more wore than igh died malt sa of 


Vatu quality. Amber colored salt ot Qt be- 
‘oreen pale and brows, produces favor much 
‘admired ia many malt liquors. Brown malt loves 


‘much of its nutztions qualiti, but confers a pe- 
culiar favor desired by many palates. Noasted 
hlt, after the manner of coffee, is used Ly the 


best'London brewers, to give color and Mavor to. be 


porter, which 
Frou pale 


the frst fnstance has been ade 


‘When's year old, they are can- 
‘idered as losing oue-fourih in strength, 
To determine the Proportion Uetween the Lignor 
oiled and tke Quantity produced. 
rom a single quarter, two barrels of liquor will 
produce but one barrel of wort. ‘Three barrels 
frill produce one barrel and three quarters. Four 
‘barrels wil prodace two barrels soda half. Five 
Darrels will produce threo barrels and a quarter. 
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‘Siz barrels will produce four barrels. Bight bar- 

ols will produce five barrels and a half, and ten 

barrels will produce eoven berrole, and 80 on i 

proportion for ther quantities. 

To determine the Heats of the Liquor or Water for 
‘he Firat and Second Masher on diferent Kinde 


For very pale malt tara on the 
liquor at 1768 Fahe, "Yor pale and ner mise, 
1235; all stub, 170°; hihreslored eaber, 10S 
‘An cua! quonity of pale, amber, and brown, 
Acie ™e Beta tn ay ay 
ofthe grains charr by there upon ti 

tints, 

‘Second Mosh — For 
Aigoor at 188%, 
at emt 


fof the atmosphere, and shoutd 
sigher in cold than in 


reo of heat will give the atrong- 
een 5 


the beat were grenter a 
‘hereby increased yet 
‘would be retained i 


rn 
igreater quantity of liquor 
‘te miley and again, It 
‘were lower, it would produce more wort, but the 
igth of the extraot would bo defilent; th 
rt, and key to turn eou 

‘To determine the Strengrh of the Wort 
ect thie a saccbaroneter Is necestary, and 
may be purchased at any wathematical instrument 
fuaker's Te deterwings tho relative gravity of 
‘wort to tho water we, hd the quanthty Uf ark. 
os matter contained In the wort, Teis used 
raging off the wort 

he 


To proportion the Hop 
‘The usual quantity {as pound tothe bushel of 
salt, or 8 Ibs to the quarter; but for keeping 
tery ieebould be exteced to 10 or 1, andi for 
‘orto years to loa tothe quarter. Bol 
eer requires fou 310-6 Te, the quarter, at 
‘thermore who ld ops are ued 7 
‘Some persona instend of boiling the hops wit 
tho wort macerate them, aad pat th strong ox. 
{enol into the tan with the Bot wor, and take 
3'ors extracts i ike manner for tho sound and 


ihira worte 
To Boit Words 
‘The frst wort should be sharply Volled for 1 
do recond for 2 houra; but if Intended 
fertear of lacing the tina thot be er 
{ended half an four” hehope should beatained 
{fom each preoling wort and returned into tho 
topper with tho escecodig one. Detwecn the 
‘ollinge the Arex ahoutd bo damped with et cle 
Gers and th copper door et opto 
‘Por amall beet ooly half an hour is neseesry 
forthe ast wort hour forthe sezand and hours 
forthe third. ‘Tho dbuinution fom baling ie from 
‘ooveghth to one-ixtoath, 
To Cook the Wort. 
Wort should bo lids shallow a to eoe within 
or hous to the temperature of G0". To wars 
‘weather the depth should not exceol ?orSinchs, 


tot in eid wontber it BSB ncn, soon 
ridty tava to 0 oy sna any 
eles, 
Pe Chane Heats fr Tumig 
In cold weater te beets nto solr shoal 
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be 6° oF 6° higher than in, 
For ale in cold weather, it 
soon ae it has fallen to 60° 3: 
for porte sand for table beer to 74°, and ia 
‘warm weather strong beer should be 4° 
‘ni table beer 7° or 
‘hat the’ worts do not got cold before the yeast ie 
‘mixed to produce fermoatation. ‘Tho best rulo 
for mixing tho yeast ia If Ibs. to every barrel of 
strong becr wort, and 1 Ib, to every barrel of ta- 
Dio beer work, 

Mo Ate the Yeaut with the Wort, 

Alp browed for keeping in winter should be no 
more than blood warm when the yeast fe pat to 
Te Ee its Intended for Immediate driaking, it 
tay be yeasted a ittle warmer. ‘The best meted 
St ml fo take 2 of $ quartsof tho 

dot bow! oF 
when ooo! enough put yeast enough 
rowing, generally or 2 quart the bogsbea, 


tho yoast of| 
‘nal boo, and 


For strong beer a 
‘ill bo sulelent at 68 


re higher and whan th 
hy the mor 
“Th Woe should 


tle mi 
wrorte for some tine. But itl 

0 fermentation is alow, fill a bottle with hot war 
tor and put i into the tun 

{in oold weathor sxnll beer sbould be tunned at 
10°, keeping beer at 60° and strong beer at 54°. 
To ‘mild ‘at 60° for each tort. ‘Tho fer- 
‘iontation will increase the heat 10°. 

To Manage the Fermentation. 

A proportion of the yeast should be adited to 
tho dat wert en oun af i et down frou the 
sooler, 


ted by a ive of 
tn whieh i 


clon tho, aaa 
rngly vinous. “As 200m ax 
ye tun should be skins 


the formontation be unusually slow, it should be 
foolerated by- stirring or rousing the whole. 
‘After the feet skizaming, & anall quantity of salt 
sand our, well mixed, should bo stirred inthe tun. 
‘The formentation will proceod in the casks, to 
‘excourage which tho bung-hole should be placed 
‘Tittle aside, and. tho casks Kept ful iy being 
{ul up from time to tne with old beer.” Whes 
this fermentation has ceased the casks may be 
banged up. 

To Accalerate the Fermentati 


Sprond some dour with the hand over the sur- 
face, and it will form’ erust, and Keep the worts 
rari OF throw fo un owneo or tro of powdered 
Elngeror lil a bottle with boling water'and sine 
{iia the wort, or heat a nail quantity of the 
worts and throw into the reat, of beat up the 
whites of two eggs with tome brandy and throw 
‘into the tun oF eask, or tie up soue bran ins 
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smaller body, the energy of 
{the whole wil be divided. Also open the doors 
‘and windows of tbe brew-hoaso; bat, if it stl 
frets, sprinkle some cold water over it; or it 
fretsin the cask, puts minturo of a of alt of 
foger with a havdial of tall tothe hogsbead- 
To Brew Porter on the London Sytem. 
‘Thames or New River water is indiferently 
sasod,or hard water ralel into backs and oxposod 
{ora few days to the aie. 
"Take » mixture of browo, amber and pale malts, 
‘early equal quaatitis, and tarm thetn int the 
ia thiscrder. ‘Turn on the fret liquor 
coat the wile with 
Gry malt In U hour ect the tape 
Tie 10 ibs. of browa eps to the quarter of 
salt, balf old, balf now ; bell the frst wort briskly 
hops for three-quarters of ao hour, and 
the oppor 1 Ts, ef sugat and 
ufea (extract of Inquarie) to 
Darrel tute the whole into the coolers rousing 


‘send liquor at 174% 


ye yet 
second day at 80%, previously throw. 
alt, and rousing 


se, every qu tought 
ytd Pharels anda bal 
Barres to quarter. 

To Drew three Darrele of Porter. 
‘Take 1 sack of pale malt, ja tack of amber 


smash, 1} barrele at 172 
Boil 10 tb. of now 


tment, And cleanse according to the previous ine 


structions, 
Brown Stout 
‘The procedure is the tame as in the provoliog 
ele, except that one-third of ove-ball te malt 
ould be brows 


‘pound of hops are 
Gd? good family ala” ‘That the saccharive matter 
the mal ay bo extracted Ly infusion, witout 
{he faring, the temperature of the water shoud 


255 
ot exceed 155° or 160°, The quantity of water 
‘hould be poured on the malt ly as pos 
tible, and the whole being wel mixed together by 
belive aticring, the varol should be closely covered 
over for a 


ve this proceee is going on, the bo 
in a closo vessel in as mine 


iting water 
cover them, for 2 hours. ‘The liquor may 
then be aquecred out, and kept closely covered. 


‘The hops should hen be boiled for about 10 
minutes; in double the quantity of water obtained 
From the infused hope, and the strained Liquor, 


‘when evld, may be added with the infusion to 


‘Tho object of infusing the hops in a close vessel 
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previously to bailing, isto preserve the esentnl 
Sil of hops, which readers it wore sound, and 
the eae Tigo more wholetme, “A pint of 
ood thick yeast should be well stirred into the 
{Bixture of wort and hops, and covered over ia a 
Blac of the temperntare ‘of 6; abd wen the 
roentation i¢ completed, the iquor muy be 
drawn off fnto clean eask previously rinsed with 
Soiliog water. When the slow fermentation which 
ill eave ns ceased, cho atk shuld be Towel 
Banged for two days; when, ifthe liquor bo lft 
‘quiet, the bung may bo properly fastoned. Tho 
palo tlt is the Best beeause, when highly dried, 
Woes not alfrd so much eacchurine mater. If 
the alt be new, itshould be exposed to th 


avn dry room for 2 daye previously to its being 
teed; but if H be old, ie may bo used fn 12 or 20 
be ie is ground, The great diferen 


in the favor of alo taudo Ly diferent brewors 
ppeare to arise from their employing diferent 
species of bps. 
“Awother Method of Brewing Ale 
For 36 gallons, uke of malt (ashally pal 
busbelas vugat, 3 tba. just boiled to a eolor; hi 
2 iba 8 oxy coriander seeds, 101.} capsicum, 


2 


hope per yuarter for 14 hues the second wort to 
bo bulled sith the suite hops 2 hours, and tho re. 
“Tho whole is to be now heated 


to each quarter; 1 barrel being left in the grainy, 


‘iui another evaporated in boiling, cooling, and 
‘warking. 
‘Ale oud Small Beer on Mr, Cobbett'e Plan, 
Teen 


will contain at 


inthis long 
Te myust bea itl wp 
than at bottom and not qui xo dep as i is wid 


‘the botiom, In the middlo uf the bottom 
ere tr ol. about 2 ich 
to this hole goes = 
‘the tab ie high 
“dro 


lost at or 
othe cay ay 


Uiteh room, and woll tied at both ends 
being laid over the hole (to keep buck the graine 
fas tho wort goes ot) put the tapered oud tt th 
stsck down through ile, and thus core 
the whole up. Then have something of weight 
fudicient ty keep the Uirch stoady at the bottom 
‘the tab with a obo through it Go lip down the 
Siok the Best thing for this purpose will bo a 
Tain ‘collar for the stick, with the hulo large 
Ccnongh, and it should weigh 3 or 4 pounds, 

‘Thied, an underback or shallow tub, o go under 
the tassh-tub for the wort to Tun into when dean 
from the ge 

‘Fourth, tun-tub that will eontaif 20 gallons, 
to put tho ale ito to work, the tash-tub servin 
fe 8 tun-tab for the stall boor. Bosiles these, a 
‘ouple of eodlers of shallow tubs, about a ft 
‘Beep on, sf there are four it may bo as wall, in 
‘order to ellet the cooling more quickly. 


Process of Brewing the Ale. 
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Begin by ling the oopper with water, and next 
ly making tho water bol. ‘Them pat lato ths 
ashing-tab water sulieient to tie ad woparsta 
thotmaie. ‘The dogres of het that the water i to 
heat before tho tlt is put ia, is 170" by the 
thier; ut tone ke ei ae: 
when you cab; looking down ints the 8, ac you 
{hoo lerly inthe water tho water fe hot enough, 
‘Now put ia the ales ate e well in Uhe water 

Ueto for about j of a 
nwhile il up the copper, au 
‘ud then pt in biling water wii 


Hours; then draw off the wort. ‘Tho washing. tub 
is placed on a couple of stools, 9 as tobe a 

put tho underback under ie to Yeveive the wort 
# mov ou ofthe hola, When the waderbaa 
pu in its place, let out the wort by pulling up the 
‘ick that corks the hole. But observa, this stoi 
(orhieh goes 6 oF 8 inches thevugh the hole) must 
bo raived by degrees, and the wort must be let out 
slowly in order to keep bask the sediment. 5. 
that itis necessary to have something to keep th 
stiok up atthe potat where fs t be raised, snd 
fixod at for tho time. ‘Fo do’ this the sluiplest 
thing is a tio notuns tho mashing. 

‘As tho ulo-wort Is drawn off Into the swall ua- 
\erback, lade it out of that into the tu-tabs put 
tho work into the copper, aad add 1} pounds of 
‘good hops, well rubved und sopacated es they aro 
putin, "Now make the eopper oily and keep ty 
‘with the Tid’ of af w good brisk boil for a full 
hour, oran hour aad’ batt, "When the boiling is 
done, put the liquor tuto the evsters, but 
fout the hops in & stall clothea-basket 
basket, “Now set the coulers in the most convo- 

t place, in doors or out of doors, as most ova 


tub, where the liquor 
ont fay the degree of 
at, whea it is 


cust 
liquor is thus properly 
‘and cet m working, cover over the top, 
tek oF two nero 

‘The tun-tub shoul 
warm nor too cold. Any cool plase in 
sind any warts place in winter, ad if 0 
bo very cold, aome clothe or sacks should be pat 
round the two-tub while the beer fe working. ‘In 
imbout 6 or § hoursa frothy head wil rte upon th 
Tiquors andit will keep rising, more oy less lomly, 
ford8 hours, The best way isto take of the froth, 
tthe ond of about 24 hours, with a common ekiua” 
‘mor, and in 12 hours take it off again, and t0 03, 
til the Tiquor bas done working, and tends up no 
more yeast. ‘Then itis beers and whom iti quite 
cold (for ale or strong beer), put ft into the cask 
Dymeace of a funuels_ Itimust be cold before this 
‘done, or it will be fosed: that i, have w rank 
tnd disagreeable taste. 

he eask should Tean a little on one side when 

filing i, beeause the beer will work againy ued 
send moro yeast out of the bung hole. Sametbing 
will go off in thi working, which may continue for 
2 ord days, co that when tho beer is being put 
fn the cask» gallon or two shodld belett, to keep 
fing up with us the working produces exptiness. 
At last when the working Is completely over, 
‘luck the’ cask up to its lovel. Put in « Banda 


in away as soon as they arodone 
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‘of frosls hops, ll the eask_ quite full, and bang it 
tight, with « bit of coaree linea round the bung. 
‘Wien the eask is empty, great care must be 
tan to cork tghly wpe hat no ae gate in 
for, if 4 the cask is moulded and spoilt for over. 
int The Saal! ew 

rty-six gallons of boiling water are to go into 
‘the mashing-tub; the graine are tobe well stirred 
‘up, as before; the mashing-tab is to be covered 
(oFey, and the mash is to stand In that state for an 


3 
a oete cee or 
areata nos Soe 
‘through the basket, ce the basket away, throw 

pale pele Gro 
ier ea 
a ee 
soeenee treat eestetney Res 
nos esennced eae 
f ‘yeast. 

Pe ih ah cls dos 
Bi le be pr 
eSatna! wal ratncet 
Seon coteme enone 
Shoal nae Spt nee neck 
pips pti 
moods 


faye Me. Cobbet, in  faria house, where the 


ter of mal take 100 Ibs. of brown 
fal it wll be found thatthe 


a 
ed. They 


‘The first copperfal of bolliog water isto be pot 
{nto the mash 


‘at once ton 
perature; then let 3 bes. of malt ran 
fot and a 

thar 

tog; 


per ta 
arely = 
bat no more 
Just to keep tho malt from cloting ot ball. 
‘that fs done, put 1 ba. of dry malt at 

the top, and Tot it stand covered 2 hours, or tl 


Tngly Sine. This slow way takes 16 hours in brew- 
ing 4 bus of malt. Between the ladings put cold 
‘water into the copper to boil, whila the ther is 


Rg 


ps, from 6 to 8 ba: per quarter, 


temperature; for I part of malt 
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For the socond wort there are 20 galls, of water 
in the copper boiling whish must be lnded over in 
same manner ae the former, but no oold mater 
‘need bo mized. When alf of thie iy run out into 
with 

brew 


‘keep those hops that 
it whi isto mae 
the arst copper 21 gull. “The, upon its begine 
sing to boll, pat in 1 1b, of hops in 
Dags, comewhat larger than will just 
hops, that an allowance aay be given for their 
‘swell; this boll very briskly for 4 an hour, 
{ko tho hops out and continue bello 
by itself til it breaks into particles alittle 
is then done, and must be dispersed iat 
cooling tabs very shallow. Pat tho remainder of 
the frst and second wort together, and ball tin 


Were iat pat in to p 


‘iy thle etbod of broming ale may be made ax 
strong or an tall ni thaoght Bt and to may 
{he all evr tha ots afte 


To brew Bez Ale, 


pee hat hls 


ed pu ine 
id wae te: 
‘an 
iy Wy dogo (rth danger 
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of baling {mostly at Sra) til at Tan} bus 
sideman that and 
Thotra, To the meanwhile, another copper of 
trates dtectly hented and puta before its too 


Tiber mash for macng 9 bon of al wha 
that tne. ‘hen, afar tho wort of the 4 
Suis runoff ft that loathe? bon. sped, 
ted lade hove the 4 baey the erck rung all 
{ie wil sod teil mao In ll coppar and 
S'MME of wore, whe bold tic tat ty 
Sven tho rat oppor te balled an ou, ot 
Tree fatigues thon tak Salo and 
hate eats raw wort to yaad bole Shout 
Joo Moar ti i broken,» Nov wil hed wort 
a 


Te'Sgatn inte 8 ears, aad Sa spat of tw bol 
Tir again tain 8 hur, ad Gs spent of ta bolle 
Bat wale of water 


tony be brewed 10 bus. of malt with 2} 
‘Br the whale 
To brew Kiinburgh Ale 


‘Adopt the best pale malt 

Tet" Mash two! barrels per quarter, at 183° 
(aos); iach Threw quarter of am hoa Let it 
Mited se hour, aud allow halt hous to run off 
Sheers 

Sod, Mash one bareel per quarter, at 190° 
(aise); ‘mash three-quarters of om hour Tot it 
stand three-quarters of an hour, and tap as before, 

rd, Mash one barrel per quarter; at 100°) 
sau half an hour, Jet stand Balt am our, and 

ax before. 

ost sd second wort may be mixed to- 

fy boling. them abowt am har or aa hour 
Sees orer it's quan of hope proprtned 
{othe time the beer is intended to be kept. 

‘Tho two fret may be mixed atthe bout of 60° 
or 65° inthe gyletiny abd tho second should bo 
fermented separately for small beer 

awarion or Lager Beer. 
1 malt is Sat mixed with water of ordina 
hic bout 89 parts af 


th 
{hes of hops 
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ater are employed. Tho whole is allowod to rest 
Ter Rout after whisk do manhing begun by 
ni ‘mass with 3 parts of boiling 
ftlded. gradually 1 agitation, 


by 
sthih ls temperate fs raised (o 106" Fae. ‘The 
Thick part of the mash is then transferred to the 
foppet and heated to boiling with constant agi- 
{ation, and after an hour's boling again returned 
tothe mash-tun and mixed thoroughly with ies 
Tiguid contents, by which. the temperature in the 
rmath-ton is raised to 133°, ‘Tho thick part of the 
‘once more transferred to the copper and 
bollod for an hour and returned to the mash-tu 
by mich tho temperature ie raised to 164°. Th 
A pat of th a i heated he 
per and boiled for a quarter of an hour, and 
then poured back open the math i the fa, and 
foixed thoroughly ‘with it,” The temperature ie 
thereby raised to frow 167° to 180°. After agita- 
tion for a quarter of op hour the mash is left at 
oot for an hour or an hour and a balf, after which 
iene 2 ne 
‘The fermentation of lager is peculia, itis per- 
formed very stony andat temperature foe 
a2 to48h° east instead of rising, falle 
tothe bottom. ‘Tho high temperature ofthe mash 
fnusee all albuminous matter to bo coagulated, 
find inch ‘gummy matter romaine unchanged, 
‘This, togother withthe bottom fermentation, ear- 
ries off-all nitrogenous matter; the beer is ex- 
fvedingly lear. Lt is put iw hogsheads Tined with 
Common rosin anda preserved Tong tise bt 
‘Vaults oF collate before being used, 


Bal enaugh 
are, with 
agroate (balled oat 
Satructed fro 


of yeast, an: 
tong stoneware bottles. 
Cheap and Agreeable Table Beer. 

‘Take 15 
ting tho ot 
tothe old, with 1 gal 


‘To make Sugar Dee. 

Yay exe or ema of was, ant 

or 1 peck of bras 
Tan of, and’ mix with 


aug, fist aticring 
fh tds teacupful of the 
poonfal of flour to a bowl 


nd the following day’ tt way be put into tho 
(o ferment further, which usually takes 3 
lays, when it is to bo bunged, and it will be ft 
{or drinking in a week. “‘reaclo beor is made in 


the sane way, 8 Ibe. of it being used instead of 


ibe. of wugar 
IN. B,—Ihis beee will not keep any length of 
time, 
Spruce Beer 
Boil 8 galle. of water; and when ja a state of 
completo ebuliton pour i into a beer barrel whieh 


fontaine 8 galls. more of cold water; then add 18 
{he of molasses, with a fow tablespoonfuls of the 
ctteneo of apruce atirsing the whole well together 
{RUA hale a pint of yeust, and’ Keep itia a tompe: 
fate eituation, with the bung-hole open for two 
faye til the fermentation be sbsted, when the 
bung may be put in and the beer botiled of, Te 
In ft to drink fn & day or two. if you can get no 
fusenee of spruce make a strong decoction of the 

tinalltwige and leaves ofthe spruce hee. 

Another Receipt 

‘Take of oof sprace, sassafras, and wintergree 
‘each 40 dropa; pour I gal. of boiling water oa the 
‘ils then add 4 galle of cold water, § pints of mo- 
Testes, I pint of yeast. Let it stand fur 2 hours 
‘and bate. 
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Root Beer. 

‘Tako $ gale of molasses; add 10 galls. of water 
sat 60° Fake, Lat this stand 2 hours, then pout 
into a barrel, and add powdered or bruised sasea- 
{ras and wintergreen bark, each } Th. braised sar- 
‘separilla rot lb yeast 1 plat, waler enough to 
Al the barrel, say 33 galls, “Ferment for 12 hours 


‘and bottle, 
Ginger Pop. 

Crushed white sugar 28 Ibs, water 30 galls, 
yeast pint pondered ginger (lat) 1 eens 
‘Stlemon oz, easeuceofeloves ox. To the; 
pourbalf's gallon of boing water and let stand 
[oor 20 minutes. Dissalre the sugarin 2 galls of 
‘warm water, pour both into a barrel half filed with 
told water en add the essence and the yeast let 
{tstand ball en hour, then all up with eold water 
‘Let it ferment 6 to 12 hours, and bottle. 
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Ginger Ber, 

abt gue aman ner 3} os meet ae 
elk art Set aos ead pak et 

fo ilddinganed lemons, andy"? Pst food. 
2 pint, water 34 galls, ‘This will 

owes of ekcolont. ginger beer, wick 


‘oting or pan 
nd, ad when ik warm A 
er Teremaia Sor) dare 
te'Jore sklmunog W Gequentys nen seen 
{Grougt’e ely-tng inte soa, the brandy, 
bang town very dos and at ie eod ofa for 
ight or 3 weeks draw off abd ott and cork 
‘ory Uy te the cork down with twise or wire, 
HER Agee aot work well a at als ite more 
Years bot be earful not todd foo ml, lst 
Tine 


Mead. 


“ablerpoonfa el of lea ot ore 
eames: “PUL the barrel ‘wits water, and Tet 


fers 
‘Sarsaparilta Deer, or Lishon Diet Drink. 
‘Take of compound syrup of sarsaparila 1 pint, 
‘geod pale ale plats.” Use no yeaah 
Cheap Beer. 
‘note 10 gale of being water upon 1 peck of 
alt a thai tabout wal wi aa, Jt 


iy eve, pat 
Ton inte eh anda oot at fhe 
as percely subsided, bung it clos down. 

‘The beer b then efor wee 
“To make Beer and Ale from Pe-sele 
Io produetion of thie country abounds so much 
fe vepetablesasoburne mater a the sll of 
Freon peas, A strong decoction of thea 9 woch 
Fesembley, in odor and tacts an fafasion of malt 
{lermed wort) asta deceive 2 brewer, This dcoe- 
[sorreadered slightly biter wih the wood sage, 
nd aherwards fermented. with yeast atords 2 
fry ant beverage Ue metbod coped 

‘lle bole withthe green shells of yeas, poor 
on wate til it Hace balsa inch above tne tells, 
snd tines for three bours. Strain of the fgsor, 
Snd adds strong desoetion of the wood-sage, of 
‘Bo nop sa to render tplossanely bitter; the 
ferment inthe naval manuet. The woo -age is 
{Ge best getinte Tor hops, and, being free from 
Sty anode property, i eatided to a preference, 
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By Woiling a fresh quantity of shells in the deooo~ 
tom before it becomes ecld, it may be 40 thor. 
cughly impregasted with saccharine matter as to 


‘ford’ Tiquor, when fermented, a8 strong as ale. 


which may 
be drawn in a fortaight fonth at 
in 8 months; at 1i4°, in 4 month 


gered Drip Clr a 
his depends on tho temperatare at which the 
‘malt bas been made, and ees ‘color, thus: 
‘Malt made at 119° produces a witey a 1248, 
scream color} at 129%) a ight yellow at 18) 
mania Z wh 
ea, when properly brewed, Decne 
peo noone ta ‘Wen brewed 
fr amber, by ‘rmentations, they bee 
Sipe “AU1992, a high amor} a 143s, 


St 


row bright in shor 
C1526, 0 high brown, 
eit restate rg o 10 ose 
nig sa browa nelining to black 
21628) 4 brown spotited with black? 
‘With’ precplaton these may be fine, but wit 
never basome bright. At 1679, a Dackigh brown 
Speckled with back; at- 1715) a calor of buat 
‘cof at 176°, a back, 


‘These with ‘diiculty ean bo brewed without 
tetting the goods, and wil by no means bec 
bright) mot even with the strongest acid mene 


To Brow Amber Deer, 
Amber is now out of fashion, but formerly was 
drunk in great quantities in Loudon, mixed with 
bitters, and ead purl, The proportions of 
1 gr. pale, with 6 1b, of 
jee is usually tunned 
87 


at i70®, and the ee 
bole Cogether for 3 hour I 
after 24 hours roused 
ie foceatel to 
every bour for 6 hous ‘and gen 
wood sa soon at it hes done working if 


Another Method of Brewing Amber Deer, or Tao: 
penny. 

For 34 alle: mall 1s ops 1h again 

oot, 1 be 8 03.3 treacle, 6 1b; Spanish liquorice, 

Frequently drunk tho 

used in cold weather as 8 


To make Motanee Beer 
or emall beer, put 9 be, of molaves Sato 
tatrl-copper of sold water, fret miaing it well, 
ling i¢ Urialy with Ib of hops oem 
Thou ao that fe may come of 37 gall 
To Fine Ber, 
‘To fine beer, shoul ithe requ 
iogass out smal, and bell 
rupley dialed let stand 
then put i sto a cask, aud ir it wall with 
ck Gr whisk; the Geer $ofed should be tapped 
foun, vecare the iinglase io ape to ake i Bst 
Serra tue. 
Another Mehud, 
‘Take » handful of salt, and the samo quantity 
of chalk scraped Sue and well dried the ta 
ioplat, nod daylve i fa uu stale bet 
is about the consistence of ryrupy stain iy 
Siu ad about e quart tothe salt und hale, mith 
Pique of molanek Mix thom all well tober 
with a gallon of the beer, which must be draws 
Ui; thee, put it into the ono, and take a ttick at 
vba and stir tll Ul ferment “When it 
Eis aubwidel, stp" ie up close, and tn 2 dayeit 
may be tapped, hiss eutilent for a bute 
acter Take lp of water and } anon of 


2 talko an ounce 
in 3 gta of bees, 
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‘unslaked lime, mix thom well together, leting the 


tand for $ hours, that 
ottom. ‘Thea pour of 
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it in, in Tong pieces, at the bung-bole letting it fall 
gently to the bottot. This wll prevent the beer 
{Growing stale, Keep it in a mellow state, and in 
Srease its strength. 


‘Second Method. 


athena general, 
ty keeping but 
tig a Mandal of 
Fre veer continues thick, it mony then be ned 
‘yp patting 1 pt. of tho fallowing preparation into 
Wears 


Pat as 


Third Method. 
of ogg-shells in an oven, break and 
mix them with 2'lba of soft mellow chalk, and 
thea add some water wherein #1bsof coarse sugar 


Dry a peck 

to a vessel as wil 0c- 

‘ld beer. When dis. 
Keto the 


ave been tld, and’ pur it nto tbe asks This 
mil bsnough for 1 bat 
Fourth Method. 

Tr a cank containing 1 galt of beer, pt x pint 
of grovnl wll sasportel faa ba, and eon th 
Wang perfectly; the ber will be heproved dorig 
{he slate ns of drawing Ie for one 


To Fine Cloudy Beer, 
Rack off the cask and boll 1 Ib. of now h 
ater, with courve sugar, and when eotd put 
the bung 
‘0, new ho} 
be put into t 


sin 
a 


waked fa beer, and aqueezed may 

ke 
of baked, pbUentone powder, 

2, a botne powdered bay 
een wlth? galls of the bear. Pose 
to tho oaths, and in 3 ord days it 
will oti, and tha beor be fine aud agreeable 
To Recover Thick, Sur Malt Liquor 

Make strung hop toa with boiling water and 
tall of tartar, ta pour ie ato the cask. 

‘Or rack th cust foto 2 casks of equal siz, and 
Au theta up with ow beer. 

Ta Vap Malt Liquors 

Old eee may bo renowed by recking 1 cask 
{oto , and ling then fom 8 new brewing ahd 
{n'S weeks it wil bem due arti 


id agreeable li 


at the bottom of the east is neglected to be 
‘loaned, this compound of imal, hops and. yoast 
erates heer that render pial 


scaly promote 28 
‘constantly in that stato 
days, which catnes all tho api that 
‘oat keep the beer of and mellow to evaporate 
‘andi ceresioly will got stale and aed uaeos it 
iis something wholesome to fed 0 
it's the prtctice of somo persons to beat in the 
east ilo the beer in working, for several days 
gether, to make Me strong ald heady and to 
unde’ Us tale ‘This ina pernicious custom, 
erator lot the wort have a free, nateral and 
Tight fermentation, snd oe day tn’ the working 
{wil belong enough during cold weathers but 
tri the aosoad day st tho farthest, throw out 
the whole brewing, and atorwards introduce 0 
lproper ingredients 
To Prevent and Care Foring in Salt Liquors 
tomelimes called bucking, in disease 
ion ‘which tants the beer Tt 
tonsil, pating the soparat 
dep envuph sing bad 
on the iguors at to great hes, 
it fenders tho 


Ty Reawure Muaty Beer 


ity ef ww snag 
feet dr fn Sr 
Having bile} Thvof brown sugar 
td Hor 2 spoonful of yeatt before 


the cus 


‘and Restore Dead Beer. 
smo water and sugar, or water and teeacl, 
1d when old ad wome wi this 


may bo mixed with a quart of it as it is drawa 
for drinking. of malt 


Stises from 


fora considerable time, whieh will ereate such & 

Bow fermentation na to render it necessary to oped 
ntspog to prevent the cask from bursting. 

‘A Speedy ay of Fining and Preserving a Cask 
ee Yet ment 

‘handful of the hops the frst 

wort aid dod 41h of lout sugar dissolved ta 

Tho beer; 1 lb. of chalk; 


hope ahoold be throws 
they tre drawing of sal Leture they are bie, as 
forlog generally takes place when, from a sant 
bees of weal, the worts are oliged to be Kept 
foie time before thay re bile. When dere is 
raat of shallow coolers it isa goed precaution 
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to pat some fresh hops into the worts and work 
{eta with the yeaa It the broming foes Sn the 
tan wile working, bops should thea be pat into 
itand Gey wil tend to restore it; and extra cate 
tcaght tobe faken to prevent th ics being trans. 
eged tothe bares 

‘ome persons sift quck-lie ito the tan 
the browiog appeara to be fored. Jt eare 
{Sten tu clean and scald the vse after foxing, 
‘sboequcat brewings may become tainted. 

(Other Methods of Curing Fesing. 


vd thea rebunging. This 
ation will also suit for racked beer} in pute 


sink them, otherwise they wil swim at the top. 


To Present Beer Becoming Stale or Flat—I 
‘Method. 


iy put as mach wheat 


10 great quantity of sediment that lice ™ 
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ether pera 
mek 
seachera at ans 
i 
otc ie hes 
eit 
Se Ra ca cated 
RP epengre pepsi 
Sauer eran rans 
sneer at ecratias 
eesrair are 
ere moa 
aoSonarmer gare 
eee 
Fina ae 


‘Tako cit tho bung, and put Into the 
Deana of pled cucumber orm i 
range, and either modo wil add un appare 
oaths tothe age of the al 
o give Deer a rich Flavor. 
Pat sx sea biseula to bag of hops, and put 
th into the eas 
To preserve Drowng Ue 
In lang them Infarebng 8 
. or any grenay as 
‘brush ad sealing water, beng. paren 
iy eared not to leave any yeast oF fut on th 
tae 
“To provent their being. tanted, take wood 
aster shi bell hom to tong fe, high spread 
ver the bottom of tho vessels sniding, an then 
‘ith the broom sorub the sides and otter pars 
‘Or take buy aaltyand spread it over the oolry 
sod ‘tre aos on thir wel ses, turaing ih 
feslaing water and soreubing wit « broom. 
‘Ory throw sane stomine fata wate i the vere 
ely end sera over tho bottom and side, washing 
‘ioeward with clan water, 


To wecsten Stinking or Monty Carke, 
Make a strong lyo of atb, beech, or other bard 
wood ashes, and pour it, botling’ hot, into the 
Tung-tole, repeating it as often as thet is occ 
‘OF, fill the eask with boiling water, and then 
‘pat into i some pieses of unslaked lime, keeping 
‘Thed bung i 
‘remain une afigost cold when 


Up the ebulition for half an hour. 
down, and Tot 
tara feat, 


bay-calt with boiling water, and pour 
‘bang down, and leave ito 


soak. 
‘Or if the copper be provided with a dome, and 
‘2 steam-pipe from ite top, pass the steam {ato the 


cask. 
‘Or,umbead tho eask, serab it ont head it again; 
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[put some powdered charcoal into the bung-hols, 
fod two quazts of a mixture of off of vitriol and 
cold water. Then bang i tight, and roll and ture 
‘he cask for some time, Afterwasds wash it well, 
‘and drain it dry. 

‘Or, take out the head, and brush the inside with 
cil of vitriol, afterwards wash It, then bura a tip 
ff browa paper staeped in brimstone within the 
Dang-hole, and stop tt clove for twe hours, whea 
itaMould bo well waskued with hot wat 

Another Sethod. 

‘Mix half pint of the sulphurio acid (not the 
Ailuted) fo an" open ves), with a quart of wat 
‘and whilst war, put it ato the cask, and roll 
‘about in wuch a'uunner that tho whole Internal 
‘urface tay be exposed to ite notion. ‘The fallow- 
{ng day add about 1 Ib. of chalk or sal sods, and 
Dug it up for threo or four daye, when it my be 
washed out with boiling water. By this process 
‘very musty cask may be rendered sweet. 

‘musty’ bottles, it will be only 
the inside with’ the diluted sul- 
phurlo acid in the above-mentioned 
Tho addition of haley it Te were 
corked, would burst the bottle, and if the eask he 
tl, Ie would be udvisable to feta little of the gus 
‘venpe before Dunging it 

“AntheroIf « eun eitor the beer is drunk out, 


fap so boiled 
staves upside 


tote stevngly 


‘Bore boiling. 


{his yeast wi 
fand dhe stack 


quasuty. 


that it may be Take 6 quar 


ter, and let them heat gradually go that they 
‘tre well bolled, and ia) boiling take out 2 
Ibandbow! of water at a ime, putting in fresh till, 
all the redness is out ofthe liquor, and it beeomes 
‘lear from a sous of lth that will arise roma the 


‘equally bave the benefit of the bot water. Ob- 
{ferve also that ia» dry, galtry sumuoer the sap is 


‘cooland welat one, and therefore must have the 


Fermentation by Variovs Meant.—Ficut Substitute 


fag the ‘now with the remaloder of the former 


heaton meal of barley; ati the latter In the wa: 
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appearance yeast. With the yeast in this state, 
ahd before it has acquired = Ghorvughly vinewd 
ssiell mix the quantity of low intended for brad 
in tho proportion of € lim of Dour to'a quartet 
the yeti, and « suficient portion of warth water 
Koc tet well together in a proper ven 
‘orering it with a clethy lt the Sou tan 
tours ot il it appear obo suticieaty fermented 
{the furementioned degree of wariath, Ite 
then to be formed into lonves and baked. ‘The 
east would be more pertet ifm devction of mult 
‘Were used instead of simple waters 


Fifth Substitute, 

A decootion of malt alone, without any addi 
ton, will produce a yeast proper enough for tho 

urpove of bowing. This dlcovery was. made 
by Jesaph Senyor, nd ho recived fort reward 

204. from the Society for Promoting Arts, Mant- 
factures and Commerce, ‘Tho procter ie as fl- 
lowa: Procare 3 earthen or wooden vessels of dif 
ferent sites an 


‘out; also take care to tura the 


ad 
jown, that all their parte may 2 


retained fn the wood, than in a 


“for Yeant 


‘egin to work 
clinto 


sen east, wi 
our apoontals of 
make a fresh quantity ax before, 
may bo always kept up by ferment: 


{ill the fermentation bogin 

perceived within 30 houra; ald 

Of alike decoetion of malt, wh 
‘and mix the whole in the to 


Second Substitee. 
ts of woft waler and 2 bandfule of 


‘eoald it for ws ter before the mis laced. ‘the pln 
fin ac itdcttutcetarememeaa™ ae nat soe ae uo Onn 
ocean tctscatnerer ae Sifted sein wee a 
a 


He early wemereds tne ee iF Labi niny ba obtained, or tre last 
thole dopth, with thete by [urpote, homever, ought tobe 
Soke” Aer which acl th ater and pa 


oft (abun 3g 

cht Ty f vitriol), and 
of te noight of nnbure sid (io iti, an 
tect te shaken ete 


grad ith 


TW needlote to ay, that fe ought likewise to be 
asked out, 


hich put the 
"Tho thoory it, Uoat sulphario acid bas the peo. 
porty, ben 0 ing wood, and ferment viol 
trea dh to desteoy 


‘trom 


ery crave, The lis i 
cites any partici of ald which the Srat wash 
Ing might ave, and converts into an iosslabe, 
intensive, neutral salt, such ay if Toft in the 


‘ete; would notin the least injure the most dali- “me: 
cate igaoe 2 
“onan Cooper mee of Sectening Care, Del oar a 
pear 


pletely. ‘The bead fy then put in. ag 
task, before used, is lled 2 or $ tines with hot 
figuor, buoged down and well shaken before it is 
vueed again, 
‘Method of Seasoning Now Casts 
Pat the staves just cut anc 
sare worked into Yotsls, loose in a copper of cold 


wegne ofa whi, Yasha of ral of tartar 


1 
‘Too whole should be kept in 
very strong yeast for brewing, d 


Ieveaded with the dough, iu order to deprive it of 
itv alkaline taste. _ 


Take 1 Tb, of fine our, 


Segar.” Mix theo welltogetber, ‘Pat epoonfals 
trait ported. yet into a large vous, spon 


nd put it into irowa smallncak pot and corer 


place ; when sed in 
Into a thin past, an 
portions. The above wi 
‘month, and no yeast is necessary except the Sret 


‘Pour the mistare ties saturated Sato 
tne oF more large bottles or narrow scat jars 
over it over loosely with paper, 

fit gba wis wight to hep ade 
Pace the veel in aa 


{he mixture 2 or 3 tines fa the couree of 24hoare 
Im about 2 days soch degree of fermentation 
will have taken place as to give the mixtare the 
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Sieh Sabattus 

ih of boren sagt, 
nt water for pit 


tar, previously mixed, 


i pac. Th 
ing and 
ed 


luted with pure 
aed through sieve. before {t ie 


‘Seventh Substitute, 

‘To 1 1b, of mashed potatoos (meaty ones are 
Dest) add 3 ox. of browa sugar and? spoonfuls of 
commen yeasts the potatoes fet to be. pulped 
{rough colander, and mixed with war! water 
to a proper o0 ‘Thus a pound of potas 


at ints tarbid wine for the pare toes wil art of good yeast. Keop ie 
e JUS; tmoderately warm while fermonting. 
Biyhth Substiat, 


Third Substitate, 


it the thickness of 
ling water, add to it} alb. of raw 


Tofuse malt, apa boli at for beer; fn the mean 

‘cak alas, separated to uo n mual: 

‘Proportion the quantity of cash ox of 

gn a of ee we in or 
2 bogabead of boiling ort, and the proportn 
tage. diedaisbad “or strand acces 
‘Afr soaking ® annstoy, act the beer and 
{fas oo th fr, stiring til early bo 
fore i into a ich that wil allow Geatng it up 
‘rth aaylabub wink to the consistence of yest 

‘when also cold put it to the wort 

inth Subttat, 


above ingredients; they will soa 
ily."Callct the Your 2d 


top 


ic; Keep it in a dry'and waraish 

et replce with Sour made 

supa the former tron 
‘be ft for use int 


Pourth Subutitate, 


14 water to the consistence of trea- 
= uistare is cold saturate it with 


Fortion of the wort and add it to the remainder, 
frith 2 Iba of One ground lly als tho whol 
Tragic or some inuey odin half an bone 
BaF targo spoonfuls of good yous Incrpora 
Be thoroughly withthe tats, cover ilove, an et 
it remain undisturbed for hours fn-a moderate 
atures Atte end of that period i wll be 
{ound to bo wholly converted inte good yeast, Tt 
{S'requsite that the rye and malt should be fn, 
sand the leaven completely dissolved befor being 


‘and upen thatlay 


ation where tho. ther- 
stand from 70° to 80, and aie up 
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pat to the remaining wort, which, previous tothe 
Seact being aided, should bo at about 100°. 
‘To Preserve Yeatt. 
‘Common ale yeaat may bo kept fresh and ft for 
use several months hy the following method: Put 
ity of Tete a close canvas bag, and gently 
queece out the moisture in a serew-press till tho 
Femaloing matter be as frm and stifax clay. In 
this tate it may be close-packed up in a ight 
feat for securing {t frou the air, and will keop 
fresh, sound, and ft for use for along time. 
Another Method. 


fry, til Bor 8 
‘1 huany occasions; bat be sore (he Yeast 
Yeutel bo dry boture mote be laid 2 
Jwanted foro, cut plooe outlay Tein warta 
tir it together, had it wil bo Me for use 
Yeiot bowing take & bandh of ie, eto 
her, dip toto the yeas, and hang it to dry, 
{Sing caro to keop i tte from dust. Whom th 
be 
And itll work as wall 
stout in tho wort aud then 
Tene works well take oat the 
And It will do forthe noxtbeowing 
To make Part Biter 
Taka of Roman wormood 2 do, ht pain 
unis srouatiout (or the 


Inthe 
‘When 


Tiss When 


‘Seville oranges eleaned 
‘tad brulae them, and 
oa lea bated ar wna 
rows or pale beer upon tl tol wp the 
vowel abut the beginning of Novesier, whieh 
inttand Ul dhe west sens The pouail or Oe 
ot galunga root is added tole tbe composition will 
tro Beuter 


with the foreign substances, Salt and alum in too 
Tange quantities ido saleess. "Tho powder of 


tain poison, as ‘due quan 
ugh be bill inBis ona cope 


Vee of Sugar in Brewing. 
brewing their own malt iquor may se 
23 Ibe. of brown sugar with 2 bushels of ial, 
‘whol will produce 60. gull. ofl it 
very rerpeat aa 3t made from bushels of malt 
‘The auger is mixed with the wort as it runs from 
‘the mash-tub. 
To Clore Caaks without Bunge. 

‘Some persons cover the bung-holo simply with 
‘brown paper, fastened at the sides, and. covered 
with clay} others bave found a singly pleco of 
Diadder, well zed at the edges, a cuispleto und 
“fioucious substitute for a bung” ‘Thewe methods 
ft Teast prevent the Durating of the cask from 
‘shanges otal. 

To Bote Porter, Ale, ee. 

Tn the fst place the bottles should be clean, 

sweet and dey, the corks sound an good, andthe 


‘Lo set to work, throw {a one of these 
fresh yeast. Whip it Peer 


oom, dry it again, 
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sit 
aad 
‘wired, but for m private family they toay do with- 
‘Cat wiring, enly they should be well packed in 
saw-dust and stand upright. Bot if some ripe 
tre wanted, keep a few packed on their sides, 09 
that the liquor may touch the corks, and this wil 
‘toon ripen, aod make it t for drinking. 


To Renove Tartnest 


To Botte Malt Liquor, 
It should be rips, and ot too young. Cork 
teow at fist, and iternars frn, ere day 
two, keep the bottles Ia sala water, ora 

acoso throw some cold 


wwater over therm, Steep 
‘them 


{sll Christmas. If the alo ie flat, or stale, put 


3 
hhorse-beans, or raising into each bottle aod to 


Botte oe 3 
quick ‘rater, 
tnd when cold ferment wth yeast Then Yat i 


Bor 4 spoonsful of it, with 2 cloves, and i kept 
n'a warm placo it will be ripe the 


{nto the Latte befure bottling. 
To Botte Table Beer. 

toon an cask of table becr is reeelved into 
ro, ie 
lutap of white sugar in exch, and securely 
corked. “Tn re days bce bra, egal 

‘strength to table al remarkably pleasant, very 
Wholesome, and will keep many month, 

To render Bottled Beer Ripe. 
‘he following method 
bottled beer 


coped in Pati 
"Tender e whet 
r 


To Manage Ale in the Cttar 
eral nothing is more necoseery than to 

‘stopped in coal cellar, looking vces 
sco that there is no leakage, and to 
the vent holes if any outings app 


down, 
(0, leave the vent-holes open s month, then 


stoprand shout » month before tapping draw of 
als tad nix vith Loe 2 lof uew bers, 
Which, having. poured isto the cask, it is again 
Souely stopped 
(Or, ale oy be od with the hops, a it alway 
sited beer the Bavor of age. 


To Keep Hope for Future Ue. 


ei 


a of Hato quart sone bottle, Lin 


ith Cperation, the 
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‘Hops lose all their fine favor by exposure to 
the ait snd damp. They should be Foptin adry, 
nce, and lightly packed. 


sigas ee ws 
a hl fh 
ae eat i es el ee 
sie tego ig As 
Be ei Meh 
Peta 
er cig rataror 
Bieter ping dy eine 
then subjected to different degrees of pressure in 
sr en 
Teh etter 
Geren 
seacememecgerny art 
meee eke ie 
called washlags ss ase 
ca 
wet eb nteen 
ce 
ieee 
sty clear, and 
Sete 
te ea ea, rene ma 
pier bleh 
Se eee oat 
the lrightesy of he ion tbe “dacharge of th, 
Evens inemn sean 
tt atari a Eo 
liquor should sivays be racked off anew, ne oes 
ia a ited ou 
catty ai mtn Mahe 
erste tarageennamey ee 
aa gn meeting a 


ar 
passing through which they are roooived iow 
Tirge tubs or sieves, and aro then called pomninge, 
‘They are afterwards laid on the vat ia’ alternat 
layers of the pomamage and clean atram, called 
reeds. “They are then prested, the jules running 
throngh a baie sieve. “After tho elder is preste 
‘out itis put into hogebeads, where ft remains for 
2or 8 days provicusly to fermenting. To stop 
{he fermentation it ia deawn off lato x clean veer 
scl, bat if the fermentation be very strong, 2 or 3 
‘cas of ckler are put into clean vessel, and a 
‘match of brimvtone burat in St; it is then agie 
tated, by which the fermentation of that quantity 
‘completely stopped. ‘The vessel is then nearly 
filled the formentation of the whole is chesked, 
sand the cider bocomes fine; but if, on the frst 
elation is not eheeKed iis 

and continued from time to 
‘state for drinking, 

lening stall 


repeated Gill 


“About 6 sacks, or 24 bus, of apples, are used 
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{for a hogshead of 63 galle. Duriog the process, 
ithe weather is warm, it will be neceseary to 
carry it'on in the shade, in the open air, and by 


batting 
og drinking; Ui cnn thst, an soe 

aah finige, and it et any tive it fermenta 
Brenton acdity, the suo isto rac ie and lave 


‘Tho apples are reduced to muciage, by Veating 
204 
them fa a slime troagh (coe of those ated at 
Dumps for watering horses) with plese ofa 
old sedi the manaee thet potateer are ashe, 
te rong bos, 3 fet mee, 
3 perforated on etch sie with 
fall auger or gable holes. Tt ie paced on 
frame oft wood, projecting 3 inches beyond the 
‘aap ofthe box, ‘A groove ia eu in tis preeot 
HE Tochos wid, and TJoch deep, to convey the 
jee wien pressed out ofthe box into wreclring 
ail, “This operation ts perform ia the fellone 
lng manner‘ Tho box ix filed altereately with 
stat of fresh strum and mashed rut the pros 
Porton oft iach of straw to? inches of moclngy 
these ave piled up 1 foot higher than the top of 
the boxy and care Is takon'in packing the box 
Jet to kep tho frit straw about inch tras 
ths ies of th bo, bi alow the len te 
tuoape ‘rely. Aoonaiderable quaatity” ofthe 
Tiqaor wil ton of without any reso. This 
mst be applied, gradually t Ars, and esrened 
Toward the cotelasion. A box ot 


compound lever 
‘of woud, about 


ly and aa th 
they aro, oeoasonall 

looks of wood are placed on 

oral tho vert to act, even 

the box iuelt. Additional blocks re 

until the whole Juice is extracted. 

‘more of lst, by adding 

vuspended at the ex= 


fr dialog th 

treaty of the 
"The liquor thus obtained i allowed to ata 

Te hours, im open vertels, to 

ment, ‘Tho 

ss an pl 

ie tenpe 

dnentation 


Romsstat, whet 


‘may terminate in aeotous 
‘inogar would bo the rerlt. 
‘Tn racking off the liquor it is necessary to keep. 


it free of sediment, and the seum oF yeast produced 


‘weak, shoud 
5 irong, 12 
2 shoal te 


‘dinigsion of air. Te tbo cider 
‘emaia in tho cask about 9 month 
for 18 monthe is necessary” belo 


Dotaea 
To Manage Cider and Perry. 


foe ut 
for eating, and the 


"The ff 
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Aavor of 1 hogshead, 
of so enc brandy, with fo af 
‘alum apd 3 The’ cagar-candy 
bruise them all well ia mortar, and infuse thea 
Sm the brandy for a day or two; then mix the 
‘whole with the eider, aud stop it clove for Sor 8 
‘tenths. After which, if fne, bottle i off 
Cider oF perry, when botited ia hot weather, 
should be left a day or two uncorked, that it may 
{get Dat; but if too Bat in the cask, and soon want 
4 for sxe, put into cach bottle a small lump or 
theo of sugar-candy, or § raising, ora soall 
ot 


‘Cider should be well corked and wared, and 
packed upright in a cool place. A Yew bottles 


ny always bo Kept ia a warwcr place to ri 
to Be ready for ue. o 


To make Cheap Cider from Raisins 


pat 6 galls of good water upon 
thean ater which cover it well'upy and Je 
‘and'10 daye, ‘Then rack it of ito Shother clean 
Sant whieh basa brane cook 

{iy¢ Ge ew be ft for but 
ian inthe Bottles For 5a 
se A itl coloring thould beaded woe pe 
ting into the eat the seend tee The raisins 

oy afterwards be waed for 


Otervatons on Cider 
reat diversity of wll and 
Scien and thy amon een, 
eceoarily be found ia te 
‘er tht made from thems 


From 
the Unieed 


"To make good cider the fallowing general, but 
important rales should be attended tox They de- 
‘mand a litle more trouble than the ordinary mode 


ly process usually etoployed; but in retura 1 
produce you a. wholesome, high: 


Generat Rate for making Cider. 

1. Alwaynchooue perfectly ripe and 

ER he Seo by bee 
og ore 


before being ground, wi 
e foun bruised or rtea, 
themselves, foram iateriot 


a 
in'a heap by 
ke vinegar. 

x stead of straws, to 
place between the layers of pomnage. ‘The straw 
‘when heated gives» disagrecable taste to tho 
Sider. 


ierow ve 
‘hick; when lite wbite DabLies break through 
rave of the liquor by a spigot placed about tres 
fnebes fot the bottom, so that tho lets may be 
Inte quietly bebiads 
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4, Tho cider must be drawn of into very clean 
sweet casks, and closely watehed. ‘The moment 
‘white bubbles before mentioned are perosived 


* tothie good win 
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ring atthe bang: Role rack it again, When the 
fermentation is somplstly at am e0d, fll up the 
ask vith ser nell respects ike that already 
Staind inky and bung stup tight; previous & 
‘whieh a tombioe of aeet-oil may be poured into 
he bung hele. 

Sound, well nado cider, that has been produced 
as deserted, and 


{whic ded os 


3 geal improves 
WINES. 


Ameriean Wines 
‘The term wine a properly applied only tothe 
feraented juice ofthe grape but i poputary aed 
ira mere rtsnded tne, "What rere 
Aomedic wines mado from the ourant, gooseberry, 
‘toy are often supposed tbe more moles 
‘eas intonieating than the wine of the grape, 
‘Tas iv am crrory they aro ore aol that uo 


The Vine, 
graze eurleyed in wino make 


atuyikit (Caps) asl, and Beuppers 
Song. ‘in Galforsi tow soacfed for a eine 
proce te vine ave Spanien orgie 
{eau tn tre drt ari re mo 
priea!"Vinte rqate a dy sty static, pre 
Terably with «southern or casters exposure, 

ching the Frit 
‘The fri should bo alowed ostay onthe nen 
ntl uty spe It tng" gor some i 
shoud ‘ie cit or atlmag to remain fo ong 
Capa teont wl ne lnfre te pre fe 
akg tat rather tapove te” Reeve ala: 
pe ahd bad bean To son ua 
te detached frou tho aly 1s aleey avy Ut 
Keer metied ir mon alll resl and 
ing, mut he est 

ied od shoo bo chore 


‘The variation of 
{ng, in the United 


fathered ia datap mentor 
on then. 


02, the objest being 
Pulp, But not tho seeds, 
‘This way be done in any of tho ordinary elder: 

fold at the agricultural warehouses, or on 
all gealo by" bruising in tyaehing-tub, 
‘The juice is then expressed as direoted in making 
cider. Fur extracting juice of fruits on tho tal 
tcalo the ordinary eloibes-wringer will be found 
very useful. The expressed juic is termed sat, 
the remaining seeds, husks, ele after Ueing 
Dressed, are put on the manure pile of used for 

king inferior brandy. 
Fermenting the Mu, 

Ta thie country the fermentation is performed 
fn barrels; abroad vats are uted, The barrale 
‘should, if now, bo fled with pure water, and oft to 


soak for 10 or 18 daya; then well eelded out, and 
fomigated by meant of a nateh made by 

paper or rag into melted 

‘Sisthey muse be kept bungedy and each year they 


‘ping 
Iphue. When notin 


Thust be Usoroughly cleansed or fumigated before 


9 fermentation 
ature, th 
carbonic adi gas 


increases, the liguid froth, 
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this ceases the lees settle 
lean, Fermewtation out of 
Contact of air is accomplished by having » bung 
fted ‘with tube whieh dips under the urface of 
‘pan of water, The gat escapes through the 
‘bat the air cannot enter the cask. This is 
red a great improvemeat by many. The 
Dung should not be inserted until fermentation 
Ihaa begun, As soon as fermentation has ceused, 
fill up the eask and bung tightly. If you have 
fot the anme wine with which to Sil ho eask, put 
in enough well-washed Biaty pebbles. 
Rack 
__ he objest of racking is to draw the wine 
high contain vasiows finpurities, and 
fermentation. 

‘noe others but once. Rebfuss recommends to 
eu othe wine Tato frah asks la Deceuber, 
‘and’ again in" March or April and_aguin 
fall; aftr that only in the fall.” But 
‘commends one radking in March or April 


Some vack more than 


i 


Tani manent 
Sere ster rea 
ia cues oot ane 


{urd the Toes, 
‘Spring Fermentation. 


About the time that the vines bo 
{uo wine andergoee soon bt 


to 
Durst and 

Dottlen, "Wine may be bottled in a ye 
rade, two years will bo bet 
‘shout be eealed and Tnid on thelr aide 


place 
Sparing Wines 

‘The above directions will gi 
pits oot 


‘special op 
wie ta Sng 
{eta Dntnntag of frmentaon 3 
whos ote Begin ar eed Tae at 
266 
cist Rr os Sis dg 
‘tla soured bythe lagi unde eS pree 
Bit “tery arp peronlage of bots bun 
“Mr Longer’ Proce, 


‘out when tho wires are 
fudded for sweetness; the bot 
{na few weoks the wine is ready 


Acid 


‘The grapes 
‘than ‘the wine, as much of 
fermentation, forming Argel of eo 
nie eid always presen, giving, whea in quantity, 
jeuey oF roughness. Chris asid is found io 
‘hae from unripe grapes; malic and oxalic 
7 cures barby te. 
‘The cream of tartar gradually deposits as wine 
rows older, forming’ the crust or bees-wing. 
once ioe of grape improves with age. “Domes. 
tie wines do not doporit thele acids, wi 
Here be Agelea by the’ adden "of 
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white brandy, 4 gall. ‘This will make 9 galls, 
Gooseberry Wine of the Beat Quality, resembling 


suger, Acetio acid in formed by the oxidation of 
{he alohol of wine, “When considerable in quan 
Sythe wine ip said to bo “pricked” Moelle 
fd Rhine wine are among the most said) and 
‘Sherry and Bort among the least 8. 

Sect Wines, 

Such a Malogy re made 
rapes to remain on the vine wo partly i 
‘Fhe moet in also evaporated. about ome-thi 
fore fermetaton “Wines, snk a stl Gash, 
iar, etsy which coutai’ ile or no sugar, are 
called dry” 

‘Proportion of Aloka in Wises. 

‘The fallowing gives the average proportion of 
asbisiote aleohat ia 100 pars By toeusure: Tort, 
Madeira, Sherry, 20; Claret, Catawba, Mook, 
tad Chempagas’ 115 Domesto wines 10 to 20} 
Uoobel gives the arengh or body to wine. eit 
tften adled to poor wines to make them Keep, 
find to increate chee ntenieting qualities. 

Batting and Cor 


nt of fall spe oseborsog 
dd one pint of ates) me war, fa wish 
iiss been Sisolved one’ pound of single-roBned 
1« Sagar; stir the whole well, and cover up the ted 
writs blanket to preserve the bs 
Ube fermentation of. the inged 
tin Verte 8 days atiering them twice ot 

{roe a day strain of the Liquor through a sieve, 
sttermands through court’ linen cloth; put 

tothe ens; it will ferment without Jens Lat 

‘cask be kept fall with some. of the liquor fo 
Served forthe purpose, It will feaent for 10 
‘days sometimes for weeks} when ceased, and 
‘nly’s hissing nolo romaine draw off 2 or 3 bot 
{tes according to the strength you wish i to have, 
from evry 34 plot cat, and up the cask wit 
brandy ot whi 
rake very 


and that it may Keep wel add 


9. 
Pine clear weather is best for bottling all sorts 
‘The 


‘of-mines, and tmch cleanliness Se required. 
firve consideration, tn botling wines Is t0 © 
Ine and sea if the wines are in « proper 
‘Tho wines should be ne and briliant or they wil 
rover brighten after, 

‘The beled mast be all ound lean and #3 
‘ith plenty of good sound corks. 

‘The cok Kobo put is ith he band 
© saan niren well in Watt Mooden alee 
sreghto nhl onght te bet Ine but, however, 
‘ot to exeeed 1} Ibe, for ifthe mallet be too light 
‘or too heary it will not drive the cork in properly, 
‘and may break the bottle, ‘The corks. must 1 

ietely Ail up the neck of each bottle as to 
sender them “ght hut eave, apace of a 
{neh between the wite and the neck, 

‘When all the wine is bottled, iti tobe stored 
fn a cool cellar, ‘ecount on the bottles’ 
Dottoas, but o@ their sides and in eaw-dust, 


Mr. Carnalts Receipt for Red Gooseberry Wine, 
‘Take cold sft, water, 10 gall; red gow 


Sotnwest enough, sai more rapary 22 ibe ihe 

all for 20 pints of wine; leave tho 
‘sont tn the eask'; but after being qulte 
the toonor St is bottled the more it'wit 
pltoa whore tho heat I 
Fabre, Currant wine 1ay 
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Gooseberry and Currant Wines, 
‘The following method of making superior goo 
Derry and currant wince is recommended in a 
‘work! For currant wine, 8 ths. of honoy 
io 18 gaia baling wate to which 
ied the juice of $ Ibs, of red 


ev Hl gale ana Trmont, ‘Now mix rh auger, el wih vat tote 
or oben tered dry 
shoatabout hal ea ne wor 


ian brandy gallo ee at 
“ivten tho eather te ary, gather 
Rahs 


‘they are bal spes 

‘Pick them clean, put the oy 

Eeavanient vol, and 

St wood, tang 8s soach caro as 

{he reeds whole ‘Now hariog pet te 

tanras bag, pts out all the Jue a 
teeny md about 3. ohne 


Tee tien 
expiration of 
7 


Take ould auft water, 64 galt} go 
bute gre Sad cura ile: “Foti es 
gat; tlc the whole together by stiri ser sgn 12) Th. Ura, in ponder, 
‘with c,and as avon an te ngara quite 2 iar ponder '3 oj ost ativan, 
ed, pour i into a convenient cask, which wil 4a handfulj” whlakey, i qt. ‘This will make 9 
ik exactly. Tf tho quaatity be atout 8 or 9 galls. 
fall, ei stad fortnight; se pall, 40 dar Feed Currant Wine, 
fad on in proportion taking caro the place you hd soft water, 11 alls; red currant, 8 
De cool After standing the proper tine, ertiey 1'qt. “Feraent, Mis, tow 
‘raw it of from the les, and put it into another ‘ecL-oot,alieed, 2 Tos.; and red 
clean Yeu of eal it the a ater wowder, 3 0% Pat in Tnutneg, fa 
Posting the lees out, and making it cloan? lets Boe powder; add br il, The il tke 
ESSkef 10-or 13 galls vtand for about S moutha Soy lye tr? as andy 1 sul This will wah 
fnd 20 alla. for's months, after which it will be" Znother—Put 8 qs. of currants and 1 pint of 
raspbercicn to every 2 qalle of water; let them 
oak a night; then squeeze and break them well, 
‘ext day rab them well through a fine sieve Ul 


St for betting of. 
Bed and White Gooseberry Wine. 
an ee ae ees cenee eee’ the juice is exprected, washing the whine with 
‘tome of tho waters then, to every gallon, put 4 
Tevet tno best suger, pu into jour bere and 
set tho ung lightly’, In 2 or 3 days add a 
botele of good Cogaias brandy to every 4 gale; 
‘ung it close, but leave out the 
ayn Te is tery good 
“Snother—Dol & galla-ot 
intoit® Ibe. of honey; when 
take if off the Bre; den air it well in order 
{rite the suis, Which take clean of, and cool the 
Tuer. 


White Gooseberry or Champague Wine. 
‘Take cold soft water, 4 galls; white gooseber. 
ansyie teat 
‘Now mix refined sagar, 6 tbe; honey, 4 Iba; 
‘white tartar. in fine powder, Loz.” Put in orange 
anil lemon-pest, 1 ox. dry, oF 2 oz. fresh; and add 
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in pei sr a ae 
spree ste 
a Reckiget lecbeebecrte ig 
wie ico Sect uaa ne 

hag gel erepeopeee 
Ky schneider ce ee 
Soren a ere cee oe oe 
Soe oe ote ent gene 


{antaeee many arts of wit win 

Aiea at cara 

txsept fr th prep 
“tne -—Outhe 


sara ia dey weber, 
Ghat nto span and ‘bras thot with & 
Wooden pets; af thom stand shout 20 hoor, 
er 


‘whieh strain through 
fine powdered 
and after sha 


eve; add 3 Ibs, of 
quarts of the lic 


Red and White Currant Wine, 

‘Take of old soft water, 12 pal 
rants galley ted cureant, $ gal 
ls, ru ugar, 26 The; white tartar, 
don Sot Fat naz eae hand 
lavender en add plrit, 
ats or more, hie wil make 18 gala, 

Duteh Ourrant Wine, 

Take of sold ste water, 9 gale 
10 falla. Yorment.” Mis, raw tog 
‘eobroot led, 2 Tb. red tartar i 
Ho Pets Kae ions on sng 
Powder, Tox; then add brandy, 1 qe Ibs w 
bake 18 gals 

Dutch Ret Currant 

‘Take of eld tft water, galley Fed currants 
Balle. Vermont. xy ran sug, 12 Ibe sed 

ar, fne powder bon, atm coriander 
seedy bruaed, 4 on. thon add whiskey, 2 te, 
‘This will male 18 galls. 

Mied Berries from a Snatl Oarden. 

‘Tako of old soft ator, Uk gale f 
Ferment Mix tan oF 
omiler, 1 ot, "Put In fn 
Ireot orbs 2 anaes th 
ts This Wil make 18 gals 


bo made of equ 
cura, ip she 


et, and raspborrios, wall bruised, and mixed with 
{oft water, In tho proportion of 4 Ibs of fruit to 
7hea strained and presied, 3 


1 gall, of water. 
1b of molat sugar are tobe added to each gull. 
of ‘After standing open for 3 days, during 
Which itis to bo atired frequently, itty to be pat 
Into a barrel, and Tete for’ fortoight to work, 
when a ninth’ part of brandy ie to be ailedy and 
the whole bunged down. Ta a few onthe it will 
Dor most excellent sin 
Other Mized Fruit of the Berry Rind. 

‘Tako of cold sof water, galls; fit 18 galls. 
Ferment. ‘Iloney, 6lbs.; tartar, in fine powder, 
2-cx. Pat in peach leaves, O handfuls; then add 
brandy, 1 gall, ‘This will make 13 galls 

White Currant Wine. 

‘Tako of cold soft water, gulls; white currants, 

2 galls; white. goorebersies, 1 gall. Ferment, 

‘redined augat, 25 Tbs; white tartar, in pow- 
der, L on.j clary seed, bruised, 2 o2.; ot clary 
flowers or sorrel flowers, 4 handfols; then add 
white brandy, 1 gall.” This will make 18 galls 

‘Another.— Take of cold soft water, 10 gallg.: 
‘whito currents, 10 galls. Rerment Mix, re 
‘ugar, 25 Ibs; whit tartar, ia fine powder, 1 0x5 
then Add bitter almonds, c.; and white brandy, 
L gall, This will make 18 geile. 

Bleck Currant Wine, 


ples faiature add 3 Ibe, of 
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‘ake of cold soft water, 10 gull; back cor- 
agate celins Srgberig gait." Ferment 
rae tugs, 

der'¢ oh raigesin, 2 bandiles the 
brandy, ior gts ‘Phin'wil make 18 gall 
“Another ‘Tako of old soft water, 12 gall; 
ue aria 9 le while ord cara ot 
Doth, S gala. ormenk. Mis, raw sugar 30 fbe, 
li etre aoe poe 8 x ger 
{i powter, 5 on; then ada brandy, 1 gall cr le, 
‘Tele wil make 18 guile 

“Anather, To erery3 gts. of juice sad 
as mach of cold water, and to every 3 gle of tho 


‘ll up with what you have reserved for this pur- 
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Pott, Whe Ht as dene working, add 3 ga of 
randy to 40 gts. of the wine. Hing it up clove 
{orient then ae enya part ay 

toparted by straining, and the pecsatny 
liquor be botled alan. Keep it for 12 montha, = 
Wi 


abs of wld senate ler, 6 gale 
rawborries 6 gall Ferment.” lx taw Sugai, 
16 ha: red tartar, in five powder, 3 cx; tho fel 

Jaleo of 2 lemons; then add brandy, 2 or'3 
‘ts, "This will make 18 galls. 
dice — Bake of eld tt wae, 10 gles 
tawberran, fertcot. Mix, raw suger, 
26 ha red tartar in ne powder, Sex. ? leant 
4nd 2 oranges, peal and juices thea add brandy, 
Vall. "This wl make 18 galls 


Mulberry Wine. 
ry day gather mulbervies, wben they are 
anged foot red ick 
feed theca thi 


of jee 

fo ery gale of water Lon of eianninon bs 

‘nely powdered, Sk 

i hlen of gd ce 

ry juice. Now sil 
of the ‘mizture 


f S or 8 daya When sete, irae 
frweat for $ or $daya When ste, draw it 
Of Tato bts aod Kept eek 


than the prest. Lay ove layer abure anther, 
Ibaving a bair-loth betwixt every layer, whic 
‘ust be laid very thin, acd pressed atleast, 
‘and then more till the prest be drawn as cloco a3 
possible, "Now tako out the berry aod press all 


25 Ibu; red tartar, ia fine pow- oper 
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yillet cover he. 
S days; then pus the best juice into cask proper 
fort to be keptin, and add 1 gall of malt pint, 
‘otretited, to every 20 gall af elder juice, whieh 
will efeetusily precerve it from becoming tout for 


‘To every quart 
ic it boll and oki 
ui intom cake 
a0 1 on of isogloes 

‘love up, 


To make an Initaton of Cyprus 

1B glle: of waar ut 10 fee a ot 
mite elferberries, preteed gently from tho 

Fles by the bund aad passed {hough a slave, with: 

at bruising the veods; add to avery gallon of liquor 

os of sar, and tothe whole quantity 2 ok of 

"and 1 ox.of doves. Boil this nearly 

fund pour 

‘and. work It 


2 open tal 
road "wpon to 
tara i in 8 
bold ading sont 1 Is 
nthe liguer ti Gran 
Ue dane til Yo wine 


ek of ele. 
‘When evol ati iy 


is done, 
pat a quart of Rhenist wine to every gallons tet 
the bung be aightly put in for 12 oF 1ddnys, ben 
stop it down fant, aud. put It in a cool dey ple 

“4 or § month il i be quite settled an foe} 
then battle ito 


Imitation of Port Wine. 
‘Take 6 gulls. of good cider, 1} galls of Port 
vino, 1} galle of Ue Juico of elder-berres, 9 glu 
SC branuly, A ox. of evehigeal. ‘This wil produce 


1} all 

Brulee the cochivest very Sno, and put it with 
the brandy foto a stone battles ott remain at 
least a fottight, shaking it well once or tise 
Sree th al that ti ete 

a put & gall. ato allen as 

eit and Prt wine thea he 
randy and ecehisea, Tako tho reaianing gallon 
idee to sfos out the bot Gat eontaeed fhe 
randy and, lastly, pour 
‘ang it down very cots, and in 6 wooks it wil ba 
uly for botling 

Tt is, howover, sometimes not quite 20 fe a8 
could be wished in that cage add 2 on of 
lis, and let it remain fortnight or 3 
fonges, when it wil be perfetly bright. It would 
‘et be sie, yorbapsy if the quantity of iingane 
fueationed was added to tho wine before st vat 
Ganged down; it will tend very considerably to, 
ftuprove the body of the wine. "If it should hot 
appear suffceady rough Bavored, add Lox or 1h 
‘tof rocke-alum, whish wil a isoat csc ime 
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part a susiet astringeaey. 
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Aftor iia bolted it must bo packed i 
4 pase as possible. Ie willbe de for using i 
few mvaths bt if kept longo it wil be rest 
Iuaproved: 

Whordcberry or Bilberry Wine. 

‘Tako ofeold sot water 6 galls cider gall, ber- 
ver Seuleg ferment Mitraw agar 20 ar 
In'fine powder 4orj ald giager in powder 40%, 
Iavomder und rotemary leaves 2 handful, russ oF 
British sprite I gal.” This will make 13 galls 

Wine 

‘Tho season for obtaining the Hquor fom birch 
Assos sin the latter en of February, or the be. 
flowing of Mare, Vtore the loves shoot out and 
Es tha hep hopin to ices if tho tine is delayed 
{he jaie will grow too thick to be drawn outs Tt 
hoald be aa thin and clear as possible. ‘The 
Inethod of procuring the Jule is Uy bering holes 
{nthe trunk ofthe tre a xing faucets of eller; 
ut care shouldbe taken nt to tap it in too many 
ess at aoc, ear of Inari the tee HE 
treo ta larg it tay be bo vinces 
tone, and bottles are tobe placed under the 
Aperture for the sap to flow foto. When 4 oF 3 
falls havo: been extensted from diferent. trees 
fine ie buts very close, and wax 

srbich shoul be aa 1000 a8 


gata for eae 
Mew pour fein 
war with 
ik mand 8 or 6 
fsck day 
Heute Liane math tp pl th 
In'bornt out, and then pour tbe Ww 

ting the bug lightly fay 
Lung it vory clove for shout 3 
Wott i He wil bo good in» week 
foto the bot 


rater take 400 Malaga 
From fo stalks and eat thea hal 
Iiquoe foram hour at Last, okie i wel, 

fut Tot ie atand il iti no warmer than ak 
‘Theo put inthe Taisiow and Tet ie stand. slose 
Cevetely stirring’ well 4 ve 8 thaes every day 
Soil ail tho ataes Yo 8 gallo of two of hire 
liquor, whieh, added to the other when almost 

tka ll give Team agreeable roughness. Lat 
Wand 16'days, "them put it In w col ell, 
fad wien it bas tone hitung in the vest at 
Wujrelore. Ie must rand at least 9 onthe be 
fore it otto 

“Blackberry Wine 

Having prooured beeries that are fully ripe pat 
that larg velo oud or aloe wt 
fsck init, and pout spon Ghem aa meh oli 
Writer ual cover theim, “Ax soon a the heat 
Writ permft the hand to be put into the vessel 
Test thes well tl all the" berios are broken: 
‘Than ot thea stand oovered il tho becries bog 
tote tari the op, whe they way dala 
ord dayn Wien deaw off tho cled into soothe 
Vessel ad aldo every 10 quarts of this liquor, 
Tihsof Sugar. Stirit well and let ie stand to work 
4 wosk or 10 days in another vessel ike the Bet, 
Seo deaw it of at the cock through a jlly-bog 
inte a large vessel. ‘Take 4 ox of finglasy and 
iyi o'eep 3 boar aw pit of wh 
The next moras ‘pom slow Bre fill eis 

disolved. Then tako 1 gallon of Backberry- 
Sse, put inthe desoved innglats, give theta 
boll gether, and pour all ato the Yess Let 
it stand a fow days to purge and elie, ben drs 
ie Gf and keap iim Sot place. 


‘Then bell 


Sioniperberry Wine 
‘Tako of eold soft water, 18 galls, Malaga or 
‘Smyrne raising, $5 Ibs jusiperbervies, 9 quarts, 


oP them to 


Ferment for 10 or 12 days. ‘This will make 18 


t aalls. 
To make Danson Wine. 
‘Take of cold suft water 11 galls, damsons, 8 
galls. Ferment. "Mix raw sugar, 30 Tbe, red tar~ 
Ey ane poder Sor Add tani, Xa 
“When the mais” anys Mr. Carnell, has fer= 
‘mented ? days, (during which time {t should be 
Sirred up 2 or'3 times) take out of the vat aboot 

farts of the stopes and break them and 
and then return them into the vat 


Another Method. 


ov pres the fal, fut the Liga 
vc Teregh’a' oe stair at mits 
Water and Jaice together {a ncaak. Having a 
Towed the whole te wand and ferent foe Ser 


Fors taving the favor of Canary. 
sean g ary sonar + 7 ae, 
wig them and then rote them, Pat tem Sao 
Tek tut has cuca iy-and co srery 

of tree add I al of wate. ‘Boll the water, 
Kana pet eiiding bot othe fra: Eat tend 
Bdayalthen draw if and pet isto avec and 


Cherry Wine 
‘Take of soft cold water, 10 galls, cherries, 10 
all“ Wermoat.' Migr sgt 30 Te rel ar. 
Es, in Ge powder, 3 on A 
quarts, This will make 18 galls, 

‘wo days ar the charg have been tn the 


vat, take out about 3.4 tone, 
Trek tom and th heros, and return thom fate 
the vat again. 


tndir fake cherie ses ie of any red 
setae he ti ed od ses then pat 
{iia inte plated earthen vesel bd aqucene 

Tet them romain Go this stato 
for 12 huts ferment, then. pat thom into 

gh lth nto ean pe tthe 

trith a presing-Weatd, or any stber conveatcht 
Instrument New et the iguor sand ithe sewn 


rises, and with a ladle or skiamer take it clean 


‘then. pour the elear part, 
each, wbere to each gellon pot 1 ib, of the bet 
oat sogary and lot ferment for T or 8 days 
Draw if of when clear, fata bessr casks of bute 

oop i cool a8 other wines, and in 10 of 12 


‘by inclination, inte 


To make Moretla Wine. 
(Cleanse from the stalks €0 Ibs of Morelia cher= 
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ict and braige them 40 that the stones shall be 
tesla. Nom sus ot the nea and ix & with 
rey wine, of warm wae 
red separate ounces of 


‘Take of cold soft water, 18 galle, refined sugar, 
25 lin, hosey, 6 Ibe, white tartar, in Sine powder, 
a peaches, 60 or 80 in musber. Ferment. 
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‘Then add 2 alla. of brandy. ‘This will make 
18 galls 

‘Foe fw division sto bo put into the vat and 
‘the day after, Before the peachet are pat iy take 
the stones from them, brea them and the kernel, 
{en put thear and the pulp Sate the vat end: prow 
ceed With tho geueral progte, 

Peach and Apricot Wine, 

‘Take peaches, nectarines, ete; pare them and 
tale the stones out then alles them thin and pout 
‘ver teas from 1 to 2 gala of water and a quart 
‘St white wine. Plao the whole on ahve o simmer 
ently fora considerable tise il tho siod fait 
‘cous sy pour of the liquid part iato another 
Yorecl coutiatng, more ‘hat have been 
Iced but not hosted; lot them stand for 12 hour 
{hem pour out che igus part and. press what ro: 
tio ou ae alge he ol 

into mean to ferment add of loa augur 
1p'hd to each galon, Boll well 1 on of beaten 


clover in & quart of white wine and add it to the 
i above. 


"Aprioot wine may bo made by only bruling the 
tra aod pouripg the ot "ior er he 
oes hot dauiro ao mach set 
earoas Dever belli on of ase tad} ; 
‘of aatmegs fn 


to ml wins an 
‘when the wino in fermenting pour the liquid la 


Tot.” In about 20 days, or 8 mouth, these wines 
Lil be ht for bottling. 
Lemon Wine 


af 6 large lemons cut theny 


wht og A hs 
‘soa together 
‘ag into some veel 
itl kof Cork the 
go wil bo to def 
wSnciler:—Pare 5 donen of lemons very thin, 
rt the poss Into $ ql of French beandy, an 
‘Then make the jules 


Eee fe meats 
nt et 18 ll 


fod cn to" pels are ready boll 16 
Svatr with 0 Ihe of single rooed sega for § am 
“Tn putt ato tay and when col add 
1 poonfal of eats and ft work 3 day 
‘mi and pat fa tho brandy, peel aed 
yr. Bir hem all together, and Site up th 
‘Sn? ze ie stand sont fen boils 
{cinin dee pale and as neta aby eoncwaters 


Apple White Wine. 


‘Take of cold soft water, 2 galls; apples, well 
tof we thle, 


To make Apple Wine. 
‘To every gal. of applejuic, immediately ait 
comes ron the pret ad 21 i 
Sagar; boll Sat long au any” soum rich then 
Stn i throogh asiers, and lt itoool; ad seme 
‘well Yet workin the tub 
til Che bead bogine to Hatten, 
ad, day i clear of and tu 
"When made n year rack it of, aud fnoit with 
ngiasa; then add fm pt. of tho best rected 
tpint of mine, ora pt of French brandy, 1 every 


Sela. 
Apple Red Wine 

‘Take of cold soft wate, 2 gale; apple well 
braised, 3 bushels Ferment Ati, raw s0gat 
Bike beet sovyatind inj rot arta ane 
powdet, Sex] then add gget, in ponte, 
Tooumery sod lavender Seaver, of each 2 
fey whiskey, 2 quart Thin wil make 16 
ee, 
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To make Quince Wine. 

Gather the quinces when prety ripe, on 8 
dag rab off te dowa with alines I, tben oy 
thom in hay or straw for 10 days to peropire 
Now out thom in quater, take out the cores and 
Sra hen wel marking tub ith» moten 
pits, Sqocozo out the liquid part by press 
them in a hair bag by degrees, in a cider prea 
ruin this liquor troughs fne sieve, thon ware 
{tigently over «fire and thi it, but do not ser 
it boll. "Now sprinkle into If some loaf sagne 
Fela ia ponders then Ingalls of wate eed 
f gtof whke wine boi 22 or Ht lange quines 
{hihi alsedy aid? Ibs. of tne sugats end thee 
Senn of th fguid pare and aigle ie with ha 
Salural Jule of tho quincen; put thie ito «cask 
(Got to ll) and male thent well togethers thea 
{ePttana to satay pur 
thon draw iol TE ie . 
mote fap and a of the beat Maing 18 
‘ake i il bettor boil of th of stoned alsin, 
ety Wn gf inna 

or, tothe 
training it, put 
fermenting. 


Wipe fitem elea 
‘large grater 
"oak do not 


pas near the ca 
touch the ores, Bol 
throw in tho quinces, and let th 
bout of an tour. "Thon straia 


E 
i fet the whl stand clowecoverd 2 houre 
‘ake ott oat and Teneo, 

Ineanty Xeyp fe 3 month and chen bute 
'adosgaen cat ete fei 
Monta inforo oting tan remeber, hen 
‘iin th gles ing the hard et 
tourna 


Orange Win 


2, bet 
whet 


pan 
qu of Rhenish or wile wine and put it ito 
iain 

water pat 15h. of 
i ai the whites of 6 
ake Sth ea an 
eben 
wad} ofthe 
San corel nin yea 


‘iter bas been inthe cask, wm pk of brandy 
fnd'2 gta of Lente woes i willbe co bottle 
tod e's months, but fe rbould remain ia Bottle 
for 1d months before iis drunk. 


‘To make Pare 
‘To 12 the of parenips,ewt 
of mater; boil ther til they become 
or wal extol tay ran ethrongh 

3 ibs of oat sugar 

‘our, eed 


jad for 10 days ia a t 
flay from tho bottom; then put it into a cask 
{or 12 months; ax it works over Gil it up eves 
aay. 


White Mead Wine. 
‘Take of eald soft water 17 galls, white eurrants 

Sgt Ferment. Mix hes 

in powder 3 uz. Aad bel 

2 handful, white brandy 1 gall 


ES 
ih gad bol dhom together three-quarters of 


1733 


18 galls, 
Bed Mead or Metheglin Wine, 
a, redearrante 6 att, 


‘Take of cold water 17 


Th. best root 
Son Add si 


Ey'boting orer a moderate re, to twortbieds of 
the quantity, thre parte water eal ene part bouey. 
She igur 6 then shim end ensked eae being 
{atea to keep the. cask fall while fermenting: 
Daring the fermenting proces tho cask sett 
‘topes and expovel tothe sun, ofa nwarm root, 
‘cl the working conve, The anki then bunged, 
baile few moths in th collar renders it plesant, 
By the addition of cat ralsia, or other frat 
Wied after the rate of Ib. of Faison to 6 Ib. of 
Toney, with stented crust of bread; 1 on. of sal 
of tarar ina glave of brandy Weing added to the 
Iiguor when cashed, to which ome ail or 6 drope 
tf the essence of cinnamon; ther, pocee ot 
Temon-peel with various syrups. 
Welnat Sead Wine, 
ery gallon of water put 34 Ib. of honey, 


hea erry plo lat ptaboat donee 
eke, pout the ling, Higuor upon 
a nl et gute Then ake cut 

flat eat and le it 


‘To make American Honey Wine 
Pat «quantity of the comb from which hone 
at been drainel on tab, and adda Uarel of 
‘ler iamedately from Uh’ press this snature 
Sir and leave for obe aight. "It a then strained 

‘fermentation, an hooey tthe 
fe gravity of the liquor ie sullen to Dear 
i Ware, and after te 


Toosely, lest stpplo 

tight might causo the cask to burst. At tho en 

ef dor 6 wecks the Liquor isto be drawa off ato 
‘and the whites of 8 eggs wall beaten up 

' pint of clean sand, are to be pati 

sal Tals of ear spite, and afer wing 


‘Take of cold soft water 18 galls.5 
40 Thee Ferment. "Mixed bect-root, slice 
ic 


Trade er put 
20 To. of hooey, and boll GT pall be wasted, 
Shinn it tke Wf of the ro, and have realy 16 
lemons cat in balves a 

ite the lemons. Pet the fst of the liquor into 
Tab with 7 pocks of comalip and let tbe stand 


Cider White Wine. 
‘Take of cold soft water, 2 gla; cider, 9 galls 
honey, § Ibe; white tartar, in Be powder, 2 02 


3 Th ok Sommon white ginger, beuied, 
iy th rnd 


‘Teall of thetiquorand 
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Ferment, Mix clanamon, cloves, and mase, 2 0% 
‘Aid rum, i gall ‘hia wil ako 9 galls 
Giter Red Wine. 

Takeo cold sft water, 3 gall; cider, 16 gale. 
bones, 0 fun "Ferment.» Add raw sugar, Ibe 
boot fot tied dibs redarlay inde poder 6 
‘aM sweet marjoram and swestriay Shand 
{tiny rams galls" ‘his wll make 18 gull 


int, 2 handfuls 

vwill make 18 galls. 
To make Raisin Wine equal to Sherry. 

Lat tho raisins bo well washed and picked from 

tho stalks; to every pound thus prepared and 

shopped ack water whch oe een balled 


‘Ada’ whiskey, 1 gall. 


Shahar stod til iis eld, "Let the whole stand 
{a the ves for amon, being frequently aired 
Rew let tee mitin be tao fron the cay and 
let the liquor be closely atopy ‘versol. Tn 
{he course of a month lt ibe asked ito anchor 


uetvesmoats 
‘Ta pie i tho favor of Madeira, wh i in 
tho al pt lean abd let 
earrentia a 
Avaher I 


Put 200 weight of raising, with the ata, into 
ss hogsbead, aud fll ealowt with spring-water; 


errce ang inte 
tome of tbe wae, 
old; when the liquor bolle skim it, 


20 " 
St F lesions, and pour tbe Uo liquor o 
Stic Sol put Sto you ca, wh 2 spoon 
‘quart of the vara liquor to 2 0 
‘tingle shavings whisk St wall Sof 4 Hine, abd 
Fatal inca the barrl. -Noxt day stop leup, fa 3 
trevks butte i and in, 3 mouths i wil bo edeli- 
Sous end rn 
“dnather 


23 Gar ot white gingers on. of il 
Daun peters wn nel pul ie 
few yeast upon tj Vat pot too much thes pul 
ie bare for 10 days, and ater that bute 
puttiog slump of white sigur into every bottle, 
nother. tha 7 galls of water put 19 Ib of 
layed engar, and bol iefor 3 an hour, (aking of 
ihe seum'as i risen; then take a amell 
tie quer snd af fo 109 on of tho best ginger 
‘raised "Now put ial ogetbr, nd when nearly 
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cold, chop 9 th, of raisins very amall, ad put 
then Jntoan 8 all, sk (Dect measure), with 1 
Sr. of isinglam.”Blico 4 lemons into the cask, 
{aking out al the seeds and yeast. Lea 
stopped for 3 wesks and in about 3 months 
Bet for bottling 

‘Thore wil bo gall, of the suger and water 
smote than the cask il bold at Sra this aust bo 
Kept to fil up aa the liquor works oa 

thatthe cask shoud Bo Kept fol if bes 
done working. ‘he raising shoul be 4 Malage, 
find} Muscedsh, Spring and autasan are the Lest 
Seatdas for making Tht wine 

To make Kouminy « Tartar Wine 

‘ako of fesd mare's wk any quantity ad to 
itd part of water, aad pour te mixture futo = 
Wooden vests "Use at a, ferment part of 


skimmed milk; but et any future preparation a 
‘small portion of old Koumias will answor better. 
Cover tho vevscl with a thick cloth, and ect ifn 
‘a plaee of moderate waroith; leavin 

‘2 boura; at tho end of which thine U 
Decome sour, anda thick subst 
gathered on’ is top. Now, with a churn staf, 
‘eat it til the thick substance above-mentioned 
‘bo blended intimately with the subjacent fait. 


An this situation leave Tt at rest for 26 hours 
‘more; after whioh 


Zour Wate a higher andar. 
ling a ehuro, where the 
peated as before, il the Liquor 
uppenre to bo perfectly hotnogeneous. To th 
stato iti called koumlse; of whioh the taste ought 

‘9 pleasant mixture of awect and sous, 
Agitation must bo employed every time before i> 
ia'used, Sometimes aromatio herbs, as Angelia, 
‘are infused inthe liquor during fermentation, 


To make Ribarb Wine 


; ation 
nia proot ep 
‘rai This ie 


Te may bo given fo doses of 

from 4 spoonful to 3.08 
onding 

strength of the pat 

To make Sage Wine 

ol 26 quarts of spring-water of an hour, and 

it in Blood warm put 25 Ibe of Blage 

‘ulibed and ale, into i, with 

of fod tage are, and aa 
ti 


stop ft up; w 


‘it has stood 6 oF T days, pat in 
‘uate or tw a 


Malaga Sherry, 


To make Turnip Wine, 
i turnips, put them 
tall ice. To 


fino bottle se 


oso for 3 months, ‘3 lato another 
‘owes "When i Bae bet i oft 

his isan exelent wise 
fa much Seectmeael in 
ther nan 


ch eases in Hew of any 


Rove Wine, 
‘Tako a wellglazed earthen vessel and put oto 
ft 8 galls of rove-water draw with cold el, 


Put foto that a suflciont quantity of rose-leaves, 
‘over It close and set it for'an hour in kettle of 
copper of hot wate ‘ut the whole streagtit 
fn tinctoro of the roses; and whea it is cold 
press the rose-leaves hard into the liquor, and 
Steep fresh ones ini, repeating it til the figuor 
‘bas got the full strength of the roses, To every 


F gouty habits, and being 
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bread got ficiently i 
Ime 


strength 
‘the roses in it; and it may bo greatly inuproved 
by adding to it wine and spices. By this methed 


of infusion, wine of carnations, elove gilifowery, 
Violets, priaroses, or any other flower bavlog & 
ay be made. 
Englich Fig Wine. 
‘Take the large blue figs whes pretty ripe, and 
a white 


fo thm, that they mays 
iutstance of the wine. The 
fige and lot thes simmer over water wail 
they ro reduced toa kind of pulp. Then sein 


‘Lot them stand 24 hours, mash thew well together, 


and draw off what will ram without squeering. 
‘Thea pros the rest, end if not sweot enough add 
‘sruficent quantity of augar to wake itso. Lat 
‘ferment, and add to it alittle honey and tugar- 
saady;, then fine It with the whites of egge aad 8 
Ide singin, and draw it of for use. 
Bain Wine, 
‘Take 40 ths. of sugar and 0 galls of wate, boil 
it gently for 3 hours, aki it 
tub to cool. Take 2 “ope of bal, 
a and put thot into 2 baer. wit 
Fis cold pour 
iC well together and tet it 
and 20 hours, stirring Ie often, Then elovo it 


5 apvand let it stand 6 weeks. Then rack it off snd 
pet a lump of sugar Tato every bottle. Cork it It 


it will be better the seoved year than 


To make Seurey-Orave Wine, 
Take the best large scurvy.grast tops 


and 


Mares, in May, Juve, or July; bruise them well 


faa stone mortar, put thom ia a wellglazed 
sarthen vessel and sprinkle thea over with some 
Powder of eystal of tata 


a 


my 
Etta ‘hourn, draw off the guor, ten 
Free the ean tsar tof the ber 8 
stare or vee, and put the liquor up again 
te 


es rater 
sake of health, than forthe delightfulness 
of is tate. 
To make Cheap and Wholerome Claret 
‘Tako a quart of fine draft Devonshire cider, 


ing hera inserted among article! 
for th 


and an equal quantity of good Port. Mir them, 
fied shake thems, Motte them, and let themn stand 


should put into the 
0 commencement of the vinous formeata 
tino, an cunce or two of ealeined. gypeu, i ue 
powder. 


fd pati into gaa 


lng, 2, 
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‘MANAGEMENT OF DOMESTIC WINES. 
To Guard against Unripe Fruit, 

Ir the season proves bad eo that some fruits are 

Timmediately after the vinous 

ation, and tho sia of such Frult is put into 

1S to Lo rolled 2 or 3 times a day for'e 

A spirituous fermentation will soon 

Svamence, the bung of the cask must then be 

ty and the holo covered with a bit of light 

‘as any coum arises i should 

‘When the soum disappears, fl 

vp the cask, and bung it up. But a vent hole 
‘must be lef open for a weok. 

To Keep and Manage Wines. 

Wines will diminisb, therefore the eusk must be 

kept Sled up with some of tho same wine, or some 
‘other that is ws good or better. 

‘They arust ata tses be Kopt in a cool cent, 

3 not ey wil forment, “Te wines ao kept ia 

wars’ eella, an nce 


ngth and good 
wines are found to work itmproperly in the calla, 
the ventspeg mutt bo taken out for a week or tw. 
Ie any’ wine ferments, after veing perfected, 
vy fw quart and boll and ovr fe hot ins 
‘nk, add a pint or a quart of brandy, and 
pa day ore a 


fs it is bara out, il up U 
mud Dung ie up ght 
To Sweeten « Foul Cask. 


‘or moro of broken charéoal, put 
the aul, and immediataly ll up the oaak. 
‘with boiling water. After this roll the cane once 

iy for & week; thon pour out the 
‘rater, wash out the casi with eloan 
‘cold water, and expoau it to tho exterual alr or 


‘ome a 
To Improve Poor Wines, 


ting ito 
brated, and 1 
‘Or, pat into the wino 2 1b, and a pint 
600 of brandy, "The honey and brandy 6 be 
frat mixed together. 
(Or, draw off 3 or 4 quarts of euch wine and id 
the cask up with strong wine, 


Zo Improve Wine when Lowering or Denying. 

Take 1 ex of alam, make I ato powder; then 
Aca out & alle of wine ni the powder witht 
fod beat itwell for ap hours doen, fil'op tho 
Sesk, and when So {which wil be fa a mol 
fg ceil more, Bota o. Thr wil wake 
stink Soe and brik, 

o Restore Flat Winer 
lat wines may be restored by 1 ib. of jr ra 
et honey, and} pata apis of wi 

Beaten up in a moviar with Fome af the no, an 
tea the contents pat into the aa, 
To Renoce« Muty or Diagrecble Tate in Wine. 

Pat into the oak 3 or ticks of charcoal, and 
tang vp the sank fight, In a nook afer abe 
Seat ont 

‘ret two sie media, put them ix « gus 
tog and sunpont them fest tho fungrbels ate 
wise, and bug up the can airtight A month 
Teale the out and bong up he oud opal 

Ory mix lh of trpaed tiled soo wht 
pint ormore of brandy, and airit up is thewie} 
End 2 anys after bung op tho ask. 

Avther Mode, 
At tbe fish of the proces, wen the brandy 
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or piri ig put to tho wise it is particularly ret 
mended that ? 0%, of camphor, in the lamp, be 
‘dropped into the bung-bolo of cach 18 galls of 


pi Another Mode, 
(it poured upon wine, or any other Tiguor, will 
proveat it fom growlog matty, or tarning eorspt. 


To Take Avoy the Tt Scent of Winer. 
‘Bako a long roller of dough, stuck well with 
‘loves, aud hang it in the cask. 


To make Wine Sparkle like Champagne. 
reat caro to rack off the wine wel, and in 
‘oltle it as quickly as possible. ‘The bottles 
aust bo very clean and dry, and tho corks of the 
Dest sort, made of velvet or white cork. In 2 
‘onthe afte, the wine will bein a fine condition 
to drink, 
To Clear Foul or Ropy Wives. 

‘Take 4 02. of chalk in powder, 
slum, the white of an egg, and 1 pint of spring. 
‘water, 

Bee the whol wp fo 
the wine ator whey 


‘ground rice, ox of burnt 
9f bay-nale 
‘up in a mortar, with 1 pint o 


roll it 


pour it into the oask, 
‘Tho cask must be bung 
fow days. As toon as such wine becowes fine, 
rack ie of 

0r, bel 
ace in 


‘whiot fill up, 
Bawon, int 
Another Method. 
‘Tap tho eas, tw piece of coarse ti 


‘nd of the eas which goes to th 
eo hou the tak a Ady 
{0'90 galls of wine, and put ia 5 ox of powders 
loa, "Roivand sake thom well tgetler and it 
‘ill Goo domo, and proves very claor and’ plea- 
Fant wine 
To Correct Green or Harsh Wines 

‘Take 1 a of salt, + 
powder, and plo 
pith hus of 
rature fa th 
Itaves er 
tard the lees 


zl up the cask, and the day following 
bang it up. 

OF ball 3 o.oo 
sh bag and menor 
Eeewine sis a fow sticks of ensasson, aad bun 
up the cask, “Tn shout month afte, tako the 
He out. 


To Restore Sour Winer 

‘Take calcined gypsum in powder 1 oxy cream 

of tartar ia powder’? ox. Mix then ins pint or 

our ie into tho eat pat In, 

‘ionamon, sd then stir the 

trithout distarbing the Tees. Bung up the 
Task dhe next day. 

“Another Method. 
‘Boi a gallon of wine with some best oyster. 


jhe mel 
bung a stout 
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shela and crab’s claws, burnt into powdes, Tox, 
Sf each to every 10 galls of wine; then stein out 
{he Tiquor through & sieve, and when eld put It 
{nto wine of the tame sort, and it wil give it = 
plensant ively tate,” A lamp of undabed lime 
Dat into the cask will also keep wine from turaing 
* ining. 
Many wines require fniag before they are 
reste the oeation of thane notte 
Most wines, well 
Uisiogs this may be tocrtained 
Tato a glass from a peg bole 
‘One of the best Snings lous follows: Take 11 
of fresh marshmallow roots, washed clean, snd 
ut into sal pieces macerato them in 2 ala of 


{oft water for 24 hours, then gently bail the liquor 
‘down to 5 half pinta, strain te and when esld mix 
With it or. of pipe-lay or cbalk in powder; thea, 


our the muciluge into the cask, and stir up the 
Wino #0 as not to disturb the lees, aud leave the 
Yent-peg out for somo days after. 

'0r, take boiled riee 2 tableapoonful, the white 
of thew egg, and Yo of bart alas, 


with 

‘nto the cask, and ate 
, bat not to agitate the leet. 
Fr, dissolve in a gentle heat doz. of iinglass 
in pint oF more of the wine, then mix with it 
‘ot of chalky in powder; when the two are wal 
facorporuted pour it into the cask, abd stir the 
‘ing 4 ant oat the lea. 


‘ently obvious. The heat fo 

{ation should not be above 60°; when it much 

‘above that point the liquor passes rapidly through 
inous fermentation, aad the acetous 

laomediately eowmences. W2 

Sed ferweatation ariees from 


Slee of wine or brandy, proviouly toe 
Pris cen prover dots of'eld, approecng 
he freeing point, wil check fermeataton of 
hater in, "Ferenain of hs Mad ee 
Tot be nopped ty using « cbomial agent, except 
foch an would dzsroy the qeallies of tbe lgwet 
{tended to ba prodacel. 

‘The secondary sage of fermentation, or the 
cotamencement ofthe aetows may be stopped DY 


oar. ‘This process should be perforwed in wcool 
place. 
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Te Restore Prisked British Wines. 
Rack the wines down to the lees into another 
‘ask, where the lees of good wines are fresh; then 
‘pat pint of strong aqua vite, and serape } Ib. of 


Fellow beenwax inte it, which, by heating the spizit 
dyer a gentle Bre, will molt; after whieh dip a 
‘Pace of loth Into i and when a little dry set it on 
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sre with a brimstone match, put tito the bang- 
Bohan atop tap close. 
“Another Method. 
et proparew rsh empy en that as bad 
on cane Lol of wine in wiht eaboat to 


rove snes Pat ite 
Soe tig, wil tatch Vetter on that account 

‘ane matehing must not be 
fanpiy can ie to bo prfsrrd. 
i abtwor forall mado wi 


To MANAGE FOREION WINE-VAULTS, 

‘The principal cbjeet to be attended to in tho 
smavaglnent of forige, wine-raults te to Koop 
Tew a temper beat” Caro must bo taken, 
{herefore to cose up every aperture or opehing, 
‘that there wmay be no admis given to the ex- 
female ‘The door ofthe vault shou These 
‘erat vee wih sawed wish mut note 
afered to gt tov dry and dusty, but ust rosie 

rad then an adi af ny ety when bots 


ting or racking mine, sun of the old dot shout 
Sy fats ie AC rot vaults, iu tho winter, i is 


‘Stove or chafing-dish, to keep 
t proper degree of warith. In tho summer 
yo i wil be Bost Lo Keep them a8 e001 as poss 


necessary to han 


th 


Up a Calan of Wines and Spi 
Provide a good ropo and tackling to let down 


‘the casks into the vaults or ecllur, and o slide, 
Ider or ply for the easks to side or roll on; & 
pair of atrung books and a 


ft crate Goo Bde of woot to pat wher 
EN pipes when tpping them over In ' narrow 
peas of in caning them aall vain to 
te ne nia sail copper pump to 


‘quart to a gallon exch; 
bottling: ce vovand wari 
ate Haake 


ol piers; 
tr aida 


‘ange 3 deren 
‘vies bang f ferent snes 6 thor: 
an wish a ts be kept tho vaults a 
ith, a ke the eat of th 
a foun of dlp aes 
tals «eps 2 good 
Mirek room ands sake to feel toe 
Pt 


To make Port Wine 


thied of brandy, 
sothorvtse the eatrings 


French Method of Making Winer 
fa the southern parts of Franoo their way it 
‘with red wines {o tread or equeere the grapes 
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eu eh an et he whl tana 
lithe instare fa Yo thelr ik 
rea it.” For white wines they press 
Eee ce 
fat and slap up the ease leaving o=ly Herma 
the depth of «fot of more to give room fri 
works AC the end of 10 days thoy ll this sae 
With seme other good wine that will nok work It 


To Rack Foreign Wines. 


rang brimstone 

Fines them 
raining, rinse with « quart of brandy, 
jo brandy afterwards into the ullag 
‘Then strain the loes or bottoms through & Banned 
orlinen bag. Dut put the bottoms of Port into the 
tllage ede without gins trough the 
bag.” In racking wine that is not om the stings, 
‘8 wine:pamp Is desirable, 

To SMusage ancl Inproce Poor Red Port. 
It wonting in body, color 


or 40 galls. and rot the sume quantity of young 
fand rich wines, To # ean of which put 3 gills 
bottle of wino of brandy.” The 


iat Te Into 


suiecen 
trio tr short of body pat aga 
In cash pipo,by naquart or Ovo ata mea i feds 
Ah wine betior chan puting it fa all once, ‘But 
{Ce miner aro tna bonda collar, procure a 
Mol that ill go to th bottom of the easky that 
the brandy ye empty iourportd with 
the wine. 


To Manage Claret. 


age be Isend 
‘bo ell managed; the best 
ruathod ts to fool It every 2 er 8 weeks with a 
Pint or two of French bray. ast tfrequentyy 
{o'know what stato it fda, and. tuo the brandy 
srg bat never pa ch i at tng, 
trio lo incorporated wih the wine aad 
tad tellows it 
‘ll lea an rack in rsh pte 
ead upon te les of good late, and bun 
1CSe ig Sti dacs to cd 
thre days, thatthe lees may run through i 
To Color Claret 

1F tho colr bo not yotperest, rac it off again 
Ing hogshead that has beea ‘newly dean of 
with the lees thea take! Tb. of taruaota and pa 
Wato'a gallon or two of Thea day or 
too, aod then put ie into the vase; for whi 
Iny the bung dowawards for & nigh, 
dy roll about 


ogthead of 
io good for red Port wines, and 
say bo kopt ready for uso in glass botles. 
To Restore Claret that Drinks Poul. 
Rack it of from the dregs on tome fresh loos 
1, and then tako « dozen of new 


of Jerasatem and bra 
‘wine and stir it wll. 
To make Claret and Port Rough. 
Pat into 1 gt. of Claret or Port 2 gts. of sloe 
ke them in a gentle oven, slow fire, 
good part of their tolstare is stewed oot, 
0 pour of the liquor, and equecze oat the rest. 
‘int of this will bo euficient for 30 or 40 galls. 


To Menage Hermitage and Burgundy. 


pede: 


aRer way as Claret, abd the White likewise, except the 


Rea ‘mast be managed in the sam 


Eve Te doe not require.” Burgundy 


Manage Lisdon Wine 

It the Lisbon is dry, takeout of the pipe 35 or 

doe and pat i he ae ean fee 

‘sire wall about and thin wll make « pipe 

UE good mild Liston or, i t be desired to cone 
‘ort mild into dry take the same quantity cat. 

hove mentioned tore, and Si the pipe ith 

Malaga Sherry, stirriog ie about ae tbe ot 

‘tain aged for Videne wil en 

rit may bo ned with th 

‘iter and sun of 10 egg, nad a swell handful 
ait; beat i together tos froth, and maz 


it have vent for 8 days; 
apa 2 ey el be 
when bottled, 


To Improve Sherry. 
1 the her be naan ht ak of Into 8 
ia § galls of mellow Lisbon, which 
TH take othe Boe tat the’ give i ead, 
1 alot hosey tax it with & ota of wise, 
ted pot nto the suck when masking: ‘By tot 
method Sherry for present use will bo greatly in- 
proved, having much the same effect upon it as 
ae 


To Iaprove White Wine 
tthe wing have an onplearant taste, rack of 
ove-blf tad tothe remeinder ad 1 geh of new 
andl of tay-alt, and te mbeh rionj 
tet which take stat beat them well toetber 
felled wll abou tlng 1 ad a efor dae 
eh wt abut llge i ana efor daye it 
‘illbe muck improved” 
Xe Gh il hae a, 
for bat or pipe take 1 gall of ew 
{ots the cay fad teal bout wath aly 
fd whoo it bar sated pt in 30m of inngast 
‘ade lato sJely, with fb. of loaf sagan soreped 
Eesti ual ata Ga ny orn, 
pend fo fo daye will be Bie, and 
gd cole, 
To Improve Wine with Chalk. 


[ay ther te 


thio un esc ln, wlth at 


‘sweeter, and yields a much 
alk 


ioe ite 
Fe fleas a Tie ace aoc the = 


‘of imme than common chalk. 
To Renovate Sick Wine 
‘Wines on the fret should be racked; if their own, 


tee indicates decay they shosld be racked on the 


9g, oF rather atthe forcing, give 
4, or 3 tablepooafule of ealeined gepsume 
fincly pulverized. ‘his will check its tendeney to 

ity, without exciting much intumercencs,with- 
‘nt injuring the color of the red wine, and with: 
‘out retarding its casting to the Bottle, which it 
rather promotes. ‘Tbe proper foreing for ed wines 
tre, the whites of 10 or 12 eggs, beat up with 1 or 
2 teaspoonfels of salt, per hogshead, and. wall 
‘worked into the wine with sforeing-rod; the g9p- 
‘fam should be frst bolled im a Iitte waler, 

To Mellow Wine, 
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Cover the crfces of the resis contin 
vith Bladder closely fastened fasted of the 
Teaterials, ood an aqueous exhalation 
{Brough the Uladier, leaving some fine ere 
8 onthe trace of the wine, whieh mith 
immed of, leaves the wine i.» bighly imp 
‘tate of flavor Remnants of wine covered in tit 
ipa eter i bt ar ky wil ot et 
‘ie'when stopped im the aoual way, 
Will be improved instead of belng deteriorate, 
German Bethod of retoring Sour Wines, 
Put small quantity of powdered charcen fo 
thowing, shake't, and after i has remuined tl 
for $8 hours deeat steady 
‘To Concentrate Wine by Cold, 
1 any hind of wine be exposed tow efflent 
ogres af cold in frosty weather, or bo put ato 
ny place where ice continues all the your, etn 
{ee-Mouses, and tre sufered to freee, the fupor. 
el fave rly conan few wh be fs 
to ee and wil lave the proper and trlyewen- 
Ui part of the wine untraken, unless the da 
ff ald aboald be very Tntens or the wine 
Mreak and poor, When the fest ie moderate, tbe 


cut th reaning ha 
‘eave to freze aga byt 
ae tara ier 
watery part of theine a 
od the gold pare retains all 
{obo preserved, Thi wil, 
‘musty, or mouldy, aod. may 
‘duced ta wine ofthe commen 
foitan 

per 


th, by adding 
fei up the fret 


peace 
spare inert ran 
penne evoaat ang 
ERISA Sy nee 
2mT 
A oa pr of er 
air 
paper praia 
Aa APS NE sea 
sas tt seus ee 
BEE a Rela act 
m Ricec aide awesarto ee 
Foe ne Degg a hs Wn 
onde maa a 
Dat tga nme te 
Seeders cabategr ni pa 


tepue 


‘Milks, from this quality of dlacharging color 
ince of use al¥o to cho Wine-coopery for 
ning of wines that hare acquired a browa 


‘olur from the cask, or from having been hastily 


x the’ additon of 
cases, proviptates 


feited "before. fermenting 
Te skimmed milly in 
the brown color, and leaves the wines almost 
liapid, or of what they call a wator whitonos, 
swhch ie auch covetod abroad in wines as well aa 
i brandies. 
"To make Wine Sette Wel 
‘Take a pint of wheat and boil it 

water tilt buruts and besomes soft; then 
Through 
foto a bogel 
vral about, and it will become fine, 

‘Fo make a Match for Seeetoning Casts, 
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Melt some brimstone, and dip into it pices of 
corns linen cloths of whish, when coldy take 8 

2h broad and S inches long, and 
ing it into the bung-boley with 
‘one end fastohed uae the bung, which mest bo 
Given in very tight. Let it romain a few hours 
boture removing it out, 

To wake Oyster Powder. 

Get some fresh oytter-sbells, wash them, and 
asrape off the yellow part from the outside; lay 
{heat on a clone fro til they become red-hot thea 
Jay them to cool, atd take of tho softest part, 
powder it, snd sift it through a fine sieves after 
‘which use it immediataly, or keop it a botles wll 
orked up and laid in a dry place, 


To make a Filtering Bo 
‘This bag is made of w yard of 
Manuel, not t00 Bu0 oF close, and sloping 
ave the bottom of itrua to & pointy aud the 
‘ae broad as tho cloth will allow. TE maust be well 
feweil up tho side, and tho upper part of it folded 
fund 8 wooden hoop, and wel fasaned 

then 


Bates saan 
Rises irae res 


Mo Detect Alun in Wine. 


the discovery of 
follow 
folowing 


ciplat (wap 
ya, neta i 


Mee 


trate oF 


To Detect Metal in Wine, 
‘Ad n tow drops of sulphydrate of ammee 
10 a precipitate is formed tho wine te 
Lend [eused ly many wi 


[out insolation of cetate(engar) af lead for 
Tis purpoc of awestening as they term ie 


DISTILLATION. 


‘Tan object of distilation is the preparation of 
aol oF i whiah is obtained rons 
‘ands, roa, arrade ant whiskey, prepared fom 
‘ino, sigur fie and malt) Te alse nclades oun 
ound spirit, or thore whieh fm addition to al- 
ha nai sie vole a pungent ol or te 
fence, asin, holland earuesy and peppermint; 
tievefsndial ols as of of eiantava, sila cloves, 
icf pepperalet, ad otto of toy’ and 
plo date watars which retain the fngrant 
UF the partisular herbs with which thay ha 
ited 


To manage Ditittation, 
Previous to distilling, the process of brewing 
and fermentation are nescestry. ‘The Jistllen 
However; need. ‘not take the precautions of the 
brewer ot wine-anaker ia moderating bis fermente- 
jae so as to secure the good Savor and Keeping 
Guultie of the product. His okjet i to get os 
thorough a fermentation, and therefore as much 
Alcoa at poesiba. Hence lange qoaatien of 
ey which not skied of, bat 

fo aloo mixes a quanti 
salt in tho mash, the diate 
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tas of the malt sulicing to convert all the starch 
oie ra grt nto ue, Hoa ant or 
“ay fotnenty tuner that of tho malt All 
{Se saccharine matter cannot be converted into al- 
obo, thelarge quaDtty af slcobel formed towards 
the lat of the presses checking the fermentation, 
‘About one-GRt of all the saccharine matter re- 
‘mains ia the grains. ‘These are fed to cattle. 
Deenite 
a dislery ao required avait of test, 
such as still, worm-tub, pump, a water-cuk, 2 
‘rong press, Balr-clothe, 3 or 4 iron-bound tbs 
‘pale of eotaining from a hogtead to « pipe 
‘of any liquor, 3 oF 4 cans eapable of holding 


sn ote taal mt 
tele veer iret 
oh rat ean 

=: Sau eea aoa 

sponses! 


When the ali cb 
Aightedy and what febaroe up the Jolata should 
bert Tal 


Tho, prepare 


lamp, made of the ashes uoder the 
‘gent 


sae ich a mck water ds wil property 
‘aixture isto be thrown upon the 
{ts notion, at the 


Darteular Bavor should be ve-distiled with 
Feat is noe oconrt ftom 
‘pln an gin, pepper 
Wie dt pines ful led fhe 
aul sould bo ompled by weook fn hei. 
id thea by tmoved, und th te 
‘The wal 


Deady 
tral futes'taken cles of 


‘oughly cleaned by hot water, sand and a scrub 
Ding Brash, to emovo the olly partioles tbat ad- 
hereto thelr internal vurfuces. The won ia best 
cleansed by passing bot 
‘edly, wot the water flows 
reat eare should be tak 
low, soap, of any otber unctuous matter, fall into 
the tubs plea, rupdlels, or cans. Above all 
things, lighted candles, totches, or papers should 
hot be brought near any vessel containing spirits. 
‘The flue of ehisney should be kopt constantly 
leas, 


To Use a Portable Farnece. 
In the laboratories of experiuenal cheats, 
portable furnaces ure emplayed. Charcoal ts the 
lyf that can't en hem ace 
eight amo, aa barn to 2 white aah 
‘Tithoutformiog einkers- When the Ste ir 


‘sdiaission of only the necessary 
eval, avd the 


through 

focl i di 
Jest exposed tot, the expanse in not so great na 
might te supposed, for no uther fuel gives vat #0 
fiuch beat.” One Ti, of charcoal will bil away 13 


ry only Sorbie. Apound 

GF coke will oaly boll sway 4 Iba of water,ond 8 
ind of peat eldocn tore than 8 Thayer, hy & 

TEP aod of using iat the utmost 10 Ibe. 


To Build Ficed Furnaces, 
Fire bricks are generally used, as they may 
be cot as early s¢ chall, and yet bear a violent 
‘eat without alteration; they amust be set in clay 
F the same kind. The parts distant from the fre 
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‘may be of cowmon bricks sot in mortar, bat this 
‘mortar must bo carefully removed before the other 

‘begun, at an aceldental admiscure of It 
‘lay would cause the latter to un inte 
lass, and thus spoil the furones. These furnaces 
Sre generally bait as thin as possible, that they 
fay take up che loss room, anil to suvo fuel in 


‘with ion brace, to provent tho eter 
en and expantion detoying thom a4 008 a 
{hey eterwine would, 

To make a Portable Sand-po 

For a portable opo tho ash pit ann 

‘eqlinder I incbos in Gameter and & 
Totton. In the front est soled inches high 
End 4 wido with slider to shat coos. 1 
fro riveted on the inal 
Une edge; thewe 
‘The betta of thls 


ea 
into a hed af 
lovers The fe-plae 
tie sane widthy 30 

q 


the ash 


tee are ed Ly nts» grate” a ta upp 
order, towards the circurnferenee, and at ogual 
distances from ouch uther, are made 4 cirevlar 
holes an inch over. ‘The inside of the Sre-placeis 
Uned with ely end creo whowe surface ig ak 
edt ore, tude Ly drawing on boar 44 
‘lips, baving its foe 13 inches asunder, and lt 
‘eaordinates at tho fool § inshes, a 


ing of the 


‘board nt each focus, and also down the: greated 
dinuaeter, eo that the internal eavity may represent 
atthe fol 

with 

i, 


to be loved “ih ‘lined topper, 
14 atopper baving a border t 

ining, When 

out oping trough 


ieee aad ats 


Frag, but 
that 


oe Se fue he 
cote 
Se scat Pos 
ERwin pokey! 


fas an ashdvor opening too Te about 6 inches 
Squares a grate it then laid, and a Sre-door 6 
itehes by opens taisedintely ito the re-plaey, 
ven with te pate, ‘The Sie-ploeis web ot 
indict, 2 inches wider than the sgnd:po, sh 
per the grate belog& aque 
owt two-thirds the iataceal dan 
Ser of the aand-pot." ‘This pot bangs by its be 
Serin'an irom rng placed af the top af the for 
Dace; we have not Jet adopted Telehme 
{od of sloping the pot. At atone. coal Is gener 
ily weed in Sing furnace, intend of (herd e- 
{ister holes wood eventos the portable frpacen 
nly one opening. about us wile a8 the grate and 
STiebes high, either ia the back or om ote dg 
loads tovvent the burned air int the bia 
‘This, however, bse the inconvenience af boing 


‘the pot unequally, the side next the vent becom- 
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{ing much the hottest, n spite of the endeavor to 
saqualize the heat by bringiog the fe from under 
Ue centre of the pot aa forward as pow, by 
raising the wall epposite to the vent perpendioa 
lly, and colargiog it only on the other three 
sides; sometimes with the shme view several small 
YYents aro mado round the pot, leading into tho 
chimney. “A notch fur the heck of the rotor is 
ienerally mado on one sido. Av much heat passes 
through tho veut, itis usual to cause the Heated 


sme nately ane 
24 inchos vs "y 
oth 


Tato the ebiimney. 
‘and Ta Taid to form a said bet, 
are curried om at tho san 


ut interruption, the vessel may be drawn oxt of 
{he rand, soe warm 2and thrown on that roma 
ng inthe pot, anu frsh vessel with materiale 
its iti fnew operon spa 
iro the Beat to be moro gradually exhibited, x 
Petar tin ation died with ol tan 
etal 


igh It 
{is permitted to rouch the bottom of the sand-pot. 
To make a Hot Stilt 
Portablo hot ails should havo an ash-pit and 
place exuctly similar in dimensions to thous 
fed with Ua aandpot, or the same furnaco may 
bo used with a hot stil, If econo and ‘not eon 
nience isthe principal ebject. The copper or 
tinsplato eucurbite will, of course, be 10 Inches 
vide and about 12 deep, and hang 7 inches wi 
the fire-place. ‘Tho mouth should 
the water ‘ceeationally hung within it 
‘inches of 


to 
ta witb 


ay escape. his pipe bas 
Fg rid i thatthe cork ith whic i scope 
nef my be ray tt dea bd the ee 
oiolngs be luted, fr which purpac slip of pas 
per smcared. with four and water, or comme 
pase, are usualy esteemed wumtient; but 
tril ig bladders rotted in watae unt 


‘o'be applied to the 
are to be applied tot 
illy hs yourually aStoor's 


anded 
by a-rofeigerator contalaing cold water, which 
not 60 cumbersome as and less expensive th 
‘form and tub, But the most advantageous may 
‘oF wooling the vapors is to uso. n Moor’ head 
without a surroundiog refrigerator, or ooly «plain 
Dent tube, which should bo at feast 18 inches 
Jong, that the mall globules of the boiling liquor 
which are thrown up near a foot igh 
sve and sede 

ing. To thie isto 
about 8 feat long, 
Uilled, or shortar for 


fn sdopter of this kad, and’ the consunspiion of 
1 pints of water ina minuto, or about 9 pale a 
an heur opine of wine tay’ be distled at the 
ato of 8 gallon bythe hour from one of there 
portable lla: Another ‘convenience of these 
ight pipes iy that they may be cleansed ta 
tho tate aanber usa fing piece 
‘To mabe a Large Sit 


a elender tube enters i an 


sporations with a gentle beat, 
‘Grea generally kept up at an even 
height. I the cucurbite ie not wanted for distil- 
ing, it may be used as a boiler to keep water realy. 
IReated for use, and to be deawn off when wanted 
by aayphon or erane, But these Sized stile are 
satualy furnished with a pipe and cock on a level 
‘with the bottow, Ly which they ean bo emptiod, 
tnd havo almost always a worm and tub to cool 

is usually of hat Kind 
ele 


‘which fs called a vwan's 
Antier’e Improved Sill. 
Tt bas been proved that as soon as a commen 
stil sia operation, the ateata frota the capital 
‘he first tara of the worm is at's teaiperaturo 


It the it 
upper tar, itis mere phlegm, oF water, w 
{oun the second carn i alcsbel or 

thode of dong this every simple, and'can be ape 
‘lod Co sny uid stil; o tat every advantage 16: 
Tolling from the most complicated and exysnsive 
Sill eam be oUeained; that to sayy 
Dutehproot, and even they 

rot. ie alterations ae ect 


at the sause opening, and is led thence ta its own 

receiver. The pipe of the frat turn has alee a 

second branch with a faucet, which lets out the 
Ts worthless) as fast as 


‘2a opportunity of profting 


ous portion. 
Column or Continous Dita 
A copper boiler is ot in masonry, with a fre 
beneath? the mouth of the boiler is tied with @ 
280 

{all copper eplinder, standing perpendicslarly 

rer tho boiler and Sling eately. "About ball 
swoyup te height ofthis eplnder, and in its sxin 


fat‘emull stream of the 
filled." wine is prevented from falling down 
Sivety ine the bole essa by ene of = 
dumber of diaphragaat though which the wine 
percolate in stent ike rato, whereby it pre. 
ents a large exteat of surface tothe vapor wich 
Yass ita diferent direction In smue cases 
Ee semding vapors hae fr th way at 
tach diapbrage toroogh a thin strata of ids 
Sod they thas uoderge's certain amount of pee? 
‘ite. The wine, when ie enters the cylinder fe al 
toost balling, aod, while it falls 

UGrough the pier shelven 2 co 
‘watery vapor asocads from’ the Bolling copper 


ite distilled as already exp 
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‘wine almost 

oat from 
‘hero ina change of 
state; the watery vapor, losing heat, fly back 
Water; and tho wine, acquiriog heat, boils, and 
its alcohol, in a state of vapor, rises higher up in 
the cylinder, where, mooting with wing, it iv a 
sorbed, aod a wine Ficher in sleohol is. produced, 
‘This more aleobolic wine readily parts with Its 
‘leobol, i d 


7 
‘filled with wine, whieh ie ‘cooling the worm be 
omes bated isl, and thie heated wine ows 
Through the slendor tube inte the eplinder, where 
ae wa 
1s never perfec cold the alochslia vapor whist 
‘ieapen condenabion iz passed through seond 
orm, wise surrounded by wing, which condanses 
Weonpletely. 
Shoat the 


ratery vapor which asoends from tho 

id becoming condensed, 
farry any aleohol with 
in volaiized 60 thatthe bail 
‘contains nothing but water, derived frou the wine} 
for, although the botler had boca Bled with wing, 
itoon becomes water by parting with it wloohol, 
‘As fast an tho boiler alla with water, ie euptied 
by a ock placed in the bottom. ‘Two boilers sre 
sore eGiclont than one; and when” arranged #0 
that a tube proceeding from the head of one 
plunges to the bottom of the other, they wot like 
{hwo ot the eggs in Adam's ail, 

‘The dlaclarge of wine from the great 
4a regulated by a ballock, aud thore in 
stant wupply of cold wine, fits, to the two worms, 
fur the prove of coling the (by whieh metbod 


fontrived chat this watery portion shall tun buck. 
Spano caes inte ead, where a: 
lated, “The worm at all ite rounds fe provided 
‘ich cocks and tubes, by whieh the portions oon- 
lensed in any part may bo let back’ to bo redi 


tied or they fay be all nt or ome may be 
Toft open, #0 a8 to return the whole ot yee 
fe the cinder Inte way, by manne of Use 


ek, ales of any required ‘degree af condede 
‘iin certain be obtained 


To Betinguish Fires in Di 


‘up; bruise the sugar, and stir 1 well Gl all is 
‘atolved.” ‘Then eaupty i into the cask contain 
the spirits, mixing all together by drawing o 
eral eats by the cock, and emptying theta into 
the casks by the bung-boles. Now rummage all 
wel together til they ate perfectly compounded, 
Spirits or eompounde that are strong require 0 
sosistance in. felting ‘abd. Uesorning clear} but 
thore that are wesle must be refiaed by the addie 
ton of sme ater satan, "to over hagted 
of Goneva, or other spirituous eotspound, put 
fz. of powdered alum, pyaviously dissolved in 3 
for & gale ofthe compound: stir all well together 
fu the course of 24 hours the whole will be Fen 
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dere completa cle. 
isa Gnd tino ere he beng el of 
peor 


‘thoy would otherwise be. 
‘Table-salt thrown into the stl, ia the propor- 
ton of @ or to 10 gals, of any liquid to be dis. 
tilled, ll greatly or, taste, end 
th of the 
the salt, wbilt the volatile matter ascends 
sate of great purity. 
‘Tho flavor of malt spi 
patting $4 ot. of Snely-powdered charcoal, and 
‘round rico into « quart of spi 


{tj then Lot the ig 
{ound of nearly the namo favor as brandy. 
‘To make Charcoat 

‘Thies uaally manufuetared from coppice wood, 
cat every 18 yearn; the fogola are made Jato ¢ 
largs vodtet pile, covered up with clods of earth, 
leaving sielar rome of hole fom tap to bottom: 
‘The wood fs thon Kiodld, and ft becomes ted 
ho totes aro regularly sled to atop the urter 
‘sombuntion, aad when tho whole bas beea loved 
‘tp, th pile loft to eval; when the black skeleton 
Pris madi a whe dere (ro he 

in 


‘The aie which passes throug! 
coal hav its oxygen converted into earboat 
re, 


plants are coutned 
fo happened of per- 
sping in clove rooms 


willow, heat 
tie ts given ea 
je by barying wood under 
Grune; and cxpinng the he tore. 
‘To make Spirit of Wine. 
Spt of win, a i elle, was former, and 
uel is southen counrey, otalaed by St 
281 
vce tr it yield of brandy, and then slowly 
SNTustng he tore volatile part of the brandy, 
Syren tn ob ay lei 


land, apcit of wine is, in goners!, obtained 
from 


oun soal, either of wheat, rye or bar 


rainy malted aod ground, and then called 
‘or from treacle, end thea ealled 
‘tao ade from 


ane, when itis Bt for tho stl. 
tied per is drawn off a the Br 
{te namo of low wines, the 


have the bull of & tbermometer inserted into it, 
fand by obverving the temperature of the steaun, 
fin scturate judgment tay be formed of the 
Mrongth of the spirit that distille over. It is 


in in highly improved by 2 
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computed that 100 galls of malt or corn wash will 
[produce about 20 of spirit, cuntaining about balf 
He weight of water; molasses wash, 22 galls 
‘der wes, 15 galls. ‘The best Preach wines yield 
{rom 20 t0'25 galls. The opirit thas obtained is 
for chemical and pharmaceutical purposes mixed 

‘the oi itcontains, and re- 


‘Tho old chemists, after mixing eprit of 
with an equal weight of oll of wae, digested it 
Tora long tne, ood then dulled the mone vola- 
parte as cle the set i of i 
At present the wiature, whousteaperatare acon. 
‘itrably increased, i’placed tn 8 heated and: 
Seth and divled, witheut being tulfered to oust 
‘oul oneal the quantity of th 

hile, 00 talatanabl 


ver. Ifthe distil 


[eld pases over, 
be black. 


The Continuous Eiker Preeeas, 
‘This process Is now generally followed. A 


t. The mixtareis now 
pe woling at 360, fresh alcohol eng stead 
Pplicd. ‘ther and water ait, eve formin 


sh 
‘ila, however, they willbe cbarred 
render the acid black. 

To Purify Biber. 
wel in a closed vessel with double ts 


‘To Imitate Foreign Spirit, 
A great desiderstam among distillers, ia this 
country, is to. imitate foreign «piste, euch as 


Success, in general, bas been indierent. ‘The 
ieseral mothod of Ustling brandies in France 
‘nothing from that practiced here, with 

for bre the French ‘ise 

lee i the lest more clcanly in their operations, 
Sail, though brandy is distilled from wine, expe- 
Fence tells us that there is a great difereueo ia 
the grapes from whieh the wine is made. Every 
sell, every climate, every Kind of grape, varies 
egard to the quantity and qualiy of the 
{piri distilled from them. A large quantity of 
Bravdy is ditiled fa France duriog the tine of 
the vintage; for the poor graper that prove wat 
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{for wine, ae usualy Brat gathered, pressed, their 
Suico fermented, and instantly disiied, it 
{eoceal rate with then, not to distill wine that 
Syl fetch any price or wine; for, in this state, tho 
profi obtaised are mach grester than when (ha 
Wine fs reduced to brandis 

For a long time, this liquor was dietiled ooly 
‘rom spolled wine, and afterwards frm the d 
‘of beer and wine; and when instead of thes, the 
‘istllers employed rye, wheat and ba 
‘considered as « wicked and unpard 
of grain, 


To Improve Dritih Brandy. 


"linen eloth, and to the strained Uncturo add 2 
x, of terra Japonica powdered fine; let i 
til the tincture is wholly impregnated, 


f the raw 
i guanie 
‘Carns as they are commonly called, and of water} 
2 
‘apd to 100 galls of this wash are added 10 galls, 
‘oolasses. This afords from 10 to 17 galls. of 
[proof rum, and twice as much low wines; it in 
Fowetinas rected to 6 strength ayprotshing to 
‘plet of wine, and in then eal 


To Obtain Rum from Motawer, 


fod doutie aistited 


yeast i 
oot yowdered (or in wintet 1} 02), 
fermentation proceeds with great vi 
‘Bord days tho wash in fit for 


raja. 
‘which the 


‘rough to the eumon prea strength, 
soto have sutilent vinci, it wil Ue proper to 
fii somo sweet spirits of nites end if the spilt 
ir ike Srey tiled ya fete hea 
‘by tis addin only, be made to pase with 

ts Preach randy. Great gu 


brandy, rum, 
aloue in talking cherry Urandy and other cor 
Syinfusion fn all which many prefer it (foreign 

andes. Molasses, like all other sprite, 
Grey colorless when first extracted; but di 
sive i, a8 nearly as poseble the color of fo 
fpirite, 


To Propare Gin asin Holland. 
{s composed of 10 qr, of malt 
Ps 4 M 


sed as frane it fo a thi 
{nto I, 2, oF mere cacks, or gyle-tuns, with a much 
lees quantity of yeast thon ie usually employed by 
coer distillers. Generally, om the third day, th 
Dutch disilers add the analt or rys-9e 

[pated in a similar manner, but not befor 
Tote temperature ofthe fermenting wath; at the 
fim tioe adding as much Yeast as at frst. 
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‘The principal eeret is the management of the 
ashing pat of the business, fa Arse thoroughly 
Slsing ide male with the cold wate, and sabe 
fequently adding the due. proportion of boiling 
rater, that i my sl remain eulisietly dilated 
er tho sdiiton of the Sine meal 
Touning all togsther Sn the ba 
nay be dilated enough for distil 
‘angering its burning to the bottom 
‘Rectifction into Holland Gin 
‘To every 20 
ion, about dhe 
ter 


falow brent thefelnts beg to ri 
{he recsiving ean this produces the 


Jess pro- 
orton of berries, sweet fenvel sed, abd Birss- 
tg trpentin, wth a drop of il of fosiper; 
anda beter ert, bat inferior to the Rotterdam, 
image at Weesoppe, The ditilers wash 
Betiedam and Rotcriam is lighter than at Wee- 
fonpm Burg turpetinn io «lon 
{he least acid of the furpenton ‘The juniper: 
Serres are so cheap in ollaad that they must 
havo other easbas than mero ebeapet fr being 
so much more sparing of thelr consumption thas 
ur dates. 
To mae Matt Spirit, 
barley gist, ground Tow, and 
pale tal with 280 
Fake out 30 bare 
avon, the reaaiiog wort 
ter yout, aad when. the reaaiping, wort 
Tooled down (0-965, add 10 quarters more mall 
Previously mixed with 30 barrels of warm wa 
Miho el fopeter and pat eto rent 
tang mith the reserved. yeasod wort 
will by found’ to welgh by the sued 
{rom 28 to 32"line per bavtel, moro th 
Tithe euro i a 1 dye yea heal 
{ail quite fet, andthe wan lave a vinous 


soll and tain aad sol weigh more than fom 


or ep at from 11010 
‘of apie from each quate 


Geneva. 


‘The best English Genova 
Take of junipar-berseg 3 


asthe pulp i taken foe 
fo, the pres, where the 
‘Te liquor 
‘will bs of 
Tea then 
rat ito tho eo and suffered 
{o'voil aboot B hours, when ite put ito the 
‘iol, to remain tl the heat comes down to 65°. 
om the cooler ite discharged from the vat, 
there ql. of yeast aro put fo it, in the onal 
Tana" Eat work 48 bout of to 589, when 
tho yeast begins to fal. Then heat 12 gall of 
Unfefmented Juice, and pt it to tho liquor, and 
the feat lb aed Uo "Work ae for 
21 hours longer, tbe liquor gradually lowering, at 
efor fou €5"'t0 58°" Tam the whole foto Bate 
Hogeheads to wore from the bung. After stebd- 
fg 3 days in tho cask, 80. galls may be drawn 
UH whit ts rectided the nest day without any 
Sitonal substance. ‘Twelve galls of spire wal 
ie obtained. 


rety fragrant ngreeable rue, yet Parts, 
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To make Arrack. 
Arrack Sa no other than s spit produced by 


<istilation from a vegetable juice called toddy, dry, 


Which flows out ofthe coconut trea. The opens: 
{or provides Mel! with » parcel of earthen 
‘tia up tbe trunk of w eccoe-trea; nad when bs 
Somes to tho boughs, he cus off one of the small 
Knot cr buttons, snd apples the mouth ofa bute 
to the wound, fastening it to tho Lough with « 
Vandage; io the same manner be 

th proceeds fill the whole number 
{hie Line, be leaves them until the next worsiog 
tric be 'tokes off the bottles, which are meaty 
‘ed, and exp proper recep. 
{ase "Whe geen quantity is Produced be 
whole put tage to ferment 

Tern culation’ over end the iquor tea te tart 


1 Je pot int the al and. buing a 
vat fe 


‘weak kind of 
Sad it 
uous guar made by 


[Proof spirit ia which stato 
"Tuogusian arrack is» spi 


the Tartare of Tungusia, of mare's milk, left to 
tour, and aflerwards distilled twiee or thrice be- 
ro earthen tos ell stopel, wees 


‘ 
the liquor runs through 


Mix a pall quantity of wheat flour in water a9 
if for uking paste, snd pour the same Toto the 
veusel. The whole fe then to be well roused, and 
{n't short tine the contents wil become bright. 
To Estract Alcohol from Potatoes, 
,tators well washed, dress 
t them be bruised to 


Tha, of grox 
and then pour ito 
2 it 12 gta of bol 
‘bout, andthe braised’ potatoor bro 
‘well stirred about with wooden raker Ull eve 

Pat of te potatoe fe well started wi 


Te aay 8 on. of yeast Is to be 
with 28 gall lee af & proper warmth to 


temperature of from 
added $8 pt. to 1 pt. 


mans to tise 7 oF S inch 


en covered ag 
the fermentation is mufored to fnism 
touching t= which takes placa generally 
days: “This i known by ts being pereived that 
the liquor is quite clear, and the potatoes fallen to 
the bettom of the tack.” The Suid i decanted, 
Sed the potatoes pressed dry 

erable, rom 


"When tbe fermentation hae been 
Brandy, of 20° of the arcometer are obtained.” It 


(grery 100 tbe. of potatoes, 6 gts. and 


iy. 

‘One thousand Ths. of potatoes at twice, 
to 0 qt of brandy, The residue of the Stila. 
tion is used as food 


Ts dried up to-a temperature of 2126, 00 as 
ive off the water which it contains, often 
amounting to one-balf of its weight. ‘The wood 
fs then suffered to cool, and concentrated sulphu- 

dis poured overt with great care, and very 
‘mnall quantities at = time, so as to provent the 
‘materials from heating. ‘The acid ie mixed with 
the wood as it is poured, then for 12 hears the 


wwe Bravity at 60° iy 024 


‘The back must be large enough to sufer the Sh 
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sixtore is let alone; after that it is rubbed up 
‘with great care, until the mass, which is 


AE Hiquay ace ltration, is Tormented, and the 
‘coh distled in the ordinary way. this ox- 
Deviment, the aulphurio aid ust bo a eat 110 
Bor cent. of the weight of the dry wood. 

rach Waser 
Spirit of chery. Ripo cherries are crashed by 
fund in om inclined H 


Peach Brandy. 
‘The peaches are mashed with 
the jalee pressed out, ella ted, and 

led. "The pomacs still contains considerable 
Sul iti thereore covered with water, and afer 
fermentation, distil 


Meh used to 
spits ie ade Uy infatng to anata Weer, 
Hermeting and dig with uk ro. 
gust fait nersary fo onde to go all tbe 
et frm the si 
Proof Spirit 
Containe bal its weight of 


Te 
area in diferent locality 
may and antigua 
‘To make Drandy from Best Root 
or the preparation of brandy the water wad 
in the feat boiling of the soot, boed gata, and 
Poured eut onthe residvuna frum the fi 
Sion of the pounded rootey thir mast 
Sy ae tray ik 
iy Pl 
‘he ee olan hse mind i 
‘wast pats of the syrup an the mueage whi 
Teoaias after the expres of tho. etc 
polls ad all holed together tl balf of in 
‘raporateds. The liquor 4 then poured. into 
sed to a temperature of 436, and eooted 
ied proportions quantity 
ferment, and in'3 of 403) 
ation way be undertaken. 
To Ottin Sugar from Deet-Rook 
‘The bet roots best eaenlated forthe extrastion 
ft eh, whitch 
above ground. 


‘the le i at ba 


find pounded in a’ wooden 
Stampers, and afterwards pressed. ‘The juice th 
‘biained is immediately put into «polished eoppe 
Kettle and simmered, during whieh timo tho scum 
‘oust continglly be taken of. ‘e100 quart of 
this julee add 2 ot. o Lose of sackened line, 
diluted so as fo have the appearance of milk, and 
‘continue the boiling til the juice is thickened to 
the half of it, Having strained it throngh a 
‘rovllen cloth, thicken it to the consistency of @ 
Syrup, whieh afterwards is put into glass atone, oF 
‘wooden vessel, ‘These being placed near a mo- 
erate fire saccharine crystals appear, which being 
‘reed by expression from the wuctlaginous juice, & 
‘ery g0od raw sugar is obtained. 
Fuel Oit 

Is found in now whiskey, more eepesially froma 
£76, corm, and potatoes. It ie a nearly colorless 
liquid, of a powerfal odor of new whiskey, causing 
iitaton ofthe nostrilsand fanoce. Tebolleat 298° 
Fabr, and has a density of 0.818. Tn its 

forme aod chemical relation it reseables slosh. 
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st an instant poli, Whe 
Iigaure containing i aro long kepy i han 
rete 
Probably Totes compounded together 
inde th am of fuel fl Temay be 
doteted by adding to the suspected Horo. 
las some fused chloride of ealium,. Tho lyf 
ty wil be berated, aod may be recognized 
soll. 
To Remove Fuse! Oi. 
bo separated Uy care distillation, 
‘special if ome sft wood charcoal be fntroducel 
intone sl. "aar Hy Sterig te whiskey trough 
Vonerhlak his ttre bythe dealers ret 
“i, Oli ate ded 


4 


LIQUEURS, 
To make Ratafia d Angelique 
‘Toke of angola seeds, 1dr.; stalks of angelica, 
bitter almonds, blanched, each 4 ot; proot spirit, 
12 plas white sugar, 2 hss Digest, strlay and 
ter. 


Anisette de Bourdeane. 


{nto'a‘casky pour upon thet 
Vomg down elon ana it 
fortighty then bre th 


an te Darbaden” 
Tako of trea orange pe of; freak lemon: 
peel bo "EF coriander, dry proot 
piri pi. Dia in bath eat dad ald white 
‘ga bn power 
‘To make Ratafia de Cefes 
Tako of roasted coffe, ground, 1 Th; proot 


pint, 1 gall; sagas, 20-01." Digest for a week. 
Ratofa de Canis 
ripe black 


‘Take of morcllo cherries, with their kernels, 
Drulved, 8 10s; proof spirit, 8 pla, Digest for a 
‘month, strain with exproselon, and them wil 1} 
Iba of'wugar. 
Ratafia de Chocolat. 
‘Take of Coracon cocosnuts, roasted, 11h; West 


India cocoanuts, roasted, Ib; proof spit, 1 
r strain, and then add 
Sugar, 1} The; tiseture of vanills, 80 drops. 


Bau Divine, 


and ttence of bergamot, each 1 dr. Distill in a 
th beat; add sugar, 4 Ibs, dissolved in 2 galls. 
of pore waters and, lastly, aren 


Som 
Elephants Mite, 


Tike of gum enzsin, 2 on 
7 boling water, 21 pls. "When old, teal 
Eid std ger iy lee 
“Hatafa de Grenoie. 


ait 

Sind vetify the eprita." To each plat of this api 

‘Mid as much ditiled water, and gay Ihe 
Haile de Venue 


‘Take of tomers the wild earotpicked, ox; 
(wine 0 pi, Dail ot ede 
as uch ayrup of epilaire; i may 


Liguodilla, 
‘Tako the thin peel of 6 oranges and 6 lemons 
steep thee ava gain of Tenby x rom seed 
uptel ior 2 ur day; then take Ot of wate, 
ike of loaf ougar clrided with tho whites 
‘an hour, then strain 
ie ahreagh resand et it sand tl cod 
the andy ra he ps ad te 
ico of 8 orangta and T leteas to each 
Keep iteloso stopped up 6 weeks, the but 
Rates de Bron de Note, 


be 


12 ox; mace, cinnamon, iG 
Digeat for 2 or 3 months, proms out the liquor, ""y 
Siler, and keep it for 2 or 3 Years. 


Ratafia de Neyean, 


Creme de Noycau de He 
‘Take 20 Ths of loaf sugar; 3 galle. of sprit of 

a, of orange dower water 1 Tbe of 
ti cal ‘idea of envence of lemon ; and 44 


the jog or eam Tetit 
‘aking it froqoenly. 
af the wager, abd allt 
er for 3 of an one, ta 
sea. When 


mie hy en ot 
he pol antl dy 
arcnal jai aioe 
ato Breed Orange 
seieiad pen por So nor anos 8 
Pret eins Teas avear, 11. Diget or 6 


Ratofia de Pleere & Oranges, 
‘Take of fresh flowers of orange-tree, 2 Ibe, 


285 
renters 1 galls mga, 15 tha Digest tor 6 
Creme d' Orange of Seperior Flavor. 


Fine fy Sears of ston, oj te, 
Uiigalla: This will prodoce Tf galls 

Est oranges slice pt Chas fal a eas, 
adi tho apiit and orany wate, lt itstand 
‘fortnight, then boll tho eugar in the water for 
Han bour, pour it out, and Tet it stand til cold, 
{hee aid ito the mizture in tho cast, and pat in 
the Unctare of earon.. Let it romain fortnight 
longer; then straio, and proceeds dirested in 
eee for Crenes de Darbadey, and a very fie 
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will produce 16 galls, First, 
is Siem odd io the brandy es 
{Diz the raisin wine, porter, and. orange-fower 
‘water together; and lastly, mix tho whole; and fn 
Trreek of 10 days it wil be rondy for inking, 
‘aad of a very mellow flavor. 
‘Bum Shrub. 

Leave out the brandy and porter, and add 1 
‘gall, moro raisin wine; 6 Ibe, of honey and 10 
alle of good fevered rum. 

Currant Shrub. 
currants, when quite 1 


of my 
el bag that will keop in tho lly, ad fe wil rua 
Gf clear; theu ote it for uso: 


1; einnamer 


s 
‘well every day, for 


ration of that 
a. ready to be Snel for use. 
Another Method. 


‘oe, spit of wine 4 pts, Di 
ieee Th, Ligeai ae 


eae guantiy cassie 
{yrop, or common eapilluire, 


‘COMPOUND SPIRITS, OR CORDIALS. 
General Rules. 


‘The pefection of tha grand branch of duilery 
‘the observation of the follo 


spirit, or one freed from its 
‘own eseential ils for aaa compound coral te 
ing more than 
‘esentiat il ofthe ingres 
spirit should have deposited ite own. 
of raricu dgndn be propertned to 
the tenacity of th jonts, oF the panderosty 
‘ot thei ail 8, Let the strength ofthe fo be pre 
ordered fo in ponderosity a the aff intend to 
"aised with the spirit. 4. Let a due proportion 
of the finest parts of the essential oil be united 
‘withthe piri; tho grosser and less fragrant parts 
OF the oll not giving the spirit so agreeable a 
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rendering it this 

rest a be 
making Up 
end 


all; water, 2 galix Digest 2 Gaya, 
$5 daw of by = pesto at i he aise 
to rise; hanging fs a piso of linen, to 
the mouth of the wora Lox of English aafron, 
‘hen dsglye 8 Ibe of sugar in 3 Ql of toe. 
‘Tater and a to he dsiedliqute 

he hye cord derives ume om gu 
tity of leaf gold being formerly add toe} but 
{hs Is now generally Svased, 

‘Locage Cordial. 

Bor 20 galls, Take of the frech roots of 
valerian, lery, and tweet fenoel, each fot 
Tenino eramay and srs ech ai 
ot wine, X pt; proot spirit, 1 gall; loaf sugar, 
32 Te.” Steep the roots ad seeds ia the aphath 


‘tected by le 
to proof with fine soft water ia 


down the cordial watery, 
{Grthoy wil presoatly beget, and plesaat, 
To make Anise Condit. 
ake aniseed, bruand, 2 bay prot apr 12) 
ny water gel. “Draw of 10 gales wi & 
ar ht water auld ve be 
Acad belo prot; because tho large quantity of 
llth whic tie Inpregaated will Tender 
foots nllky and foul, When Brought & 
front. "But if there iva nce for 
Tele trenspareney tay bo sestared by 
‘Strong Ounasion Cord 
aks 9 


‘wine, and’ add them to the nduleifed cord 
‘rawa of from the other ingredients; dsslve the 
fogar in the wales for making up, and 
iecessary, with alu. 
‘Lemon Cordial 

‘ake of dried lemon-pest 4Jha, prof piri 105 
gall, water U gall. Draw of 10 gue by'a goatle 
fre dad dally with ng sagas. 

‘Nectar, 

For 20 galls. Take 15 galls of red ratabs,} on, 

ot eau an egal quan ofthe al 


f 
‘tration. 


For 20 galls Tako 1} 


'6 drops of essence of 


nfs t th weree of eee 1 Dine abil © pt ofS 
Tin’ an’ haf lal nope fon oes 
ison Tpelties 


‘randy, 1 in 8 608, 


Negea 


A 
fiat Ta ete Prk 


ute pene nig cunt, bof the bn Fre Hara ey 
fn the exon oll often fp iysik_ ofthe Kernels of sprit noctaries, 
7 i Take of the and 1 on of Crain, 


ody 4b Pat it ato 8 
e Toatsugar, Let the whale 
tat «fright; thc drew oan 
oyoan ot iach soon at 
tril mate upto 2 yale 
‘Orange Cord 
MP. Takn of th sllow pat of fresh range ps, § 
itl heraovo‘be menu to be paruealan, Te. prot apict 104 gala, water, 2 gall, Drow 
Careful tho the ape in paroctyetan, andy a ofT6 galls wih a gotle fre 
site as pol ee frat any avo ols on. Coral 
Giron Corda. 
low rads of eitont, 3 Ib 
‘nutanogs, bruised, #Ib.; proof 
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ier, 1 gall. Digast with 
tien iru o 10 gala, a # bah 
duleify with fing i ba: 


seep 
‘and 8 cook for dew 


‘Tako of cloves bruised, 4 Tbs pment, oral 
aloe ih; proot apt, 16 galls’ Digest the mia 
{re 12 hours in a genie hen, and then draw of 
18 galls with a proty brs fre. The 
bo Gord eer by 
inca alkanet, or com poppy Bowers. 
Aulcied st pleasure with reboed vague. 
Coriander Corda 
For 3 galls. Tako gts. of eptity 2 Ibe of co- 
ander seed Lot f caraway teed 


trong tinct 


‘them continue 12 hours; then press 


sper a oa Stump rrearniearcte 
ee thee rnp casing teas atere wrough the 
ee ertenies 

ince Scand Sek Maney ing mda i aa or, 

iy. lores, 2 dt. Braise these spices, pat thems ito 

mney pp perp 


yuarts of water, and draw offs gallon with abrisk 
ie. Add as much ofthis spicy spirit to the rata 
a will render it agreeable; about ¢ is the usual 


ropertion. 
Dry or Sharp Ratafa. 

‘Take of cherries and gocseberties, each 30 Ibe, 
swulbervies, 7 lbs, raspberries 10 tbe, Pick all 
‘hese fruits clean from their stalks, eto, Braise 
‘thom and let them stand 12 houra but do net 
suffer them to ferment. Prest out the juice, and 
{o-erery pint add 3 ox. of suger. When the suger 


‘ako the eater oF yellow pat ofthe peels of 
Vigotades (a kindof orange), dot. of nutmegs, ¢ 
x. of macs 1 gal. of fnw proot spit and 2 qt 
S€ wator. Digest all thes together #daye ia 
Slove vessel; after which draw gallon with & 
‘evil fe, aod dulity with fine sugac. 
Gold Cordiat 

Tako the rots of angelic, sliced, Iba; rai- 
ins, stoned, 2 Ths. coriander ‘seed,’ Thy ear 
‘way sedis and cinnamon, each ibvfcoves Sans 


{or 1days; them dissolve the ale n the api of 
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ds dissolved, run it throogh th tering-bg, and 
{0 every Spots of quar add plats of foot 
Init lageter with the same proportion of Spt 
Sawa fron spices 
Common Reta 

‘Take of matmogs, 8 ox, biter slnends, 10 They 
“Gabon sugar, ee, aeaborgiy 10 pre’ Tae 
thew gedinte thee dye fa 1 al of root 
Spirit and Alter i through flansl bag fo wo. 
Poo rnetmogs and bitter shnonds ust be brvised, 
tnd the ambergria rubbed with the Lisbon got 
in marble mortar, before they are fused in to 
oat 

i aan 

One of the barton ma Soman waye ot 


maki brandy, isto put the eherrie (bo: 
‘ratelean-pleked from the stalks) inte a vessel 
Uf tbo about half fll; then Sl up with reotited 


‘molasbes-brandy, which i ge 


ly 
a; 


vets ieiaee rata 

a ai aera 

ricer eet a 
fase for 8 7 to 


wa off the second tive tho liquor will, 
‘be somewhat inferior to the fet, 
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Another Method, 

ako 2 Ib. of cherries half red and bal bask, 
saush or nqueato them. to’ plecon with tho Wands, 
0d iC them 8 alls. of brandy, heting thet 
ftuep for 24 hours then pat the ted or 
ePrice 

eta longa i 
Rrhe wea ane it ae any then, 
Toute of puing eam of wage into very 
“Anather 


‘weoks 
‘telear from the sediment and ‘bottle 
lo cherries, managed in this menner, 


Caraway-Brandy, 
Steep 1 ot. of earamay-seed and 6 


fogar, in 1 gt of brandy’; lt it stand 9 doy 
then draw it of 


Orange Brandy. 
Put the chips of 18 Sovile orange’ in 3 ate of| 
‘brandy, and Jet em stoop a fortnight in a stone 
bottle lose stopped. “Boll 2 qts. of epring-water 
‘rth 1d Tha. of the Gneat sugar, nearly an hour very 
ently. Clarity the water and. sugar with the 
‘ite of an egg, then stra 
and boil it nearly half away. Wh 


4 
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strain the brandy into the ayrup. 
Raspberry Brandy. 


Take & 


‘! cree 
pathos i CHa tng eben re pce peereals nike 
fod pints of raspberries Pat in 4 Tb. of lost. fh a : 
i ot it rawain fora meck close covered, fm! oll be prewat i wil at ence manfet 
fr tnd lot it romain fora we close core eee en en 


Ilen take a pooe of 8a 
land over it bidet it ran 
Trimay be racked into athee 
tod then it wil be perfectly Sn 
Anether Method. 
Raspberry brandy is Infused nearly after the 
samo manner as oherty brandy, and drawa of 
SR oat th tte nation 
wa 
tony and dulsi6ed aecondiogt 


‘with a piece of hol 


ra Ut the loge meat i cand bare eva 

‘To Determine the Quantity of Atcohot én Wine, 
‘Beer, ete. 

Distil carofally a salt quantity of the tigui 

‘until from 3 to? have passed over, then add water 


staweiee y 
a apse grevily mey be then ten ith 


‘bright deop color, omitting eit 
{te en but ade inthe food a Us bydrobter, opel gray bate 
‘he rconifunon wil be somewhat pale To Determine the Strength of Spirit. 


‘han tho frat, and must be heightened tn color by 
tg ery randy abot gw 1 or 

laf ranpberry brandy and in 

® more cherry brandy to coor ik Tt 

rored with the jue of tho elderbrry- 

Whisbey Cor 
ot of ennamen ging 
and cubsbs, ech If 08 


ai npheeniaie SACS cence Se 


a, ieby the hydrometer, Teconsats of a cylinder 
Slin'e eighad bulb low o mae it Sea 
Tight, and a graduated stem, Tf it Goat with the 
of thi th ut pre water 
Teil sak espera igor ge. 
‘The oatrament of Tralee ie wo grofenied tuto 
ly waleme af abaatealeo- 
fa any mito of alsbal and war, I the 
fire be got a the tamperatare of 60%, should 
e'brooght to that degres, or 
leated abd allowance. made 
found fn the chemi! works. 


tem, ay this would give a bi 
the tral t 


FACTITIOUS LIQuoRS. 
‘Much of the wine and spirits sold te fastitions, 


Invrome eater the ingradicots added 
ferorn i 
lose "hype 
Tontaining absolut ie gravity afte liq by 
fires, blow tre a ire mo that head. "Dy sean of tables to be 
though none are ‘in the chemical works, the percentage of 
‘Neutral Sprit, sisobol may be determined, 


Or amoat liquor, is made by ‘itoring ord 
MThthey  thfough bone-blaek,- and “afterwards 
wood a to deprive It of all fusel 
oil, and other odorous matter. 
Materials 
Datyrio ethers, acetate of the 
Goxrzoniowany for Flavor 


"ro Procare the Oi of Wine. 
xin shoal bo ied rom th hk on 
ot Breoeh wines, a wh 
Drocured must bo kept ready for use "Tt must be 
ised with tho pureet api of wine, vuch as leo. 
Holy by whieh means fe may bs preserved oo 
tine, Tr boii shouldbe shaken before te of 


Whoa the 
by'n proper portion of the essential il, andthe 
trhotd reduced into one nature, yet other dic 


ta il ets Bi ay he ol te aft, 
he pea. The proof oy be ese by ann 

a rit above proot ‘being mixed wit 

Arete eopaainen ef may bolt down to any strength with water. 


raulish,pellitory, nee used 12. gi 
Itoaicating qualities. 

Catechu, green tea, logwood, oak bark, eta, te 
sive astringeney and color. 


‘The softacas will be attained by getting © spin 
that has been distilled by'a slow fire; and the 


‘Take black oxide of manganese, and sulphurio 
‘cid, each 12 Ibe; aleohel, 26 Ibs} strong acetic 
‘eid, 10 Ths, 
ther above prepared is the body to which 
sg orey i peal aver ia ated ins 
taking chesp brandy. 
Artificial Frait Eoences, 


and spirits this cannot declde that the liquor 


fact 
TC the liquor be cautiously evaporated to dry- 
ess, ina poroslain capsule, the extract will con 
tain’ moat of the adulterations, which can often 

‘be detected by the taste and smell, 
‘nitrate of baryta gives a preipitate with any 
the presence of eed artbclally added may 


feat by sing thene In various proportions and 
‘idarend degree of ition with Albol, 
To mabe Butyris Acid. 
Dissolve 6b of ragar and ot of tartare acid 
fn 26 ibe. of mater Let the solation stand for 
foreral days, 2848 on. of putrid cheese, 3 Ibs 


of the brandy is well imitated $26, 
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skimmed and cardled sour milk, and 3 Ibs. of 
Tovigated chalk. The misture shiould be kept in 
swarm place, say 92° Fahe, and stirred from time 


{he distillate with carbonate of sods and re-distil, 
‘Then saturate the distillate with fused cblorie of 
taleiom and re-istil 

‘To make Betyrie Ether, 

Take 3 oz of butyrio ned, 6 oF. slobol, and 2 
of supra. iain eats eon. 
‘Fie dulate way be edad over lode ot 

‘hiv th poe appe ol, Tee wad ta Sarr 
syrup, oreane frait-drops, and cheap brand 
royale ob dilated wit dodo Ks 

te develop the true favor, 


To mal 


Ot of Quince. 


‘rth a pipette, and freed from 

Siti asl by evaporation 

Hay iin hen Giered mized with dcodoried a 
ic, and digested at gentle haat uni the 

‘fruity odor is noticed. . 

"Tein etherewtn ideal with the ethrea 
sito wine which gives th Bouquet. it sve: 
Uae oldu ol of Cogan 

Jargonlle Pear Oit 
ao from heavy fate ol that 
ist dition, To por 
rash with soda and water, and dn bet 
SoG Fake hy ar ata 
lah eine ah Bigot ore 
Sours at 354° Hab. te rates open thy 

ed by wating with 
toda and ter, Mixed with. 130th af st 
‘ther and ¥ pris of deodtiaed.sleoel, gives 
the'cnenc of pest 


Apple Out. 
oul 


at of fn oi 
parts of 
rn 


ie eld, 1 par 
‘ty and wie 


+ he impure vs of amyloxie 
will separate. “Tels washed aovoral times with 
ater, then with a olution of eurbonate of sods, 


foally with water. 
"to 8 parte of water. 


To Improce the Flavor of Frait Eevences, 


Aad to the essence made by 
in 8 oF 8 parts of d 
hy of tra ox ip 
or, and, when weed in confectionary, im 
tate more covey the taste of the fruit. 
‘Bead for Liquors, 

uber, 1tb.s strong aleobol, 2 gts. Keep in a 
‘wellstopped bottle, 

Jamaica Rum 

Neutral epirta, 4 gale. ; Jemaion rum, 1 
sulpbarlo acid, 3 or; soetis ether, 4 on; 
‘tugar coloring, 8 ot. 

Pineapple Rum. 

Neutral apirits, 4 galle.; honey, 5 pla; water, 
to dissolve, gts} Jamaten rum, gal; sulphur 
fo acid, 1 ons; butyrio ether, 2 on; tincture of 
‘cochinesi, 80x} burat sugar, 2 ot 


‘This is dissolved in from 


Ent 
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Om, 

Aromat Schedam Sehnappe 

‘Noutral sprit, 4 gale; wate 4 play to 
aeiyo haney"€ ples Si of jonipes 1b dogs, 
tolved in male ether Lon 
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Caracce 
Gommon whiskey, § galas fresh 
Any olf of biter nde 3 
1dr) oll of lemeo, 2 div oll ef 
drop water, 8 tay to dnote re 
{tay tincture of eoohneal pes 
Tex; allow the above to dige 


vivo ef the clls whould be dissolved in 4a gl 


W aleohol, and mix well, 


“he 
od 


Common rectifed whiskey will answer in the 


sires Scie otis any cern whieh power: ew | 


fal aromatie found neces. 
Aorouchine. 

root whiner 3 gain # gi, of wae, od 
solve; maga, of Kergumos, ano of 
cloves, ofeach, de oll of clanamon, 8 

2 ox at natmegs breised, 1th of cease 
x of biter almonds, bralsed; lof lentest dj 
digelvo the oll im alesbels solr with eosbaeal 
and burnt sugar. 


Sherry. 
Gider, 10 gulls.; bitter almonds, 4 ox.; honey, she Weil 


1 gall.; mustard, 4 on. Boil for 30 minutes, aud 
strain, then add spirits of orris-oot, 3a pls ec- 
‘ence of caus, 2o2.j and rum, 3 qise 

Port Wine, 


pve 213°, 7 
ful 
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‘the quantity of water shouldbe auficient to thor. 
‘oughly cover the plant; too much water eases 
ty dissolving & portion of the ol When the 
‘are abundant the distillate should be re- 
{armed to a fresh portion of the plant in a retort 
eis a good plan to uso the water of & provious 
istillation for the same plant, a2 it i already 
‘aturated with the 
‘If the ol s heavier than water, uto a saturated 
solution of salt. If lighter, the Florentine re- 


iver 
Solutions forthe Water-bath 
Vertu alt dase a water mat 
iting point, and thar aford the mesas of 
bialnings slendy temperature a diereut 
follow 


‘A saturated acution of nitrate of soda 
bons at 246 


‘up, T galls 
Ton Miz.) © 
Sarterae Brandy. 

Neutral spirits gall 
tolve oney, 4 pls} rum, § Gta; porter § play 
{otualon of almonds, dn pte of wing, Von, 
sngur coloring, 4 ot} coabiveal inetur 1 ox 
{hte adh lodotie solution of starchy 3 pine 
And mix, ‘This starch slation is made by totus 
V4 of mbeat oF rio dour in Td gull of equ 
at of lean opleit and water for 44 hours 


lj decoction of toa, 1 pt 
rey 3 gts, aulpburie acd, 
red with tho ofl of apples, 1 ox, 
hol, 203, color with d'or. of sugar 

hele 


tein 
Atsved nae 


toloring; valerianato of suylic oxide iat 
talnante for appl ol 


refined sugar, 8 Tbs, in 
easote, 4 dropa; color with 4 08. 


‘ttope; cochineal 
urnt suger coloring, & pt, 
Old Bourbon Whiskey, 

8,4 gall; reGned avgar, 3 Ibs.; 
dissolved in water, 3 quay desoetion of teoy1 pt 
4 drops of oil of wintergreen, dissolved in 1 ox of 
sloohol; color with tincture of cocbineal, 2 6.5 
burnt sugar, 3 ox. 


2 gala; 6 Ibe. of refined sagars water, 
isolvo, 14 galle; 1 dr. ol! of anieeedy die: 
selved in 1 ox. of alcohol, or wall rubbed up in dry 
sugar, and added; if this i for white anieette, ne 
with § ot of powdered. alum; If it ts for rote or 


8 pls of water to dis- be 


Bolted elder, 6 
water, § 
ith ed 


ite cool add a quart 
1d dayay Gre dd 


so cochlea 
red, 
roestation 


{caps of essence of wintergrean, oF easence cl va. 
nilla 4 drops; or dicolve & gre. of ambergrs tn 
slate of pare. sleobol; the aicohal should: be 
Kept lot for 4 an hour; this, when disslved, 
should bo added to 50 galt. of Champagne, 


‘ESSENTIAL OILS, 
General Directions. 

‘The quantity of volatile oil yielded by & plant 
will depend upon the part employed, the senson, 
‘and the period of growth. The drier the seasoa 
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fand the warmer the climate, the richer are the 
‘plants in olla ‘They should be gathered, as 
genera Tale imadintaly after besvoming, and 
tiled, if possible, while fresh. 

‘tis better to macerate the plants for one day 
before distilling. “Roots, barks, etc, should be 
coarsely powdered. Parts which yield no oll, as 
the stems of mint, sage, ete, should be detached. 

‘The larger the quantity operated on the better; 


5. Kany peculiar smell, much dal 


Oit of Aniveed 
Th, of the seeds wil yild 2 drs, Yt i eon 
this ll is car 


‘loatve a plsonoaes figeny if rbbed eh 


their bile or bead. 
Oit of Ben, or Behen, 


Ts obtained by expression from tho seeds of Mokr= 
‘inga aptera, Tt is insipid, inodorous, and. doce 


ot become rancid. It is used in perfumery. Ha. 


el-nut oll is vometimes substituted for Ik. 
Bireh Ort, 


a being inverted ti ae 
uth of aualbo pot aan inthe 
ot blag than surtounded with Sr, 
ryrocmatlo ol dais por dense 
Sn omer far an 8 apt pepeny ey 
Yields about hs or 24 fox of ai Yo Soria 
prepared without the dsm, “This oft higed 
aries fet, but grove thee ta tine, Tei fod 
inna or utying leather, o ih given 
lined by inuecls, 
Oil of Gun-bnei, 

Obtained by dating the reidaum If after 
yA Sovet of Ueny by tong re Te 
five tvead of bird of a Yang an hata: 
fh dt Hani eth 


Snintpbatemella of trpentine, Tels u 
elite rheemetion. 


‘Tile ta obtained from the te 
tivoy'2 Ib. will yield more than 


SSok 
Oi of Clover 

‘This is obtained from a spice of that namos it 

{w Yety heavy, acrimonious, and supposed to con 

taitveme part of the rosin of the clove, One Ib, 

‘6f-aowes will yeld from Th to 2508. ; TH Ibs. will 

eld 1h of oi. This al expressed frm the 


on, and dont, 


e6 when ripe. ‘Muller, by digesting 40m. of 
loves in adbr, aad thea miatng itwithwatersob- 
tained 7 serapet of oi, greeath yellow, wim 


ting upon water Oi of Sloes le ported from 
the Spice ilandes it Js einuaat, and added to 
argatvo pills to proventgriping; itis oxtermaly 
Eppliedtoleching text. 


Oit of Casi 


This ina 

tained frot 

Yield from 1 to 14 dre. Tt 

‘Schie. “Another oil is obtained from cnsala buds, 
Ot of Chamonite, 

obtained from the fowert, and is stom. 
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achio. Ono Ib. will yield « dr; 82 ba. will yisld 
fom 19.4 18 drut eof tne ay ce i 
Aisle in glass vessels. 

Oit of Cinnamon. 
‘Thia is obtained from the fresh bark, which i 


treo} i s-amber-colorod and slighly fragrant 80 
IEE eld" tis i obtained fromthe 7a 

tof elron-pecl; it Is colores, very 
ee ant, erst ae 
‘pol aad 


between two glase plates; also, from 
‘on aqueenig by dst 
tion with, water. "Te thick. 
Common Euence of Cedrat. 
hl obained from he ces theca 


of cer wl yet by al 


Oit of Calemus. 
‘ho shtnma of the ovoray clam, ot wall 


a8 
by diatlation with wae 
for ta refined by wublina- 
of fe weight of lime in» 


Cunphor from Boel Oia 
bail to teal the abate plant by 
sat tin, ia dn oh 
Sa ae ein ee ound 
tangle 
thai a or nay he whe se 

en re 
trod etdeti Valosbeu tee of tampa 
Wor aya age oom and tae. 
Mel ae 


fre son 
roporton ifthe oll kept i i 
okie a col plage 


Dip ba. 


rst wfisr fa s eeamon ody 

chin, and mouse. be kept fn an 
inn drawer, or da plac, aa ielz quickly dis: 
Colored by Tight. Tt is anti-pasmodia, anodyne, 
tnd diaphoretic, taken in doses of front 10 to 30 
Arops, in water. 

Oit of Bitter Atsende 

Ie obtained by the distillation of the erushed ker- 
rela; atthe same time hydrocyanie acid is formed 
tnd passes over with the oil. ‘The erude oll ie 
therefore poisonous. Tt istometianes uscd in medi- 
tine for the bydroeyanie acid which It contains, 
‘utisuneertain. Itisused in perfumery and eon 
fetionery. When cakes are favored with i, the 
ydroeyanle acd can do ite ar no mischief, as 
Wis driven off by the heat employed. 


Antifeial Oil of Biter Atmonte 


Te mado by action on true benzole (net that dis 
tiled from petroleum) of fuming altric acid or = 


1745 


aixtare of equal parts of ordinary ntsc and el- 
Phorioaciga “It frof'» yellows colors ts pot. 
enous; i sed for main aniline (we Gout am 
Cocons), and in perfumery. Its chemical name 
egos ii a Reoc of ian, 

eating besoete of ammectay an oily Hquid 
Msing etiely the Utter elneed enol is abe 
aed, “Teistot wed. Te ls tnown ia chenlsry 
ts eacaltele: 


rom the leaves ofthe 
4s used ia perfumery. 
Fingergrate cil, It fused to adulterate attar of 
Artificial Oil of Geranivam 
May be obtained by dating benteate of epper 
mot come into practical use, Its chemical 
mae eeoeryt 


‘scomaoaly sold for iby ita golden color, agree- 
‘his‘odor, and acl eiliness of taste 
Foreign Oil of Lavender 
‘Ths fe the true oll of spike and fs obtained 
fom the Bowers aud seeds of browi-leavedlavea 
der, abd more commonly those of French lavender, 
inches, with » quick fe. It is sweet-acented, 
Set the olf ofthe narrow-leaved lavender, or Eng: 
Tih oli by far the Saest 
Basence of Lavender 
‘Theol ofthe owas of laren t rendered 
sore dlicte in its odor by age) but to prevent 
{ee becoming. gltinous by Keoping, which ie 
wey raw It over in waterbath with 
al aay of ntl wih ire the 
hah afer belg kept hl corked 
for about years posseses w 
fate odor of laveaer, oth 


Fires trom emp. 


of Lenen 
Ta obtained by expresion and distillation. It is 
a in eonfecouary and perfomery.” When old 
eSoguive th taste and aml of torpestine. 


args eae 


stro aw 
todla Cafe, an the Stlucean 
leosvely ated Io perfutoery. 


Oit of Sarjoram, 
Origent majorana, ie sod ia perfumery. 
rie teed Fide about 10 per eet of lk 
Oil of Meador See 

‘The Spirea wlmaria le sometimes used a8 4 

stimlant ad in perfemery. 
“Artifeial Oit of Meadow Secet 

Te made by dating salicn,» crytaline, Wttor 

ciple, obtnined. from tho leaves and jug 

ic of the willow, wth bisromate of potas. 

it of Mint. 

Obtained from the dried plant, Six Iba offosh 

leaves will yield 35 drejvand 4 Ibs. dried will 


ma in 
‘The itis: 


The 


‘ovee, yield 1} ot. It in stimulant, caraioativo, nod 


Eaence of Neroli. 


‘tained from orange-pedl, and is very fragrant. 
‘third essence is obtained from 
‘gold color. 


by dalton from the Poparomen 
patchonls a pla ‘extensively ia Tadia and 
Buia.” ae ent 6 the herb nt about 28 ox 
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csental ol, ued in perfumery. 
Ot of Peppermint. 

sig fom tha an Hora of he 
feesh herb will old 3 dra, To general it rogues 
Fectbeation to render i bright and Sno." it 
Simulane and carmiaative 

Oil of Peayroya 

Obtained from the er) wea in dower, 

ibe will yield Oare, Emmonagogue, 
Oil of Pimento 

Obtained from allopioe. “Ono os will ylld 80 

copa Tes alinulan. 
Oil of Rhoden. 

sie fm he anima, Bighy 

tha ld a ad rey Fsagu 
ie lye ox Tih yoni, 

Tut'growe rel by Keoping. Another oll i ob! 
tainal from the rot of rane-wortrhediola rove, 
{tin yellowish and bas the mall ond ante o¢ that 
Trot the tae fignum rhodium Ono 1. wll yal 


Sarache 
The True Riga Balian 
tained from tho abot of the Apern 
nue centre, previoly bral 
Eerste mater, Te pele, 
whit, fame an tasta of 
of jsipere 


‘Tixeo 


utter 
‘Obtained from the 


Serre dma rv 


we ne Ht weet 

ated. One owt. will yield 8 ce.; 1 1b, of dy 

{eSvee wil ped frou 1 te Sra 70 Ib offre 
leaves will yield 5 on 

it of 

Obtained from the ‘eh ty 

be o 


and antispasmodic, Ten 
tending Ae rt yt ty 
separate ate ate 
Saba 
ona 
airtel, ren 
ey and Oe wl ytd So, SD 
eee 
paar 
ar 
mikes 
ra 
etait a 
Scene 
te 


Obtained by distiling tar. Tt is highly valued 
painters, varnishers, ote, on acount of it 
rylog qualita; it soon thickens ofitealf, alinott 
toa balsam, “The pyroligneous seid that comet 
vee with ie uaealfor any purposes, 
Ot of Thyme. 

Obtained from the plant; 2 ew. froch will yield 
‘54 on 34 Toe, dried, will yield Je dr. Te te 
‘timelant and’ ‘eauetie; ‘nd used in" toothacho, 
‘applied to the tooth. 

Oil of Tongua 

Obtained from the tongus, oF. tonka bean. 
Dipleris odorata is eometiwnee used in perfomery, 
‘The bean contains slso e camphor-ike body and 
‘bentoio acid. 


tj ibs oarntnative 
eaves will yield 


‘no carminas 


Distied, in Barope from common turpentin 
wrth the adaiton of about 6 times nt much wate 


Mori ndded eds 
reais Can need ee hold 


‘Produce a disruption of the ailing apparatus, 
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To Reclfy Oi of Turpentine. 
Pour 8 parts of tarpentine into a glass retort, 
capable of containing doublo the quantity of mat. 
{et autjcted to the experiment. Plage this retort 
na sand:-bath and havingadapted tole a recaver 
For 8 times as large, cement with paste todo of 
‘our and water, some and of paper aver the pace 
where the 2 veuecls are joined. If the rosie 
piss 


Gnct tabulated, ‘mall hole with 
‘the bands of cementod paper, to leave free come 
‘munication between te exterior and interior of 
the receiver; then place over the retort a dome of 
‘baked earth, and maintain the fre In tuch » man- 
‘nor a to make the essonce and the water bel. 
"Tho recelvor will become fled with abundance 
of water and ethereous ex: 
so more readily if sll 
furauce be intercepted by 8 
‘bourd placed between 
‘When the mass of 


Fated 
pon ‘which it float, by means of & 
funnel, tho beak of which le sapped by the 


milky, oF merely n0- 


of some aqueous Parts, 

ated by a few daye reat 
‘he sence hus prepare penne m gre dex 
‘geo of mobility, abd fs exceedingly lingua. 


nat a 

ik mati 
a 
ort iarestencpaa tc 
Sonal in tae a 
eee 


|. Separate frou the 
tity of exceedingly 


rive eset he 
‘Standing at vari for coe ol ultog 
Balen of Turpentinn or Dutch. drops 
binned by aang sil of trpenie fa « 
stam ttr, std bb ie 
by aio 
toay eoae er 
fan's thee red ly which 
imeiat eat Soi 
Ene of Vitor 
1 obisned ty ition of the Tutu, the 
Fhisoma of at Hatt Tadon gram” Weed ep 


fumery. 
it of Wintergrew 
‘From the eaves of the gavltheria procumbens, i 
imulant and onrminaiive. Used” in. medising, 
tionary, and pertuinery. 


Oit of Wormecod, 


Obtained from the herb; stomachie: 28 Ib. of 
green wormmood wil yield trom @ to 10d of 
ise oP arp mil jistd Lory ana 1 Ie oly 
troy om 

FE Adutterations of Volatite 

‘The moat common are resinous matioy, Sed 
cis the cheaper raat ols, and alehot, 

hathoue etd funy mtiar ne lel bebind when 
the clin evaporated; the Tater communicate s 


the oles 
rs 


"pal 


Tor. 


The cheaper volatile of 
amoll and taste, and spect gravity. Ol of ta 
Dentine (often tsed) may be detected by it being 
‘ndissalved ‘when tho oll in treated with 4 tines 


‘are dotected by the 
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ite volume of slchol ofa speci gravity of 086. 
Off of geranium tn oll of Toe (2 very common 
talparo ai, wea 


‘dultertion) is detected 


DISTILLED WATERS. 
Presereation of Flowers for Dillation, 


which is to be put into an earthen’ jar, of lato & 
Water-tight barrel. The sume process fa to be re 
DPeated until the vessel Is filed, to thet all the 


Minpued for overal yeare 
her fowers,capais of eflerding exsent 
say ths bo teed ta the abovementioned 


2M kn a 
A tranieeremett 
Rea ig 


General les for the 


trates ig 
2italog Mid the uljcts hl 
thereon thee ts quantity of spring-water, 
‘qnutty is tobe disinlshed or inrettedocord 
‘Plants are more or les joie than ordinary. 
When ‘renb’ and jaiey horbe are to be dalled, 
ie Chel weight of water wil be sliint 
yo antty. Tn gene 
frat th ter, hak afte al 
{Sized to be distil bas ome over, there 


teria to proveat the tat frm bara 
Formerly, some vegetables ware slightly fr- 
eed withthe uditin of yeas, provious C0 the 


to be carefully taken off 
5. That the waters may be kept the better, about 
sne-tweatieth part of theie weight of proof epirit 
ay be added to each aftee thoy are ditilled, 
‘Sill for Simple Waters. 


raters drawa by the cold still from plants are 
‘uch more fragrant, and more fully impregnated 


‘th their virus, than those deawa by the hot 
ti or alembie. 
‘The method 
fa the body oft 
stil ited to the pewter body; into this body the 


fgrediente to te distilled are pat, the slombie 
filled with water, the aill-bead lated tothe pewter 
body, and tho nose luted to the worm of the refi- 
grater of worm. ‘The same intention will be 

ents into glass 
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‘Tho cold still is much the bost adaptod to draw 


dnt cach incrament fy what we call tho ood 
At, shere‘te drying of the plant over it 
toty Eewtvded ts's tardente waratly unt al 
{hal dacs elected and pre 
“Expedits Method of Dis 
‘hea pee af tualn ot 
sariben ou whove sant aoa age 
fecive the tol of» wataog fe 
Sly ihe lige than ple pone 
She wasting pen wi ive coat nit sss 
Bea jet wate enough Jo prevent bua 
Mie! moana to thet tant Uulng oul of ke 
Tere canto 'moent upwatds, by seen of, he 
tog of the pam juat fitag ihe brn of te 
esa Galow fit tat owl deveend and 
Tolle ite tae‘ tho betta af the rst 
Sod that arongly impregnated with the cssoatiad 
Sitand the tl ofthe fegetabe thu dnd 
Shiny, want fo make sprites or compoun 
le iy deb sy dag sm geod 
mivs or French brandy to 1, whiah will kee 
5 fru Jong tne, and bosch beta than 
{ke aprita bad passed through mall wih must 
iy waste tome of thee nength Care 
Should be faken tat lt the Br be fo 
Tes acreh the 
Soar alinace 
frost be manged by 
e'hd ar was 


‘otter regulation, wbich 
Ting up an ay 


tobe gradually ral 
ion wil tb dated 
“ movable 


ty of oll that it may bo een the 
Sitfae of the water: 

‘ition a small quantity only of dated wae 
tore can bo obtained at tino by this confined 
poration, Jot companaaten Ta aeongth what it 
SEGseat fe quantity Sash liquors, wel corked 
p from the sr, wil exp 8 god lng tine, etpe- 
hil if about’ a wentath part of any. ita 
beaded, inorder to premrve the sume more 
siesta. 

To make Rovmary Water 


ary fresh gathered ini preston, 
vith the morning dew tpon i and lay it lightly 
Tad unbratoed upon the plato or bot of tho 
Sil; sovor the plate with Sta conial head, and 
Sorly a plas reciver tothe nowo of It Bcko 8 
all Se of chareoal ander th plat, continuing 
Yong ae any liquor comes ever into the ree 
‘When notbing more somes over, take off the 
ll bead and remove the pant, puting fro fa 
ie sends proceed a oy onto fo 
the’ operation sucqetivaly, 
osatty of water ix prosured.. ‘atthe datiled 
srater be kept at ret i clean battles close 
Fer some daye in aco plac; 
‘come lipid, and powerfully impreguated 
‘ith do teste and Snell of the plant. 
‘Binple Alecetereat Watert, 
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‘Tako of spoarmint leaves, fresh, 14 Ths; soa 
‘wormwood tops, fresh, angelice leaves, fresb, each 
EIR Traay ml ai man to prevent 
surning. Draw off by distillation Ie 
‘ried, 2 Ibs; 
tiga leaves, fresh gathered, 1 I 
cleat quantity. Disil of 3 gals. 
‘Simple Pewnyroyal Water. 
anyroyal lowes, dry, 1} Iba; water 
event burning. Draw of by 


take of eWlorfowers moderately 


"water, © 


Simple Spearmint Water. 
‘Take of spearmint leaves, fresh, any quantity 
water, § tines as much,  Distl as long as the 
Tiqaor which comes over has a sousiderable tasts 
orimvel of the mint Or, tako spearmint leaves, 
‘riod, 15 Ibs, water as much ass salent to pre- 
‘vent buraing. "Draw off by distillation 7 gale 
Ginnamow Water. 
‘Take of bruv cinnamon, 1 1b; water, 2 galls 
Simmer in 0 still for 4am hour, put what comes 
‘over into the will gain; whea cold strain through 


‘hen 4d 9 or 70 drops 


Treat, abo 


gl, 
P rewemine Water. 


‘the white seat almond cake 


Shaheen protou 
has beooate bout 
hole wel tgathor and when tho ol and water 
avo been wal: coutbined, let the whole stand 
“Fom pour te aldo eat, td 
fom poor the liquid of getty, and ter 
Through coon, in a large tin fuonel fata the 
faa Dolio in which i ito bo kept for wan "Tho 
omer or sediment which bas been left at the 
tio ofthe vera, when, died by the beat of 
rey wall akg encod 


aia 

ing in tho p 

tis auch cultivated because of the 
the cured Fal 


Myrtle Water. 

Tafuto 8 oF 10 ib. of the cuttings of green 

a in of rain oF river water, 

after it has stood 

other day and ight, 

T'thy of bay-salt. 

‘dey in 

08 a3 before, ad distil again. 

‘tthied tine. 

Orange-flower Water. 

‘Take 2 tbe. of crange-towors, and 24 als. of 
‘water, and dram over 3 pla. Or, take 12 Ibe. of 
‘range-lowers, and 16 ls. of water, and draw 
over Ib ats. 


fp nearly 20 gs 
‘ad threto's pint of 


Treat 


Orange-peel Water. 
‘Take of the outward yellow vind of Seville 
ranges, 08-} wator, 35 galls; draw off 1 gall. 
Dy the alembia, with a brisk fire. 
Peppermint Water. 
9 ofthe herb of peppermint, died, 15 Ibs.5 


‘the 
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sey nti et i 
maura store as 
Ee Seal 
St hgsece stom ose 
Sie aa we prem 1 

ie re 
wanimeia aks! Beh hy 
a 
Sie 

‘rapa do Woe 
ing arpaene eya 

reeereant 
recm abe See 
amas ore 
SCG aS 


hells, asegs, 4 
fon malik, gall. Diatll in a water-bath to ry- 


Distll 


‘Throw am 
iraw off ~ 


ails, which 
ie 


1, ‘The plants and their parts ought to be mode- 
rately and novly deed, except such an are ordered 


spirit; and the H, which prove 
tallky, are fed down by art. But it i preferable 
sl the runuings together, without 


es ek Be esas ely aed 
that proof spirit, half ita quantity of  well-recti, 
fied spirit, Prepared. from any other fermented 
gust Lath sep the logredient, ad ten 

jng-water enough both to make up the 
(quantity ordered to be drawn of and to prevent 


Darsiog- 
Bergamot Water. 

ako of fino old French brandy 2 gallt, or 1 

{sill of highly rectifed spirit of wine, and { gall 

‘Sf apring-water. Put to the brandy, or diluted 

‘spirit Hor, or more, of true Rowan oil of berge- 


ise 295 

whore parts have been previously well di- 
‘ded by tituration with Imp-sugar, a's glass 
‘Bortar,” Now distill by water best, and drew 
(8 6 gla only. By thin operation = moat excal~ 


F Become mould. 
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leat bergamot water willbe produced, which will 
eotay ory herein a ee 


Original Receipt for Hungary Water. 


reach Hungary Water, 
‘The French Hungary waters made wholly from 
a ize spit end from rosemary owert ono, 
felch alvat Bfontplir (the place from whencs 
Uisenmmodity comes) grow in great plenty nnd 
perttion, ‘The fragraboy of these overs it 
reat ar fo render the waters made from thom 
‘Eero excellent ead valuable than anything of the 
Lind mado in Bogland. 
‘eat Hungary Water 
‘Take £0 gals of api of wine; pet to In a 
lage will 6 large bunobes of in green" rove 
Bury, whca the Bowers are. whilo and in fall 
Toots Tb of lavender hovers and 4 ox of true 
‘il of rosemary. ‘Tho rosemery-lenves 
Sol towers gust be nipped from al thee mood 
ted green twigs, When the whole bas beon fa 
Mateo digestion for 24 hours, atl abe 
abet fr 8 ey bat noma 
op Wt lowly ia copper vessel, 
for about a oath, 


4 Honeys 


dew 
When distil 


iy inthe silt head, top up 
3d eodanger tho whole work 
cree the Grater rt alt Rou, 
iregelar til the tered 
Deke Sf Sint or gal 
fr the spc wil burn by the spylation of 
fighted paper to soall quantity oft ina eaucor 
Nest day, ben th sl perfectly cold ti bo 
‘el cleaged out. Th ingfediente should be me 
Bedistely dred fn. the auny etherwio they wil 
Sen‘ thc i conaderae 
oaatiy from 3 or st ought to 
Frovnd in » mil, and They wil bo 
{und to boot great use i tho makiog of ordinary 
brown wrash-Oaily andy ith 8006 additions of 
browa powders for the bul. 


Now return the spirits drawn off into the sil, 
‘and add 10 oF 12 galle,of water; then put in the 
following ingredients, braised and mixed: 14 02, 
of utmegs, 4 02. of cloves, 12 os. of cinnamon 
bark, $ or. of pimento,and 400. of cuasia-lignura. 
‘Thene are to be separately broken or bruised in an 
fron mortar, until they aro about the eze of small 
‘r thore be any dust it must be sifted from 
{hes before they are uted; thon take 40 0%. of 
‘storax, 40 ox. of gam Benjemio, 44 on. of labda- 
‘bam, and 40 venalios, 
“Break and braise the above alto, but make a 
litte dust as possible, Pat the dust from these 
‘and the foregoing, together, into a coarse mu 
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bog, which isto be hung in the still, ao that the 
Aiguor, daring distillation, may extract allie vie~ 
tueu The whole arothen to remain inthe liquer, 
in wold state, for 48 hours, attention belog still 

{o luting’ and sioppiog close, as before. At 
‘end of this time Kindle the fre, and work of 
(Glowly at first) until 26 galls re disiled. Bix 
All the diferent runnings together in a copper 


il ogee, 
‘quattof mill, which bas std 
trish has had’ ch cream tke 
sloariy ot then ‘sgitat and mix the whole well 
{ogether, and stop the veel up close unt the 
time when iti to bea 
iho jar ought to ave a lock. cock soldered into 
tu toprovent acsident, This shouldbe placed fall 
{We inches from tho eit, fn onder thatthe tile 
‘nd eter hmparitios may fall tothe bottom, 
‘ethis boney-water bo mae inthe spring, and 
be fai, wll bo quite Bed town 
i" than ie be aot 
drawing of 
fallen do 


otposition ought never 
raloy’ oF cloudy weather, for 
then the mile is apt to rise. 

should be kept coo, 

pousible. ” When distled i 
ugh to be warmed, of of 

will not bo 


ine power, may be 
inthe beat uort of brown perfur 
‘tho aan powder, with fresh Ingredients, 
excollent past ri 
din man 


berries, well bruised, 1 Ib.; ear- 
ls, and sweet f ‘each, bralaed, 

‘Mserate for twa 
hs water as will 


Lavender Spirit. 
‘Tako 14 Ths, of lavender owe 
rectified sprit of wine, and 1 gall 


10} galls. of 
‘of water, ds 


of 20 gall by a gentle reser, wish i muah 
better, by a saad Vath Heat. 
296 
Lavender-eater, 


‘Tako 30 galls. of t 


est wine spirit pour i 
alah oot yer still, plac raat ag 


ie 


‘rom all stalk nd. green 
Bive the lavender wat 


hen, with a gentle fre, draw off 25, or at me 
26 elle ayy icy aon ws ded, pot bs 
poarel into n coppat veal for kecping.” Weote 
‘emels and oan tr tobe avoided, ast bor rts 
af the al and of the spirit will be abuorbed by 
them, snd consequenty lost.” When the dtl 
tion is over, dtww eut, or quench the fre and let 
the remataiag splits and Bowers evatince ix tha 
‘nil until the next day.” When toe sore qoase 
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stood 
fn oll of Taveader 
Jer, by drawing ont 1 
ing them. is aK aloha quar 
5 to 10 per enat, 
of alochol is est, too strong a liquor will ferment 
very slowly; the’ strength fe best Judged by U 
fasta. The temperature should be from T4° to 8 
‘ahr. Sour beet, wine, or older are bettor than 


Lavender-eater of the Second Order. 
To the4 or 5 galls of the epiits, and the laven- 
dee Gowers left'in the stil, afer the distillation 
entioned in the lat article; add 15 galle of cow 


toon proof spirit 9 or T0 guile of epring-water, 3 
Tha. of lavender towers, and don of oil of lavene 
der, inticotely mized with loaf suguryby poder: 


ortar. Digest the whole, and 


mbich good 


Ferment in. 


Leavenderseater for immediate un, 
Mix with T 

English ol of 
perly combine with the 


tet 
vet ont te 


‘when the weather is eool; the bung iv 
Bang-bole’ covered ‘with piece ef 


To Purify Vinegar. 

After all the mothers are deposited, draw it off 
into a versel led with beech-thavinge, and leit 
stand in'w coo! place wat el 


Di 


tod eat 
“These may'bo Killed by pasing 
tube dipped in oling water 
iy when weak) if expoved to 
‘hick of motbery, 
nous substances, the 
‘eak and mouldy au this ange gous on, 
“When vinegar is barrelled at spice 
ach barrel to hours ie beep 
dbo Kept inn ool place, 
Varieia of Vinegar 
Wine Vinegar, made from wine, contains eitla 
tartari ‘acid, and a mall portion. of cote 
Sey ch mie gree da 
7 


should bs aed to 


Teak 


aly or Gorm Vinegar, rade fom weak wort, 
alas phosphates of lime and maguesis, gum, 
esr a snes cee 
Weod Vinegar or pyroligneousasid when erate, 
swotains tard weed apie 
Adalerations of Vine 
Seiphore 


Spirit of Seorey. Grass, 
peTake of eeurvy-grany, fresh gathered, and 


15 the; Borsoradisheroot, 6 Nay Felie 
of wine, 1 gall; and water, 3 pl. Dic 
‘est tho whole n'a close yesel 2 
fT gall. with a gentle fre. 
Aativcorbutic Water. 
‘Take ofthe leaves of watorrestes, arden an 
grass, and brook-lime, each 20 hand- 


ii alowablo, an onda a prvorva 
cee “Ths wend bo sbnat fone eoteed 
ncn isthe Varela io to tbs oriaary ball: 
iret 

“Ruphurie acid i ete by bailing wit clo- 

io eli wou ednticbls 6 

se cet. 

ctase gies a Ee dy 
witha soliton of sate of. 
iets elie a 
forereto Byte 

"Maris ald i detested by adding moras c 
11 the solation wil Sasol gold ea ee ld 


is present. 
To Strengthen Vinegar. 


io which forme on tho 


ACID LIQUORS. 
inegar. (Impure Dilute Acetic Acid.) 

Vinegar is made by the oxidation of alcohol, 
cither direetly or through the medium of a fer. 


Slow way from wine, eden, beer, sogur, oF be 
tnd water, whiskey tod water jee af plante aed To Determine the Strength of 
‘Yogetables: im the quick way from a spirit pre- The hydrometer (ate Spuctrio Gnaviwy) isnot 
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to-bo much reliod on in testing the strength of 
Vinegar. ‘The simplost testis to take m fragment 
ef tte marble, weigh it anil suapend it by 
‘thread ina known measure of vinegar 
are ee eed ibeliged hte welnge'e erat 
iste, Tate cut the marblo, wash and dey Thad li 
ote the loss of weight It has sustained. Pivo- 
dixths of thin ls real (hydrated) acetio acid. An 
ould saturate from 30 to 


samen. 
‘Simpl continuous Vinegar Procas 

‘The following houshold vinegar method is to 
terocommondel ur sple, expelioay, and fre 
olla sonia apply of negra 
ny blr and at ding cont: hwo bara are 
Procure one for making ie other fr soing th 

te” Thov fr ohih od 


"3 galls. If 86 
2 gale 
Fe the ell 


fre; All quiskly 
aad 
god pee 


d= spirit, vi 


torting tothe season. 
fied fo te tor 
‘renee in the 
ton the more rapid may be the 


nulactare— 
‘Wetherill on the Mannfacture of Vineguen 
Vinegar without a Ferment (Dobereiners Proce), 


m 


{ealyby cho agenay 
(platinum blac} 10 per cents sloabol placed in 
"stone vessel with platinum back is rapuly con 
ert Into ace acid. De, Ure estimates that 
‘ith's box of 12 cube and 6 to 8s. of stron 
Platinum, 11, of alechol daily ean be com 

Tito noetl acid and with from 20 to 30 Tha. wo 
ty iain 30 inept the roo. 
onate quantity of apie, The sane 
tittsll‘lte’ ir en indatate ten, oquring 
tly tobe Heated to redness from tte to time to 
fealore it This method is undoubtedly the mont 
Slogant one kuown of vinegar manclasture, and 
Shas been tried on a argo seule in Germany.” The 
je Ws however, the high cou of the 
platinum inwhieh a large amount of capital must 
Heceaariy bo kept locked up. 


ferment used in the manufacture of vive. 


oxidized 


ri 


laloobol. Two tubs, or upright casks, are prepared 
‘follows: A false top and bottom aro inserted. 
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In the faloo tap aro bored numerous holes one- 
‘¢nth of am inch in diameter and 1} in. apart; the 
top is Sxed water-tight about 6 to 8 in. from the 
all top of tho barrel. At from § to 14 in above the 
Sotto ofthe tbo are bored in lt hely,i- 


Bie ih ttp-wck and the panel the 
false bottom’ * ° 
eet Toerls alae en leined a iow 


erred ie emtain 5 oe 
Jeb, ie pradaly poured tareogh te bole 
Tae ta tise gradually rogh te ble 
Bruuscorer of bare 


alin 24 hours. AE the ex} 


5 warm the resulting vinegar If necessary, and bav- 
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ng added enough sleobol to make the whole 
eli taken thu fr ff per eet aeoole 
ath pene rng m 
i ‘ope nf ia se 


aes toa point between 95° 
4, the generar aro in h proper condition 


{ctor theterme 
Hished. We th 
No.1, 


tore awe sai Fake 

2'the wash has passed. thro 
thas been added utore spits. 

{Sed nega dui fm generator Nec 

Tot ein the geacrators 

healthy a of 


Seer Waker on the mcoafactre of 


To make Quam, 

jour and warm water together, and 

deare WU hee tured sours ‘The Vinegar it 

such d 

ant at fire, But becomes agreeable by use. 
Distilled Vinegar. 

‘This is obtained from vinegar by distillation, 
rejecting the fourth or eighth part that comes 
‘var frat, and avotd its acquiring a burat flavor. 

Distiled vinegar is weaker then the common, 
Dat ie used sometimes fu pickles, where its want 
of color isan advantage. 


‘To Deprive Vinegar oud ther Vegetable Li 
ine Vian sa regetable Liquide 

sovay the color of vinegar, litre of rd 
gar, cold, Semixed with 45 gramines of 
Bone-chareoi, ns glase veil. Shake this ie 
tare from tne to fie, aad in 2 or 3 days the 
siloe completely disappears. When the process 
126 be perforied tn the large way, throw the 
shareoal lato s cask of vinegar, which aust be 
tired from time to time. The highest eslored 
ed wines treated in the nine tanner bsome per- 
Teetly limpid. Ivory-blsck. posteses the samme 


scene feom fin 


kin Russia; itlooks thick and unples- 
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property es bone-lesk. 
To Prepare the Chareval. 
ills crucible wilh the moet compact pais of 
oxend sheep bone ate the cover, eeefly lar 
Sie ontyecball oping atthe op, ples Ree 
tition forge fre and eat it greeny til ed 
Sten the habe fret 


To Procure Pyroligncous Acid. 

‘This acid is procured from any hind of 

‘wood (ouch as cord wood), uaed for making char” 
aur int 36 


‘ven ie lled with con er wood, cnt it teeome 
‘sib ba oat a enon 0 a ee 

ute ‘rood to a charcoal, The 
Spper oven shold be closywoppet sacl sabe 
AF ibe top to carry of tho sens or acl, which 


{abe is patced through water, and tho steam thus 
‘condensed forus the acid. 
To Prepare the same. 


of coal 
owen Eat 
‘hinge 


‘and shut, to 
a wood, ad ec 
ieees about 1 foot in length, i to bo 
feylinder, which is to be led as fall 
‘i 


‘er let worm run through cold water to er 
the acids by this Ite cunveyed to a large cask 
i 


1 end, where there 
frou that to 2 ot 3 mores thus ite 


firo ® now to bo ra 


tome 
= faye 


large surface, toevaporaie« 
a ‘chao 

‘The 
rick rove, wero gentle 
Aemay bo! procured ia 8 


‘te penly 
of aut 
treater portion 
conte an Int 
fendered il mere teenparen.. Di though ie 
roets of dilaton be fopeated witout ex & 
Witcover befreed frou toevela ol witb wich 
is combined, cndwiich ithe sats of eye 
enon cont slniig "Yn con eee 
{Sine ths ease peoperin te tin prevervaton of 
Sita utters frou ptrefution atau 
them by wowd doen whic pence ot pro 
Oy Gu met bectiees natiy sat pile oat 
‘Zen Wand down frum the relent agen of at 
a Glacial Acti Aeid (Tee Vinegar. 
sodas 100 
ice the Uta 
blow 
{2 dale Ib bo monchyorate si 
Oi of Vara 
‘The strongest of Nordea or fuing sed u 
smale ty dling green visa ae re The 
Feidue is coleotine or erocus martin. Jes uted 
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sweat acid 
‘Merwards in a platinum stil. 
Acid, 


Or aqua forts, 
unis Sest n'a as tres eqeal ei 
Fe oan ft) ad tur ai, hg 
Reve ahoa ocled by» sath 
Serene tink pave met beveled 
recite ovale. 
“indroeNeri Asi, 
rite cid (arin aid, 
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it, 5 of ol of vitriol, and 
‘of vitriol with 2 parts of 
ror n'a hin ase esltnd allow the itary 
(eool.” Put tho sat into & glass retort connected 


Sa fon teal and a ils geht 
Bed ee gyn Cg 

SOUT Se abone eee 

‘rie Water 
Paw earrent ot show gut mate by te 
action of commercial muriatio acid pen tak 
Sth of anges feu betde bal ed wit 
iley elite seta. Wee it drt 

me 

io 
ina 


Ta mado an above, usi 
‘The gaa 
toto of ratpburie al 


‘Whuer abuorbe 30 
ed for Dlouchit 


en cope, 
i 


‘TRST LIQUORS, TEST PAPERS, ETO. 
Died weir vty shot be wad in ae 


Tn proparing th papers the lige 
Pin ean arpa 


vo as to be 


rent ie pce a al 

iy heted then died out of 
oniacal, erator vapors 1 
{iy kau'anerwards kept in otis, jry or eases: 


2 
ant hate {ut is rendered. purple or vik by 
ikaied; generally yellow by aside} 

Gabage Paper 


age eaves, 
. ys gente bet 

Paper in 
* CEnin paper in ofa grayiah 
alors alates change it to green, acids to red. 
Sire very dllete testy if rendared lightly 
ireen by oa alkali arbonie ald wil restore he 


ie) Dahlia Paper. 
rom the petal of villain, a exbbage © 


Laie Elderberry Paper. 


seta eo 
erat 
Sind dry in te ae 


‘This ia merely paper tained with the julce of 
the bersea Its Use color i changed tated by 
cide, and to green by alkalies 


Indigo Paper. 

Immerse paper in sulphate of indigo, wash it 
‘wilh water Fondered slightly alkaling, thea with 
[Pore water, and dry it ka the ar. 

Tedide of Potassium and Starch Peper. 
Mix starch peste with solution of fodide of 
ium and moisten hibulous paper with Tt, 
it beoumes blue when exposed to ozone. Chlorine 

‘ho mane eect] 
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Lead Paper. 

Paper dipped in a solution of acetate of lead. 
fa 
‘which renders it black. 


dn Teh 
ore er 
Sore reno 
sea rceanatict a 
arcane 


Satu for Making Putloa 

epson ls dried sulphate 
fe, Zon died mph of magnesia 1} ons 
‘ry common salt, 2 dra; dry tartaric acid, 803. 
(Ck sath try baphats of cody Ie 


Seid Water 
‘This is wrually imitated by strongly aerating & 
solution of 2 dea of wulphato of magoonia In & 
st of ater, Te I tes made with, and 8 
of tho rata to a pint of waters 
Suidlita Powder, 

Toe common eid, powder dena een 
the waters "A loor inition would be ma 
‘sing ofloreaced sulphate of mngnesiafstond of 
ihe Potanio-tartrata of toda. A all more exact 
ompound wil be the flowing —ioresed sul. 
Phate of magoesa ox bicarbonate of ody 9 
ber dey bsuiphate of soa, 4 ox, Bi and Keep 


fn's clot 
Seluer Water. 

Chloride of ealeium and chloride of magnesiam, 
ofeach 4 grt, Distolve theve fn  sinall quantity 
St water, cd adit (0 0 similar solution of 8 gr4, 
Bicarbonate of sod, 20 gre common nat, and 2 


Tied by evaportin [Ass change te or 
to red, bat i door not beebme grea with alkalies} 
ed Litas Paper. 

‘As the last adding to the strained fofusion a 
fev dropa of ttre wed oof pare scetlo sia, 

Rose Paper. 

Make strong ffeson ofthe petals of the red 
oso, and dip uasised paper ini [Dipped in a 
‘iktine elation 20 weak as not to aft tarmerie 
paper fe nasa a bright green color) 

"Mangenere Paper. 

Dip paper fa a tlution of elphate of mange- 

nese. [Uk bosomes bask in an oxonicedstnox: 


sa titted Porn 


{nfosion of rhubarb, and 
eit frown, ao ike 
Doras aed.) 


Peper. 

‘Thats merely paper inboed with starch paste 
Cotton cord ts sometimes aeed stead of Paper, 
Ms. (Awa tnt for fodine, which tora it blue.) 


ismringeae St phat of soa "Mix a a tae 
‘powdered termeric-rot in flon af} of a gt.of sulphate of irom Put 
far how tnixel sostion into a 20-0 bot, sod Al up with 


Serato water, "Sal much of thy Belle ater 
‘moro than simp 


ation of Setzer water is 


{tld i ead to be nothing 


SALINE CARBONATED WATERS. 
‘The fllowing ford approxiateinitaions of 
thee watern "fe earths, with sala of ron, 
‘oti daated Yoeter th salen quan: 


are artes 
lites pce ah 
SELPSS tea oivee rents 
Erratic teeter aaaied 
Pobre tl ee 
itm 
Pala We 

cannot man at 

miele 
fi 


Carlsbad Water. 
Chloride of calciam, 8 grt; tinctare of chloride 


et iron, 1 drop; sulphate of sodm, £0 gra car- ite) 
onate‘of soda 8 gray carbonsted water, pt rhea (3 Meee Dinsles 

the site of toda wad ion in part of the water 
‘iseles and add tho sulphate of mageesta and 
{hen the chloride of etlsin in the remaining 
‘water. ‘Charge now wits tho carbonio noid gas 


phate of sod, 4 


Fieky Solu. 


Ems. 

aroma of so 2 errant of pet 
ash, 1 gr-j sulphate of magnest ‘covmiace 
Sit Ld pT Rlorde of etic, $ gr} carbon: 
‘Med water, I pt. 


SULPHURETTED WATERS. 
‘Simple Sulphureted Water. 
Pase sulphuretted hydrogen into 
(rreviowsly deprived of air by bol 


1d water 
‘and cooled 
{n'a closed vessel, tll it condes to be absorbed, 


Aiz-ta-Chapelle Water. 


ada uldeet ite grey clr oe 
Said Capt qe) cin eet seen 
Barats SC cols gray mccrSighy ert 


Bisarbonate of coda, 12 gra.; common enlt, 25 
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doo clei, 3 grt; sulpbata of sods 
plo sulphuretied water, 2} 0 water 
fightly carbonated, 173 0% 
Bareges Water. 

Crystallized hydronalphate of so, crystallized 
cationate of sodm, and common eal of eash 24 
fra; ator (feed from ait), I pt. A stronger 
Sindion for adding to baths fe chub nade—Orye 
{allied hyaroruiphate of rod ergtallized car 
Vonate of toda and common tals, af each 2 on 
water, 10 or. ‘Disaolve. ‘To be added to a come 
thon bath atthe tine of using. 


Napla Water, 


; 
‘shuple raphuretted water, 1h 


CHALYBEATE WATERS, 
Sinple Chalybeate Water. 
Wate red frm ai by boiling 1 pls etphate 


" 
‘Aerated Chalybeate Water. 


10’gra,enoh of sup 
of toa to be taken in a bottle of ordinary soda 
‘This ta equivalent to-4 gre. of carbonate 


ar iron, 


Brighton Chalybeate 


‘Sulphat 

‘lum, of euch 2 rs} eatbor 

tarbonated water, 1 pte 
Danang, Forge, Prov 

nd other sila ‘be i 

Alavolving from 

Bord greof ci 


Mont a’ Or Water. 
4 Biante 

ref chloride of im 

Seslum, gray aoratod water, 

Pany Water 

Sulphate of iro, 2 gs eho of am, 


ri tatonat oh ga bro wag 
Sein 2 grey orate wa = 

‘Parmom Weer.” 
Sulphate of magnesia, 20 gra; blorite of 
resin, 4 gra; common sale? gray bearbooata 
‘toda, 16 grey sulphate of iby 2 gra 5 Carrara 
water tpt 


Portable Lemonade 
ari ao, 3 on; Toa sugar, 9 0. 
ob, jd.” Powder the tartar 
nd the sugar very Soo, n'a tatile or weg 
wood mortar (observe Never tose tell oa), 


801 

mix them together, and pour the esence of Leman 
‘upon them, by a few drops at a Gye, stirring the 
tixtoreaftereash addition, ll theqhule leaded; 
then mix them thoroughly, and dwide it inte 12 
gl pat, wrapplag each up wpatataly in plese 

jan wanted for eto tis only 
it in's tumbler of cold water, 
nd fae lemonade will be cbtained, containing the 
Aavor of the Jlce and pel of the lemon, and 
ready swootened. 


FIXED OILS. 
To make Oil of Sweet Almonde, 

Tt ie usually made from bitter almonds for 

cheapness, or from old Jordan alimonds, by heat, 


ts 
for fresh Barbary almonds, drawn cold, will 
pad he esto sears iin 
Eisetei by tipping i bling water or by ak 
{26 some Bri wld watts st part wih 
‘hi kin easily; bat are more 


is very fing, “Ae it will keep better than that of 
‘slmonds, it has Deen proposed to be substituted 

ith tea in China, prob 
en of cream, and ved by painters, as 


aly 
( vaperior vehiale for their colors, 


arop wil yield Oo of soil 
‘Tine Oil of Moce by Bxprnion. 
‘This oll red romaine tlwaye guid or soft, 
bara tmng soel of mace, enbach tare, aod 1 
Iterted in Jars or bottle the lower pett bl 
rather thicker thaw tho top 13 Ibe of mac6 
Fiald ia Barope 14 ox troy o 
Olive, Salad or Sece Oi 
‘Ris the most agreeable of al th oils i 
dezuleent, ecallon, ent laxative, and fo lso 
Ses et will waar en 
troy, om large spooafly alo exterally, when 
frat, tothe Wer of ‘od, whon cold to 
Trcore aod dropelen, Hank la‘bevt or ple- 
{ery but fre oll makes th baat bard soup. 
Castor Oi 
1 made by roi th fans, or hy 
srerme It may be rendered cclrlote tad odor 


Teas by filtering through animal ebarcoal and iaag 
‘sia. Te ie soluble im strong aleobot, and ie used 
tt the bass of many haleoils. (Seo Peurousny.) 


Oit of Groton. 
‘This oll fe extracted. from Molucos grains, or 
ging ula. In ta chomieal qualities agrees 

Tb ar i bt costar ora ac 

sige drop, when the ine, oa power: 

fal eatharie ea 
Rape Oi 


This ie made fom raped. It die slowty, 


wal makes bet softih aap, 8 for atin 

ic contains aay bo got rid of in 
cant, by adding }coace ef ll of rial a 2 
pia of 


“0 the bottom. ‘This 
3, by substituting sea 
er. 


‘water in the place of fre 
‘By the process of washing the oll does not love 
"Tho experiment can at al 
times be made'in s glace dectuter, orn a 
‘sock at the tottom, the water to cotne up 
‘ery near to the cock, by which all the 
awn of afer ie has deprsted its imparities. 


to eallect 
fecontinge’, 


agitation should thea be 
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0d clean water, twice the weight ofthe sulphurio 
S51 be added.” To mix the ater with the oil 
fod ania further agitation of half an hose will 
Ee requisite, ‘The mass may, aferw 

to clarify for 8 days, atthe cud of whi 
separato uid will be perosived fm the 
Sper ie the claro, the noxt ithe wulphari aid 
hE water andthe lowest a Back mud or fool 
En del chen be separated by syphon fom the 


acid and water, and filtrated through cotton or 
a 


treo.” Tt will be nearly without color, 
{asta and will bura clearly and quietly 


To Purify Vegetable Oi 

‘To 100 ths of oil add 25 or. of slam, and mix, 
aiasolved in 9 Tbe. of boiling water, After atte 
fing about half sn hour,add 18 02, of nitric 
‘cd, stl continuing to wtir it, Let ie stand 48 
fours, whan the fine oil will swim on the surfas 
fend thea draw it of, Such 


Aight, lasts 
ita very little emake, 

frying fn 
sxtrastion of 


ta.” The cake remaining after th 
fot it with 


the oil may bo given to cattle, wl 
avidity. 
Beech-nut Oil, 


ih dae orate 
fa wile fat 
fad in a wea 
a tainng i wh 
ser od fat 
apt io yrow ask 
OF thal 


water. Te ie al il, very emollient, 
‘Tod touch used to toen Teather. 


To Parify Trotter 


openly combined take 
fre and lot tool. Now taka 
find dd ronoswater 


‘of trottr ol 
which its qualitissexceod those of 


To Prepare Oil from Yotks of Egg. 


for the faking of cold eream, in 
ory othr ol 


Boil the egge hard, and after separating tho 
whites Urea bp yolks Soto 2 or pieces, and fost 
Them io a fvingpan til tho ol Degas to exudo; 
then pres them mith very grea free. Filly egg 
ill boat 9 on fo. Old eggs yield the greatest 


anti. 
SOOT Anather Method. 

Ditate the raw yolks witha large proportion of 
water, and add spirit of wine to soparat the aba 
ten, bea the of will ie on the top after standing 
terme ine, and thus may be separated by a funnels 

To Refive Spermacet. 

Spermaceti is usually brought home in casks, 
saod'in some cases has so ile ofl mixed with 3 
‘5% cbisin the denemioation of heed matter. I 

‘of the consstence of a atifofntment, af « yee 


4 


THE SURVIVOR Vol. 


1752 


‘sotion 

mm serew-prest; and, as the ofl doce mot 
taparate very readily, i wil in general bo neces 
‘ary to let the cakes 


‘put ina fur 


pace containing $ water and 3 cake.” Let the fre 


Seo Jes, doubled, when te recess on 
i 

™ Clarifying Coal-Oits. 
Th clon yetel are placed 10 Ia. of eade 


be mired suiisietly under the furnace to melt coal 


the cake, which 1 will do before the water beg 


to boil;'aftor which boil the whole togel 
about 4 an hour, taking off during the boiling 
What souin and other extraneous Bodies rive to 


the top; then lot the whole be dipped out into a 
tub or athor coolers.” “Aftar itis completely cold, 
take off the cake of spermacet, which willbe om 
the top of tho water,and cut Ie into pieces, Supe 
pote for example, that tho cake weight Lewt, it 
wi iy {0 Dave w furnace, or rather & 
movable Kettle, whore the light 

‘away thatthe process oun be 
taken Lowt. of the unre 
‘above, molt it togeth 
water, Ak toon as 
(otha emall port 


‘Take of the 


{them stand together 24 hours, and from the top 

ip off tho lye as wanted, adding more water 

asionally, til the’ allall Is exhausted, Ato? 
‘the spermacet for i 


zeta; and te 
soa th ony hing ecemary to wake it 
to at fi sly small 

whon it will be 4 Lac 
rah it Ba 


To Seca, Pry ad Bon Oretand Whale 

Sn a Ol 

Ta on a na red throng bag 
sont iiuhes lange euslae moub o€ 
ith y twnedan emp aoe 15 inka pO 
tae, Hee tortor oan bags etal af 
fran aed wih anne betneee Shek frm nod 

tal pated cuton haced ephons 
torn role knee of aut nek es 


urpote of ttaning the latino. 
oH ining i from impurities and the bags 
se uiled to provent th chara! fom boom 
ticker fn one part th 


them by cocks, ‘The oil runs from the Sltering- 
Dags into a cistern aboot 8 feet long by 4 feet 
broad, and 4 deop, made of wood and lined with 
Tend, and containing water at the bottom about 
the depth of 8 oF 6 fnches, in which are dissolved 
about 6 oof blu vitro, for the purpose of dra 
{oR down th glutinous aa ofeasive parses 
the oll which have escaped through the charcoal; 
‘and thereby rendering i lean and free from the 
‘Unpleasant smell attendant upon the ol in the raw 
iad in order to enable the cil tha to ra 


aur ith th args or riya 
he hoop a 

Setween twos and sch frame or asks ploced fe 

2 horisonal position over the cistern, She oll 

Salfored to sua fato th estorn val wands Go 


pa 
afer 


‘thoy aro hang in a frame or rack 


ila ith 25 of rsa ha oe fhe 
Principal pointe Ta the manipalation; t removes 
{be geaumy part from the oll and renders them 
grout.” The dsillation opoken of tay tera 
Date the proces or the olla may be astiled before 
they are defeated and precipitated. 
"To Bleach and Purify Fised Oi 
Bin od oer At oar improved in wa 
snd color ie of steam thon 
‘hem, Dunas method ie to heat he ol by tena, 
id force x currentof air throagh 


hation, 
bby passing lato it bigh presrare steam threugh 
308 


me tritarate ln a mortar ald- 
12 times the quantity of water, 30 
oth cream. Liqaey 112 lon of 
“he trend he slution 

of lim, and ate well with wood 
‘Allow itt col, aod when become sli, 
into stall fgets and expo tt the 
tir for 2 or 3 weeks then pat into a cast-iron 
nite ned with Tend dilsted with 20 pare of 
Mater, oi with toderate heat Ul he Ot dope 
room the steer; then lt i cool, To remove 
the tor si eat them inthe te 

except tho exposing fo tho ar) axing only 
Td Silvie of Mae to 112 fe of ae It doen 


‘patented method of bleaching ofl 
mai ac "For pas oll i hua aed: 
ented in a steams 


Sra light-green color. If ot sufllently deoolored, 
{Shd shore of the anitare: et the oll sete for 


then patnp it into = wooden vat 
fee mite ih fa 

‘Beane of stein pipe, and ict 

‘eed, rap, and usta ila = 


Spparatus with a weak soda Tyo (3 Tb of 
‘oda for every ton offat) for balfan hour; then j Ih, 

‘acid, diluted with $ Ibs. of water, is 
hole boiled for 15 minutes, and ale 
lowed fo settle for an boar or more, when the water 
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‘and sediment are drawn off and the oll further 

Seacd y gsltono inf bihromate of 
ash an: ‘of ulphurie acid, pro 

pe i properly 


‘Mr. Davidson treats whale oil fret with a sl 
tion often, next with water and chloride of 
‘and lstly'with diluted sulphurio acid 
water. 


‘mach 
direots 2 Ib, of oll of vitriol to 


“The oll should 
from the seid and fltered. 

ir. Banerofts proces or refining common olive 
cil, lard i, ele, for lubricating. purposes, Ws 
‘ngitate them with from $} to 8 per cout of caustia 
fe ie of 2 mpc gravity, 1G on til of & 
‘mall qeantity, the lye be found to settle clear at 
the bottom, enough has been added. Tho ofl ie 
allowed to’ rest for twenty-four hours, fo. tho 
‘foapy matter to subside: the muperaatant of. is 
then Sltered, 

“Another plan of purifying ols (especially lay 
iia) isto agitate thou with a strong. solution 
‘common sail, 


Purifeation of Custor Oit. 
Bs 3000 parts of tho lt 


arefully washed 


{6 bo Timpld, colle sithout. tana, and 
feu oleh At 

teanporatere than befor, 

sperior to the ordinary 0 
Oit of Brick, 

Used by Iapidaren Se malo by saturating frag 

tuents of rice with off nd diiliog af w ted 


Deak 
Watchmaker’ Oi 


iting, 
cant the cloas upper stratum of uid, and suf it 
to cool; solid portion of fatty matier separate, 
{a"to'be temoved, and then the alcohols 
Solution evaporated in a fetort or basin, until ro. 
aced to on ita bull. ‘Tho uid 


Heat hei or mld fat for a for moan 
rth powered dipperycel bark, fn the pr 
on of Tae of the powder to 1 fb. of fal ho 
Yak shrioks and gradually subsides after wiih 
{s poured of. Te commanieates an odor 
hat ofthe bickory-not. utter thus treated 
ts been kept unchanged for a your. 


PERFUMERY. 


-_ Moterite weds 
Sowers, roots, and woods employed in per- 
fomery ate nearly” all grown abroad, and even 
‘when Faised in the United States aro seldom used 
fa pertawery. 

sential or volatile ete (p. 289) are obtained by 
istillation. Tm the ease of delicate perfumes the 
flowers aro macerated in warm oll or cold lard 
exfewraye). From this groaso tho oll may bo ex- 
tracted by sloohol. Sometimes the Dowers or other 
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‘odorous bodies are macerated in alcohol. 
“Enences are solutions of volatile oils in alochol. 
‘The term tincture is sometimes used to express 


Towers and rasped woods or roots aro 


"The fullowing 

anja! Kingdom :— 
B04 

Mu, » weeretion of the Musk deer (Moe 

‘Kastern Ania. Th 


“tol employed jn perfomery shoal. be free 
froma roel ofl rote 


Deodorizing Alcohok. 
1, Spirit of wine, brandy, or alcohol distled 


cover soup love their ompyretnatio odors and tastes 
satiety.” At about Z13* the soup rlaan nether 
oto! nor wood: spirit 

2 Rue 
bi 


thu operation more thas when oup is not 
pepe Greate this compan etalon be wales, 
tad the aleobois vapors wish pase orer ace 


it'may fonder the product 
‘Common soap, mado with 
of tearing 


J Maria Farina Cologne. 
‘Bonsoin dissolved 


‘aloohol, 4 02-5 eatence of 


Fine Gologne Water, 
‘Take soobol at 85%, 10 gts; diolve in ft os- 
once af neroli petit grainy ox. j_esvenco of ros 
mary, 2} drtj essence of lavender, 1f dre; 
fone of wove} de ezence af pepper 


Ordinary Cologne. 
‘Tako aloohol at 85°, 10 qj estence of nell 
1 diay eaence of rosemary, 10 dra erence of 
lavender, bts; srence of thyme and slov, exch 
‘ieee’ of leon, 2 08; easence of 
ferent Fas tetare of bench, Mb ony Pa 
Cheap Cologne 


‘pater, 3 Ib y 


‘Take aloohol at 85°, 10 qls.; cauence of lemon, 
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‘5 on; cauoncn of codrat, 125 dr.; ensence of ber. 

att, 4 0; eavence of lavender, Lot; tinctare 

of benzoin, ox. 

‘Recipes for Cologne Water, from Redwood Orey't 
‘Sepplement. 


amon, 1 serupl 
Pera, each 2 dra; reetiied epirits,7 
ste 10 days; then distil 6 pounds with a gentle 
eat. 

"2 Oil of bergamot, 3 or; ofl of lemon, 2 or 
oil of vender 3 dr; of wero 24 de; ol 
of origanuin, 2 dra,; oll of rosemary, 1 dr.j et 
fence of vanilla, 2 dra; musk, 10 gre; rected 


Aleohol at 90°, $0 gts; etsonee of lemon snd 
Portugal, each 4 ox} cavence of levender and 
love, each 8 ox; eautlly, bos-; water, 20 qte 
Hungary Water, 
Rectified aleohol, 1 gall; oll of English rose 
mary, 2 4. ll of ienen-pes, o.oo bal 
{(meltoa) Tox 


T pt extract 


‘After 
nd then Sterin 
‘re of this ki 


‘Peompored than te 0 
Extratt de Verein. 

ected spirits 1 pl; il of orango-pe) Lot 
silof lomonspes? on} ol of etren, 1 dy ob 
St loom: grasn, 3) dr extra o esederangy 


i Fon j exitait de tubereuse To: esprit de rom, 


apt 
Imitation Boence of Wallflower. 
ora 


Extract of cass, 1 pt i 
taro of orrs, extract of taberove, each $ pict, 
Plear &'Halia or Tealian Novegay. 

Esprit de roto, from pomade, 2 pts; eprit de 
rote triple, Lt; esprit de jaamin, eprit de vite 
Tete, from potnads, cach I pt; extract of cami, 
4 pes extract of inusk, extract of amabergrs enc 
ios 


“Jecey Cheb Dowgeet (Huglsh formula) 

Bure of orient 2 epee 
tra Rustin erat de tabarene, de pom, 
uh f pe extrait do embergrn, pe linet 
eegetaay# on 

‘Jockey Cheb Boogue (French ermal) 
cat om de rma Tn cd a. 
poole, 4 yey capet de jasmin, de pomade,? 
Fay ntact of elves de pomade, 3 oe 
Xu Garden Fossey, 
Repti de nero (Pcate) pls esprit da ot 
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fis, acprit de tubereuse, evprit de jammin, from 
pomade, cach 4 pty eqprit de geranium, $ pt; 
(Sprit de musk, exprit de ambergrs, each, 3 02. 
Ean de Hilefewre. 

eprit de rose, triple, 1 pt; eaprit de rose, es- 
prt do tubecouse, esprit de janmin, eqprit de fear 
orange, esprit do cassie, eprit de violette, esprit 
‘de reseda (mignonette), from pomede, each 37t5 
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‘made with wblakey. 
Bouguet Royale 
Extract of ron (from pomade), 1 pts eeprt de 
todo (tiple), pty extract of Jani extrct of 
‘violet (from pomsde), each 4 pt. extract of 
Tens, extract of caus eash 2408; ottoof lemons, 
tio of bergamot euch fo. j extraot of musk ox. 
Aran of amberges, each 1 
‘Sere, 
Extract of tubeross extract of j 
sf catsn, extract of rove (from. pomade), each 1 
PL extract of valli, 8 on extract of ut, 
Ertract of umbergrs, each 2 es otto of bergae 
Bot otto of cloves, each 1dr, 
‘Spring Flowers 
Extract of rove extractof violet (from pomade), 
agen erat a ror ipl 2 neta 
el oasala, 2} 01; otto of bergamot, 2, 
ot Ambergris Lon 
ct de Caroline, alvo called Bowguat det 
ye “betiees. i 


Bextra do rove, extrait 


pone) 
et ate dre ee ere 
nt tae Soar ea em its 
sr ee aan 
‘otto of santal, 4 dr.; otto of 


jet 
1 tet of a 


creas See cai 
um, 3.gey apt of rant rater, 17 
carer of cablrii fot arlnsts of Et 
Soe ey ane ides fstab ean en 
cee cae Br ootng tent 
fare hearysevcates Bal ooo 
igre ond Qatarien Eton 
‘Rosemary water, 1 gall.; spirits of sal volatile, 
ity eta eines deny cert 
Saban eit sapegs ath Beak ols 
Tingntce tha Tae tne oe 
apap Peed 
Tincture of eilardes (1'par fs to 8 of 
gt) pert besf nitow sah ont 
Eagar of lead, 1 de balanta of Peru, 8 dra.5 aie 
Tile 'cal scsdie ent Ss tege. ‘Conds 
Fearon des ed anne te al 
eu Intra 
Castor ot (Aederand 3h Tu srngut ales 
Perera ieee ener 
Pacer igtmat nny te of tn st 
LS Sun tree academe sare set 
tse afin the baad proent ln 
eeyntr forthe Hai 
ones, dha very diy san, Th 


Mix and 


int h veel chat wll wold 8 thner as much; 
[itll with gentle best a yellowish seid water. 
Vege 


oe Hair Wash. 


4 pte. Boll 
toleach pint 
sary,and 4 dr. of eal of tartar, of Ide. of Naples 
soap. 
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Boras Hair Wash. 
‘Borax, 1or.; camphor, $ o1.; boiling water, 1 
gh When cold filter for ure. 

Bzcollet Hair Wash. 


Boffclent liguid ammonia addod to a 
‘water to make the whole pangent. Bo careful 
Toto have i too trong. Afterwards wash with 


‘loan water. 

Mo Cleanse Long Hoi 

Beat up the yolk of an egg with pint of sof 

water, “Apply it warm, and afterwards wash it 
ut with warm water. 

‘i ‘Bandolin 

ually made by infusing q 

also be made by boiling = 


: ng tis somatines 
uty arable or gun trnguca 
oe gum atublo or Lot gu 
pint 


Deiggr Hair-D; 
Bugar of lend, Le; mill of vulphs 
ronernater, 4 108.5 glycerine, 1 8. 0 
‘hla a th general composition of the various 
popular bi 

SYellowish sodiment 


nd restoratives, which contain 
vd are not oily. 


‘Siler H 
of allver, T 08.5 water, 9 0%, in 
“of potassium (fresh), 1 ox: 


bottle, Motsten the hale eat 
and when dry add the 


Son, of brut 
ta.” For 
above, ammonia, wot the 


recipitate formed is 
Fedinolved. 


4 Slation Bt ralphate of 
turnted solution of nulphate of copper 
tral add ammonia ‘until the preepltte 
falas redimolved. Fer & snordnt to be 
rat applied ab above, use w saturutd wlution of 
ferrooyauls of potasaiia. 

Orfl's Haie-Dy. 

‘Tako 8 parts of Iitharge aod 2 of quickline, 
aig thoroughly; keop ina well stopped bottle 
‘When ure ioik with water or milky apply to U 
alr, and envelope in an akin cay ur § 
outa. 


To remoce Superfuons Hair. 
‘Take of quickling, 18 parts; pearlasb, 2 parts; 
liver of sulphur, 2 parts, Mix’ thoroughly, and 

keep in a ight bottle. When used mix tothe co 
nd after fe has retained 0 


following i 
smut be used With ence ae it soutainn arvenie. 


806 
ime, 6 ons orp 
esp in wel cose 
iy With water 


ferent hair. Black bir takes longer 
All of tho deplatorie sold are founded 
‘upon the two foregoing soosipta, 

let Poseder 


tod lotions sold contain Msmth, 
‘vill ometinies blacker. 

Vintet Powder. 
inl pr 1h pond oe ot 3 

“iL oflemen, on of of brgatoy fs} of 
‘of cloves, 2dr. Mix. seats 

Bloom of Rous, 

Dissolve 2 ox. of einnainon ia 4 ot of stron 
ammonia; ater days add T pe. fou-wate, an 
Yor: Beprit de Roce (ipl). i und set sido 
fora week, ‘Then pour of the igeid fom any 
fokimeat that may be preset 

‘Pomade 2 la Rete 


‘which 
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‘Take white grease, 11b.; mut-ol, 33 o.; sper 
rmaceti, or white wax, If ot. Melt together and 
‘dd the oil) Pass the warm mixture through 
‘lean cloth, nd then str it fms mortar dll ec 
Ir the pomade mast be white, add ne coloring 
‘matter; but ifcolored introduce the proper mate- 
aria. Por red, soak 4 dr. of powdered alkanct 
{in the oll previously warmed. 

or 3 dr. of annotto to tho mixture of 


Ecsta ints the gee bai Bad, 
‘Eoonfat Ponede 

‘ake white goa he enon of bergamot 

chess if £25 einen et toed thet 

tite rleaioe ae 


‘Posade Canadienne, 

Melt ove «waterbath, 4 Tht. of ears grate 
‘and infuso 8 Tbs. of rose leaves, au directed for the 
Pouade & la Rose.” ‘Thea stralo, and. perfume 
‘with earenco of mini, 4 on extones of ror 1 on-5 


Sttene of rani fow dope, Cle soe Wi 
Site ceraioe 


3 pat it into an earthen ves- 
id water, and change the 
‘using rosowater the 


water daly for a few 
Tht day. ‘Pour off and provs out the water; add 
to the marrow 4 of. each of the atyrax, beovols, 
and Chio turpentine; 1 ox, orzis powder; § 
tach of powdered cinnamon, cloves, and nutineg. 
Bet tho veusel in hot water, and Keep tbe water 
‘oiling for S hours; thea strain 

‘Stick Pomatum, 


of 


‘range-pedl, of each 1d 
_" 

‘Another method of preparing this pomade, alae 
called cormetis, is by melting 2 part of tallow 


ft pet ot a, = 
eh rick, the mass baviog been 
fumed and colored. - = 


Philicomee and Coumeticn, 
Philicomes and cosmetion are composed fo 

winter, of equal parts of lard aod earthnut 

Sud jn’ euromer, of 2 pasts of grease 

‘The qrens we sted over a waterbath, and 

passed through « cloth. “When tho products be- 

fin to solidify the olla are added, and tho mans ie 


Beef Marrow Philicome, 
‘Take fat, 10 Ibe; pommade dla rece, aux mille. 
ars, 1 Ib. ; oil of easeia, 2 Ie.; cil of Jasmine, 2 
be; sprit of roses 19 or; bergamet,§dre.; spit 
of petitgrain, 24 dra; spirit of geranians, 2 
ee pit of wintergreen. 4 reinfusion of oe 
a 8 dre 0 dre; evence of 
: are rum, ose, 


Mecawar OR. 
ake ot of benoin 8 gin; oil of neat, 4 
leohol, gt; eoance Bergamot, § or spin of 
‘aunt, $ of; sprit of Portigal, en] eaoce of 
Tovey, 2 dra. "Als, abd keep the whole over 
Tratetath for 1 hour, Then digest for a wet, 
‘ising soreal times dally. Color with alkane 


ton thoroughly.” In a white gl 
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Amandine, 
Mix in a mortar gum arabie, 20%; white Boney, 
ox Hedaco to's think mas and aA 3 ont 
eutral white soap. hie aly neo 
ated, ald 2 af fresh coldcprseed ol of teat 
Simonds, and Snally, the yolke ofS eae 
‘The past has a Stim coaistenos a i edaeed 
bya tisk ml ofpstaci mad of fresh pond 
‘ute, don; diated roe-water ox. 
Kromatise with 3dr of bitter slmone for 1h, 
of paste. Asal! portion, with a Hite warm, 
Iaier, produces white later of agreeable odo, 
$i compontin Ts ued fo whiten aod fen te 


Gold Cream, No.1. 

‘Take of spermuceti and white wax, ench 5 dre; 
‘almond oll, 10 on. Ligualy over a water-bath 
‘Pour ioto a marble mortar, heated by boling water, 


‘tir quickly, and add 34 ox. of rove-water» 16 gra 
‘sence of Fore, and a fow drops of potash Iyer 
Camphor Cold Creast, 
‘Take of almond oil 
war and 
Poway, 


roseater, each 1b 
spermcst 1 omscamphor Zon toad 


Lotion for Frecklen, 


imate, 6 gr. murat 
amp sugar 1-5 alas 3 0) 


or tll 


a 
Pepe ett phe 
Take etpmeeceea Lon See 


ut re dre made ito te reuainde 
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‘Rob, and strain through a cloth, then return 
the rei tthe mortar urate ih the 


Pomaite for Chapped Lips. 
‘Take oxide of sing, 1 or.; lyeopodinm powd 
08; pomado roraty2 Tha.” Bix, and make into 
‘ perfectly bomogencous pomade. 
This is'an oxccllent remedy for chapped lips, 
sand is beneficial in cutee of uloration of tho naila 
of the foot, 


Heditrope Sache. 
sp Popdeed ri 210; Rae lng, groan 
"Fungus beans, ground, b,j Vanilla besos, 
Hi penn many fn oft of almonds dope 
faster ele. 


Mileflour Suchet 
Lavender fowers, ground, ofri, rove leaves, 
oF benzoin, each, Tbe; Clanaimon, allapeo, eachy 

on: tongas, ranilin, santa, each, 4 Tb.t mule 


ad civet, each, 2 dra.; cloves, ground 2 1b, 


Portugal Sachet, 

Dried orange pech, 1 lb.; dried lemon-pecl, + 
ej dried orre-roat, 4 Tb.y etto of orange-peal 1 
(fj ottoofneruli, Ydr; otto of lemon-grass,¢ dr, 


Rove Sacket. 
Rose heels, 1 18.; santal wood, ground, 3 1b; 
otto of roses, # oz. 
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Sautal Wood Sachet 

‘This is a good and economical sachet, and 
simply consists ofthe ground wood. Santal wood 
in to be purchased frou some of the wholesale dry- 
saltera; tho drag-grinders are the People to fe 
‘Tuco it to powder for you—any attempt to doo a 

‘will be found unavailable, on account of 

its toughness. 


Wwoll mixed by sifting (the save isa beter tool for 
{izing powders than the pestle and mortar), with 
‘Coough mucilage to biod the whole together, and 


Stto of lemongrass’ 1 dr; otte of Shot the 
‘fox ott of bergamet, 1. {he is that ia ueed the beter 
Violet Suchet Cackou Aromatit 


‘Take of extract of liquorice and water, exch 3$ 
xj dissolve by the heat of a waterbath, snd ad 
Bengal cates, in pode, 402 gra; gun arabic, 


Black-ourrant leaves, rose leav 
dered orris-root, 2 Tbs; oll of| 

“de: grain musk, 1 d 

bentoin, each, 3 i 


exch, 11h; 
ier almonds, 
od 


Perfie for Mouth Washer 
‘Avarum Canndense, otis root, euch 1. 
alcohol, 1 pk. Make'a tincture and ad tinct 
Tie.; casenco of mlledeur, 4 de, 

tence of ‘patcheull, 20 drope. 
‘A Siperior Mouth Wash, 
i sonodont. Tt 
dis detract 


reoaly and orris-raot, each, 
is a prpet conics, 
rewove it fro the fre, and then add Baglish off 


fn led slab, and sprea it out, by shea 
‘oller, to the thickness of a siapeny piece. After 
IWhas cooled, apply some folds o bletting-papery 
{to absorb any adhering oi, moisten the surface 


808 
serie atom Sa tat 
athe tae resam et 
{stotmall lon about the sce fe forupresk toe 

iar 

a nti tn 
Puerco 

eS nei 
i Sealer 
Piao Ra 
pend Scaring Slatin eps 

eed 

pena 
ris 


atk, 1 

froten, 4 de. eitarate 

1d eatence of roves, and mbx with 
1 other substances reduced to a powder, 
Peau d'Expagne, or Spanish Skin, 

1 marly highly-pefumed leather, Take of ol 
Hy and auntal, each # 08.; oil 

ot each 4 0x5 ll 


ot gam be 
feather for 


Soft Soap. 
of rain oF other soft water to 1 Ib, 


Aaa s 
traguenath teB00. of ‘or concentrated lye; boil it and put 
1 athe a faue't Cbs of tallow or tonp-At, When thee. 


Jation becomes clear, add 12 gall, more of water, 


P 
tthove paste placed between 2 pf aie ee 


of paper, 


sine reat Ries Heo re 
Deru ea ee nee See Sond 
Se Co REE ca ngiere re aii 
Iain Ye ate oe ee 
FRarperyresy mer, 1 Ib. See Morais Ib fume is ee 
perpen thy Dakota sa Rp 
ppnaransimce dire 3 


‘1 omt. of the best hard curd soap add 20 of 
il of bitter almonds, or exsence of Mirban 


31). Rove Soap. 


‘rood, and 
ining them, 
Alnaatved in’ the mel 
Well beating fa e mortars the pails are 
ape nih past mould, aad gradually ried. 
‘he Chinese Josicks are of & similar eompost- 
jon, but eoutaa no tla. Josticks are burned as 
facing inthe tenis of ae Baht the Coe 
tial Hinpic, and to such an extent a3 greatly to 
alkanes te value of santal-wood. 
‘Dr. Paris Pasi 


cat lato thin shavings; add 5 Ive, of 
te soap is uaoraly Nquided, and 
soap is colforialy fqn 

oe ef neip-afted.vetailiog or 
‘ive the required. olor Withrow 
nd, when sucietly coal add 34 
een of ret} on ol of slaves, onl o 

‘Stinen, and 2} ox ll of bergathot. Yor cheap 


Benzoin,cascarlla, each 2 Ib.; myrrh, 12 oz goup ase less focfoime, 
charcoal, 1 Th.} otto af nutaiegs otto of claves, 
uch # 02,5 nity, Zor. Mix asia the preceding. Sey a 


Perfuer's Posile. 
Well-burned chareoal, 1 Th,; tl 
cloves, 
otto of ne 
1,5 otto of santa, oto of weroly each 3 ds 
14 of; mucilage of tragacanth, g- =. 
Picate's Pastls. 
‘Willow chareoal, Ib; benzoic asi, 8 0 


MACKENZIE'S 


Transparent Soape 
‘Are made by dissolving white soap in aleobol and 
evaporating’ By the tse ofa still moat of thea 
sialyl roar “thy a a socnd 
taoulding with a drinking glass, and. then are 
shown sa wasbbulls 


Seay, 

hhavinge, dry, and powder 

mixture of equal parts of sleabol 

sand water by the aid ofa water-bath. When the 

{reater part of the aleohol has been evaporated, 

‘54d a corresponding quantity of glycerias, 
Windsor Soap. 

‘White tallow seraps, 20 bn entence of bergsmnt, 
on; carvi, 6 drs j cloves, 4 des; thyme, 4 or 
Soponaceous Cream of Alnonda (Créme d' Amaude 
‘ames, 


fom right to 
Sheet ba hn be 
tnixtore begins to eurdle; it will, Bo 
become ao rm and compact tht it 
stirred, if the operation is auocessful. ‘The toxp 
fs now finished, but in not pearly; it wil, howe 
fever, asnuine that appearance hy Tong tritiation 
{in ‘mortar, gradually adding the aloobl, in 
‘whieh a proviously disnolved the perfu 
Tooth Powder. 


resiptate chat 
1. 


“hing 
run i th 


‘Toke 


harcoal, sugat, each 2 


amore caren) and od 
Tj mga hou) a ot 


Charcoal Tooth Pas 


Finely powdered charooal, white honey, and 
veal slay cech 2 on rot barks Ponoiot 
ose oF iat § drops Six the whole Sato pana 


ANOMATIO VINEGARS. 
Tn saaking those the vinogar known as No. 8 
soay be used, Vinegat of 25 40°30" per cent 
required to dissolve tential silt: 
Tarragon Bren) Vicar 
‘Tarragon (Artemesia dracunoulas), 1 Ih; e100 
vinegar gal. ‘The hor should be gathered be 
Tore Slossming. ‘hiemay bo diluted when tied, 


es, each, 4 
Fea tet 
Hie too 


Cologne Vinegar. 
‘Add to each quart of cologne water, oof 
No. 8 vinegar. 
Aromatic Vinegar. 
Concentrated acetic acid, §o:.; oll of English 
lavender, 2dra.; ail of English rosemary, 1'dhj 
cil doves, 1d} oll af eamphor, Lon. 


Hearyte Vinegar. 
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Dried leaves of rosemary, rue, wormwaed, sage, 
tint, and lavender flowers, each} oz; Braised 
‘utnteg, cloves, angelica root, and camphor, each, 
Yor,; aleobil, reetited, 4 oz} eoncentrated ects 
‘eid, 16 oz. Macerate’ tho materials fur a day in 
the spirit; thea add the acid, and digest fora 
eek longer, ata tomperature af about 0° Pabr. 
Finally, prest out tho now aromatized seid, aad 
iter i 
inagre dee quatre Voeurs, or Four Thieves’ 
Vinegar, 
‘Take fresh tops of comiaon wormmood, Nomen 


ormmood, rosemary, sage, mint, and ras, of 
aes iatondr Bornes ony bart aliens 
loves, and notmeg, each 1 
sat or Brandy, To 
iroog vinogar, pits" Digest all the materials, 
seep the Sauiphor and pri in m slovly cor 
sted vos! Tor'n fortnight ai = eat 
hen cxpreta and Biter the vinaigr produoed, xa 
fuld' the ‘camphor previously dlivulved. in the 
randy’ spice 


Hygienic Vinege 


31 pt ol af ves, de. 
Tats led sarjrsacs 
{Gh Marea thas toga fr 
then’ sd "brows vinegar, 2 pj and sala oe 
ier, ireguie tobe oi 
Tole Viner (0 ta Vile. 

aia py extract of orl ¥ ps 

sgt Grol 2p wht wan Ving 


THN ret Vinegar (ta Ro) 

Dried ovo leaves, 4 cari de ome, tiple, 

‘cite wis wong 3 poe 

Beta ore frag 
foreae 

Camphor, dre? seobel 2 ec srg vinoger, 
1th." Powder the camphor, by the ed of iho 
‘obo in wera al athe ange 


BLEACHING 
and SCOURING. 


n 
texture of cloth formed af vegetable aubiances, is 
that ete by merely expoing it fa meitned 
stu to th her 


thio of oxygen wl 
af blenobing fequras 
‘ 


‘hours 
‘olution, it is to be well washed with wate 
and then exposed to the seenad process, Th 
solution of chloride cf Kime unt bo of rach strength 
4s uearly to destroy the color of a solut 

40 in water, slightly seldulated with rulphuri 
ftid. The cloth i tobe alteraately etoped fo this 
Aiquor, and a solution (wade as before directed), 
44or 8 times, using fresh liquor at each prooess. 
vis thea to'be well rubled and washed with soft 
toap and water, whieh prepares it for the last 
proves. 


ped noting what portion of the wi 
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The secping in in weak solution of axlphorio 
ssid "and Tom 60 to 100 paris of water te 
‘reagth being thos varied acerding to the’ tex 
re of the cloth. This discives the remsioing 
‘oloring matter which bad reased the ation of 
sik and the ebloide of line, os well son tall, 
(quantity of ioo coatained ia il vegetable matter, 
‘The cloth a then to be exponad tothe irfor soe 
days, and watered, o cary of any resaion ofthe 
ste and remove the uupleasast oder i seguir: 
{oa the chloride of line and poiach, 


Bleaching Salt, 
Commonly called chloride of lime, is made by 
Pasriog eblorine gas over moistened lime. It iu 
lat greyish powder, soluble in 10 parta of water, 
ny excens of hydrate of lime remsiniog unde, 
solved. Tt deteriorates by Keeping: ly 
xy contain 30 per ceat-of chlorine, bot 
‘than 10 percent. It Is decom 
Dy aside, yielding ehlerine. Tt eousaia of hypo: 
sblovite ‘of Time” and’ chloride of ealeiam, with 
Water aud exsess of lime. 
Chiorimetry. 

‘The bleaching power of chloride of lime is often 
estimated, a8 above stated, by the quantity of a 
‘lution of sulphate of indigo, whlch certain 

ht will deprive of its blue color. But as the 
tndigo solution alters by Keeping, thi mathed in 


‘converting 
{copper 


of iron 


drop of the iron 
tolation, on th sod of roy. touabed tothe 
Pitate is no longer formed, an smvunt ef sit 
‘Gua! to 10 grainn of chorise has bees used, ‘By 


‘been employed the percentage of ehlorine may be 
bees employe, the parentage may 
To Bleach Cotton. 


ine molato 
tosteam. Iti 


actin of theva eau be pre} 
dlinial to it; and by taking advantage of thie val~ 


810 
able property in regard to Moaching, mesos bare 
Freing 


acetals: 
oe Sannin 
Behiarad orhacy aac 
Shae Ss 
aes 
7 

senate al oat mat 
Surpedomeie sn ws 
peg tet 
See ree 
Sf metres of sve? water snd Tot sal erin 


tis thea 
taken out, sufered to drain, and then rinsed ia 
Fanning water. This manipulation softens the 


ide solotion, When's deep bloe preci. 


lation aa fe 
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ool, and gives it the frst degree of whiteness, 
It is then repeated « socond, aod even a third 


1s performed with water 
Ea isp; 


E 16 Wool. “The fat may bo saved 
By diiling off tho solvent, which inay bo uned 

F and over again, 
‘Salpburous acid gas unites very ensily with 
watery and jo this Sombination it may Be tne 
ployed for bleaching wool and alk. 

To Prepare the Sulphurows Acta, 
Salphurous acid is used either 

to 


of the gas, In 
in a clos, mi 


and best plan is to 
nario aeld and 


o Fall Cloths, Wootten, ete, 
‘The method of fulling woollen sluts with soup, 

4s this: A colored sloth of about 45 ell, i 

asd in the usual manner ia the trough of «fulling 

nil without frat soaking Ht in water, at in coute 

only pructited ia many places, ‘To (uM thir 


{rough of lot sf of required 4 of 
hich fe to be toelted ia 2 p f 
ater, ade at hot as the hand can vrell bear ie 


red hylan le 
hon th lth, in propane ad toe 


trough j afer whieh fe ‘taken out a 
Meetched., This dong, tho cloth 1s fmsediately 
returned into the saine trough, without aby new 


‘and there 


led for 2 houra more, hen 


‘ufictenty fuled 
ty and thiokoeas requiredy 


To Bleach Sik. 
Take » soltion of eausto soda, 40 weak at to 
rank caly's fourth ‘ofa dogeeo, at mont, of the 
‘reomoter for alt, and ll wity 38 the boot of 
{he apparatus for Leashiog With seat, Chi 
the frames with akeine of raw ally and plese 
{hea in the appara until sta full then else 
the door wad make the soliton boil Haviag 
sensed he cain for 1? hts aacken tn 
fre‘aud open the door of the apparatus, The 
‘eat of the steam, which in alway above 280% 
lave been suliceat to fee the al frou tho 
a ‘Wash the kin wart 
ind having wruog theo place thom gaia 
tte frames tho appara, to undorgo & 
Sscond being. Then wast them seve 
{water and immerco thew in 
ie i 
‘which sil acquires by 
ay ema eae 1 
Ligher degre of eplender by exporing it to th 
tion of Sepharose ai gay int clot chauibe 
fr by iamersing itn sulpaurous say a8 belo 
ecotuended is woth 


To Bleach Printe and Printed Books, 
Simple immersion in oblorine gas, letting the 
article’ romain ia It longer or horter space of 
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‘Sot will lk extremely well 


To make Saponaceons Lye for Washing. 
‘Boil together in » suGScieat quantity of water, 
elk gon ood ashes and! Yor hanlfl of 
fesh-burat lime. Leave the lixivium at rest til 
pasted st the 


‘well and to make the boards rest 
the vessel, in such a manner that the p 
‘hall be dipped in the gas. The leaves, 
‘separated from each other, in order that they may 
bbe equally acted on on both sides. Chi 


‘made, will answer a Of ‘Then draw off the pure lixiviam, add to it 
yee: = neal ee ‘cil, to abvut a thirtieth or forticth part of its own 
Hares Method of Deachng Shellac. “the alztare wil bos liquor white nt 


Dissolve in an iron kettle 1 part of peariash fo 
bout 8 parts of water, ad I part of 
as, and eat tho whole to ebulltion. 


‘iletion with water perfectly St to communicate 
oticient whitesess to linen.” This iquer may be 


Ino ia disse ‘cool the solution and is ‘Prepared from wood-ashes of all sorts, and from 
‘ith eben 4 Fiotid gens oll or batter. Ite cherefore highly 

= tmpagadete ‘orihyibe atcation of the eopomis. Whe 
Bee ae {o be sououellydeSciont in 


{Bksi, soll sdton of pulverized potash ot 
‘oda tony bo mad tothe livia. 
To Clean and Starch Point Lace, 
tent, draw it 
cub dipred i, rab oes the pat gently; 
ne rub over the point gently} 
fed whea it fn bide do the seine 12 
{he cher; thea Uhrow same clean water n i ia 
frbich tl alum has bea dissolved to take off 
“tus, and having some thin atafeh go over 
‘the same on the wrong sie, and ion i on 
the sage side when dry, then open it witha bod- 
‘in and wet iti order. 


bs 
Air appears to be ont 
rho, bate th 


‘a 
‘o pleces, ata whe 
south as, pos 
lek atone, Dut wae 
To Wash Pine 
‘Take 1 pal. of furse 
to ashes, then oil them ia 6 qt of soft water; 
thi Washing with the wads, a8 
fon requires, and the linen, te, will not ooly 
nocedingly bite, but itis done with balE the 


To Clean White Veils 
Pat the veil in « solution of white soap, and let 


timer a quarter of aa hour. ‘Squeeze it in 
ate oes ‘rater and ‘Quite dean. Rinse 
up, sod then in clean cold water, ia 


‘which is s drop of liquid blue. ‘Thea pour buling 


‘8 warm liguor of ballock’ 

old water; then take x 
‘of ‘gue, pour boiling water omit, and 
jo veil through St; clap i, and frawe it te 


‘To Otean White Satin and Floered Sith. 
Mix sifted stalebread-orembs with powder blu, 
sci rob thoroughly allover then shake it wal 
Sod Tue it with lean sft chthn, Afterwards 
there hore ar any go 


pared some old wa 
Uae gum arabe hus bes 


der tho bands till they are dry; 
ro Vrimatone ready to dey thee: 
Fe ready for smoothing, which 
the Fight aide, with w moderately 


over, till 
i ba done. 


si 


ed, Keeping them from, 


‘air a nue as possible; thon adi a lump of 
‘are, wot tho tiffenica with » sft Jinen rag, and 
fil ‘them ll 


‘belean cloth, presi 
they are neury dry; after which put 
firo,and finish the drying over brimstone; thea 
tape them properly by gently ironing them. 

To Wash and Starch Lavon. 


Be treated ia the same way, but not 
the silks are for dyeing, instead of 
‘passing them through a solution of soup and water 
they must be boiled off; but if the silks are very 


Brushed.” Ie 


out, the water must only be of best euficient 
‘extract the drt, and when rinsed in warm water 
‘they ate in a state forthe dye. 


Another Method. 


Strew French chalk over them, and brush it of 
‘with a hard brush onee or twice, 


To Clean Colored Silks of all hinds, 
Pat some soft soap into boiling wate, and beat 


Grauguesting the guo-water as mo 
4 acturding to the tines fotended. 
‘To Clean Dufe-solored Cth. 

‘Take tolacc-pipe clay, and miei with waber 
avis toon ted de feacienter weed Yor wo, 


nt, pear 
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‘bright yal 
sat for ora 


it rote colors, and thin shades oto, 
stead of oll of vrol or slation of ta, prfoe 
‘mon jes, or white tartar, oF vinegar. 

"For buce purples and their shades, dda small 
een af fain wl reno th, hr 
‘Wark the‘ariler ike  Tinen garment, but inc 
end of weioging gently aqueess and sheet then, 
Sd when dry Sulchthetm with ine gusn-ator of 
AieslvedSsiaglans, to which add soto pearlash, 
fabbed on the wroog side; then pin thom ot, 

‘igen af alt shades ‘aro dyed with rch, and 
afterwards lipped in a vat; ovio seabing with 

“aah restaren the colar. or olive green, & 
gris disalved In water ot 


To bullock's sufclent to 
rake it warm, jean sponge rub th 
fill wel'om both siden; squeese it well out, 

[proceed again in like manner. Ringe in spring 
4ater, abd chanige the water till perfectly cleans 
Gry i in the air, and pia It out on a tablo; but 


812 
frat dp the sponge tn gloe-water, and rub it on 
{he wrong sda; then dey it otoro wre. 
To Dip Ry Black Silks, 

fit require to be rel dyed, bell logwood, and 
fn ball so hour put ia the aik'and Jet sider 
aan ear Patek ont and dioive ie 

oe teen copperay, cool the copper, 
ait vimmer 4 Der, hen dry i over-a ace in 
the air. It oot red dyed pl tout and ing it 
In'epring water in which'§tenepoontel of al of 
itr hte been putt” Work ie sbout 5 minutos 
Fon in cold water and fuish iby pias an 
ubbing i with gomoater. 


To Cleon Silk Swockings. 


ied with boili 
id the French ebilk absorb it; 
Srrab ito Repeat if necessary. 
To take Stains out of Silk, 
Mis together ina phial 2 oz of envence of lemon, 
‘Loa. of oil of tarpentine, Greate and ather spots 


in ilk are to bo rubbed gently with » linen rug 
‘dipped in the above cowpusition, Benzine may 
Dersed instend, 
To Scour Yarn. 
It should be Iaid in Tukowarm water for 8 or 4 


fre; thea carry it to a well or brook, and ins 
il ohing comes from it but pure, clean waters 
that done, take a bucking.tab, and cover the bote 
tom with very Sine aspon sabet, and then having 
‘opened and spread the oo 


pings, lay the 


4 
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in more slipings covering 
Secret ay oe oom anaber il te are 
Duin; afterwards over up the wppermost erm 
Irth s buokingreloth, andy in proportion to the 

"peck or Go more of ashes; 


‘stand 40 all night. Next morn. 
{ng set a Kettle of clean water om the fre, and 

pall out the spigot of the Tuck 
‘the water ran oat off into another 


‘again With warm w 
Aaron the fre wast 
the lye that comes from the bucki 
‘serving to wake the Tye hotter and hotter 
then ‘you must az before, ply it 
oii yo a least ours 
ng, you moust take off this bucking. 
pplting tho yarn with the Iye nshes inte Targe 
{ibs, with your hands Iabor the yara, ashes and 
Igo pretty well together; aflerwards carry Ht to 
well or river, and. rinse it clean then hang. it 
ir all day, and . 
foun fn water al 


‘After baving done this for s week together, pat 

all the yarn again into tho backing-twb with 

babes, covering it as before with a bucking: eloth; 
fresh ashes, wad dive 


{ato a pan 


jour hot 
bowl of tl 


aay 
‘tana ‘Ul da 
ins soourig 


Mow put 3 tenspoonfule of iquid 
ua liquor, ati My and put in the 
heat Heabout § anigutes, and dry it 


hand abut of the reap solution. 
10 hea of lather rises ou the wa 


before with hotter water, without pearlash. 
To Seour Clather, Coat, Pel 


Ter’ earthy and pour on 
orm ity and plester with i the 
{ike « peanyworth of bullock’s 
Pept Be stale urine, and e Hite. buting waters 
Ai Siaed brush sipped ia this Tiquer, brash 
patted placer Thon dip the eat u bucket of 
Cid epeigewater. When mene dry, lay the 
Sight /and’ passa drop of oilof olives over with ® 
iru to ata Ie 
ab, fn, of maroons out pal oap 
‘and pour water upos Ie fo 
ury\and dirty spota of the oat. 
Mand then brush it with warts 
ory, aa at fist, ad uae 
eral tes i wats 


‘To Scour Cerpty, Heart. ogy eee 

ob a piece of soap om every epot of grease ot 
diay then take a hard brash dipped iw bolling 
Water, and sub he spots wall Ht very diety, 8 
Tietle of coup innat bo pot Soto a aby with bet 


at 


‘throw away the dirty water amd proceed as i 
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water, and the earpet well beat io it, rinsing it in 
everal clean waters, putting in the last water a 
{ablespoonfal of ol’ of vitriol, to brighten the 
colure, 


To Clean Cotton Gowns. 

‘Make a elution of soap, putin the articles, and 
wash them fo the usual way. If greens, reds ete, 
Tun, add lemon-juice, vivegar, oF oll of vitriol to 


To Clean Scarlet Cloth. 
Dissolve the est white soar and if Liack-look~ 
‘dry tonp on them; while the 

i brush it off with bot 


1 in old epring-water, ia which mix» table- 


‘spoonful of solution of ti. Stir it about, and in 
BD'minutes hang it to dry in the shade, and cold 


ress it 
dada « pl en cou a 
1 pect of wheaten bran pour beiling 
water‘in x Die sever In the bran water, als 
Band-hest mere the lth, and rub ft, lsking 
Arough ito see the aid 
IS oacof white or erade tat 
take a clean Tigger of cold pring 
Aropor two of volution of tiny nk iin 10 wioute, 
‘Fibg it aod beng it wp tw dy. 


{ehterpoonfa o he saltion of Ui 

fare, yot inthe cloth, bol for 10 saute, nd 
whe dry, eal pres 

{he Nap om Cat. 

Yaa bow, th 


ier cor, led with feck or with & 
- until a nap i raved, ian up to 
bra ay the aap th ght 


orm hs 
ly 
ry, and with 


ro Revive Fedd Black Cloth 


To Dry Clean Cth 
Dip » teu in atm pol 
oay paces, rinse Ht off fn ca 

Beet thew 

fer its nod 


‘he sand will bring away the dirt. Rub a drop of 
ll ofvlives over with «soft brush to brighten the 


lore, 
To Prevent Printe from Fading. 
‘The dress should be 


‘Gently cout for use, and r 
ots it, throw in a Kandfal of enlt; riage the 
ing it im clenr, cold watcr, 


fate which = 
itand rinse it in a fresh supply of elear water 
{alt Then wring the drese ia « cloth and hang. 
{to dry sauaeliately, spreading as open as poss 
ble, sone te prevent one part ling over anbiber. 

here be any white in the patter, mix © 


- en 
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ite Lue in the water. 

Tu Bleach Wool, Silke, Straw Bonney, ete. 
Put a chaing-dish with 

{oto a chine room, oF large bos 

‘or 2 ox of pomdered brimstone on the hat coal, 

in the room or bos, make the 

"Fine 


‘hus sulphured. Bete 
‘thus bleached. 
To take Tron-soulde ont of Linen, 
11, Hold the iron-amould on the cover of a tank. 
ard of boiling water, nd rab on the spot aitle 
atic seid, or tall of aorrel, abd when the loth 
1bas thoroughly imbibed the acid, wash i in ly, 
"2 Wee the spot wit len juice, prinkle with 
salty and lay in tho sun wntl dry. Repeat the 
plication wut the stain is removed, 


To make Breeches-Bull, 
Mix 1 tb. of Bath brick, 2 Ib 


of pip 


other Ball. 
1, Mix 2 tbs. of plpe-<lay, 4 or. offallers earthy 
464. of whiting. and'd of pt. of ox-gul 
2 Portable. bulla, for “removing 4 
clothes, may be this prepared: Faller 
perfectly dried (so thet it 
Power) t to be mulatened with the oleat Ju 
Sr Temone, end naall quantity of ure pearl 
fishes Is ts bo added." Kuend the whobe eneeful 
“Ul it mequires the consistence of a thie 
instie raat ; fora St into convenient sani! ball 
fand dry: them inthe run. To bo. used, frst 
‘visten the spot on the clothes with water, then 
rub it with the ball, and let the spot dry in tho 
‘afer having wouhed it with pure water, the 


Spot wil entively disappear, 


To take Greate ont of Leather Drees 
‘he white of an ogg applied tothe injured park 
and trad tthe oo el eetaly sooo die 


purpose. 
Avother Method, 
4 Eedtblopeentia to 
aot. of realy pontoon, 
o Frith elle vineger tet thom 
nd wen well raed, the pots ll be ee 
tiely removed. 
To Cleanse Feathers from Aninel Ott 
Mix well with 1 gall of clear water, 1 Tb. of 
aquickline; Sad, whem the time ie precipitated in 
ve powder, pour of the sear limevwrater fr vy 
atthe tne ein wanted. Pat th Fath 
‘leaned. in tuby and add to them a sufSeeat 
nity of the cleat limocwater, a0 as to. cover 
about 3 oebes, ‘The feathery when thor- 
‘oughly moistened, wil sae dows, ahd thould re. 
Sain in the line-waler for 3 of 4-dayey afer 
Mic, the ful liquor should be eepars 
Faller Parifer for Woollen lth 
Dey, pulverizg and aft the following iogredie 


x bw of fll’ earth, 1. Tb of pips olay, and 
4 ce of Breneh chal 

Hake a ate of the above with the following: 
‘Ope on of Fete i of tarpenting, 2 om Of pie 
Fine and hf a ol 

<p the compound into tx:penny or eil- 

ing cakes fur salen ‘Thane eaees are 0 
in water, or in small wooden 


turpentine, pat 
eof the Net 


To Clean alt Sorts of Met. 
Mix 4 pt of refined neat'sfoot oll and a gl 
of spirt ‘of turpentine "Berapew lite fotiene 
Sone, wet a weslen rag wit the ligul, dip 1 
‘heaped kerala ob the etal walt 
ie oF with nao sath polit with 
iealieg and ure ees of inthe’ Tn resp 
{ohmea, ii every rut, ate't litle powder of 
ein wih the iu on opt alin og 
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To Takeout Writ 
‘Wash by means of camel's bair pense dipped 


‘eraaiely ia Solutions of oye of potas 
‘and oxalic acl 
314 


To take out Marking Ink, 
Most indelible iok contains silver as & basis, 
‘and imay be removed by a solution of eyenide of 
potassism. When the basie of the ink {0 carbon, 
However, this will fai Chlorine will destrey all 
upon organi 


'be removed by a dileted 
it this taust be cautiously 
lth, A better 

"e-paper 

‘over it 8 bot fren, Ths 


ith Iewash off the frothy 


with alt, 
id wash them over with 


on dry, 
‘a thort tie; 


> Tay it 
grass; as it dries, wet it » little, Wea 
Settle wise doing. (Seo rage 43] 


To take on Spoof Ink, 
‘As soon a the acideat happens, wet the place 
its See of wrel or lemoo, of with Vinegar aad 
eat ‘bard white soap cid fo weak 
folution is more active bat must be sed cate 
toasty 
‘To take out Stana of Cla or Sik, 
Pound Pret 


{al the oper pa 
dah rund 


+ Tub it ott ger pale 

"Put a shee of blotting and Urewn paper 

talthe top and mouth i with tno, mih-hatas 
4 Renae Gran Spt from Paper 

Lat the paper stained with grete, war, olor 

ether at by, be gotly are, tang at 
aspera ayer, Dy 


it raw 
Bently over both aides of the a 


Aensertpoont Eetearefully kept warm. Leta 

fit may not be fopeated as many ties a the qu 

taro, 81. BE tiedy, ibibed by the paper, of 

Tay itn the leather, the paper may render it necessary. When the 
Well Tubstance js removed, to restore the p 


fo ite former whitenets, dip another reskin 
Dighly rectiged wpict of wine, 


iy soto pive-clay (te 

quantity will be emily detereioet Gn making the 
petisest); on this lay the sheet wr lea and 
‘over the apot, in. Uke manner, with the clay: 
avec the whole with a sheet of paper, and app, 
ter, or any abe 


Steep the plate in soap yee for the 
‘hours; then cover it over with whiting, wet with 
‘vinegar, 90 that it may atick thick upon it, and 
dry fe bya fre; after which, rub off the whiting, 
fand pass Stover with dry bran, and the spots 

‘ot only disappear, but the plate wil look exceed 
ingly bright 

To take out Fruit Spots 

Let the spotted part of the cloth imbibe a little 
water without dipping, aod hold the part over a 
Tighted common brimstone match at a proper di 

‘acid. gas, which is dis- 

pots to disappear. Or, 

‘wet the rpot with chlorine water. [Ses page 426,} 
To Clean Gold Lace and Embroidery. 

For this purpose no alkaline liquors are to be 
used; for while they clean the gold they corrode 
the alk, and change or dlacharge ts color. Soap 
alo alters the shade, and oven the species of cee. 
thin colors. But spit of wi ‘ 
‘out any danger of its injuring either color ot 


fora few seconils, « heated iren-bex, 


veal 
saciy., This simple wood hae 
{ttn proved mach wore electualthau tarpeatine 
fod wan remarkably eo ia an iastance, were the 
815 
folioof a loigerbad exhibited the marks of candle. 
{reate sad the snuff (or more than 12 monthe. 
To Clnase Gloee. 

‘Benzing isthe best material for cleaning glores 
Tt may bo applied with « soft sponge oF apices 
of doth. 

To Clee Straw Hate 


‘Rab the soiled straw with acat lemon, and wath 
off the juice with water. Stifen with gum-water 
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DYEING, in all 
its Varieties. 


PRELIMINARY REMARKS. 
‘Tho art of dycing line for its object the Oxing 
permanently uf a color of a definite shade upon 
alls, The stuf aro anita, as silk, wool, and 
feathers, or vegetable, az cotton and linen, "The 
former tke the colors much more roudily, and 

they are pare briliant, 
Tn some cases, asin dyeing sil and wool with 
ovals ne calor at nee unites with the 
ot prepara 


traction 
of the stuf, 


MORDANTS. 

pal mordants are alum, 
a, protochloride of tn, bighlori 

Of tis, sulphate of iron, acetate of iroy, tania, 
ate of soda, 


DYE.STUPES. 
‘The materials used in dyeing are numerous; tho 
flowing re the mort aperant Mad, 
1 tugaroed, quereitum ‘or eak-bark, Brasil 
rock esachs guy weld, eeasl, tarderis 
Kine, ‘ed seuniery, avon or attil, eudbaur, 
frchiseal Inc and te following saineral-subt 
Htancess feeroeyanide of potaseutyhichrouate of 
Dotan cream of tartar, hna-walery and vordigin 
Coal-tar Coors 
von the large seal, 
vt thet wanutactire wil teret 
in'tany cases, indeed, they 
Feapcia structions no to Cele uno 
tthe a 
Other Sater 
A ath of ow's dug is used after mordanting 
rregetableflzen to remove the exeens of mordant 
Kfclativa uf slicate of soda has ben lately wd 


fs substiate, 
Attwoen, oF gluten, is urcd to thicken the 
golors for printing, and sometimes to fix thet 


‘Tue cuore are incorporated with tho aTbuanen aps 


plicd to the stuf Hy exposure to heat the alba. 
fen is coagulated and the color fixed. 


‘The use of silicate of aoda jn calico printing bas 
the advantage of rendering tho colore deep: 
‘witen the dang-bath alone is used. To rel 
‘of thie eal, i wortby of remark 
that alkali sliates exist fa eow-dung, which, 
to Rogers, contains 17-5 per cont, of 
tance, 18 por cent of this ash; so that 
{he fresh dung contains 2°8 per cout. of aah, and 
he ash gaan 28 pur cant of sin," ange 


a 38 por cent, and of this 12 per. ceat. i alien, 
and 10 per cent potash and soda. ‘There is, there: 
fore, retson for regarding silicate of sods’ as tho 
‘ficient ingrediant of cow dung. 
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Aten, 
ed as mordant for silk and wool, is then dis- 
solved in water. IF it contain Irom, Je wil bo 
sulphate of alumian combined 

‘The al 


xis i wil be given of snd tnay be easly resoge 

inviopeeteae 
GibisAlnon 

1s muh used. Tt made by adding carbonate 


ofsoda to alum uatit the precipitate at fst throws 
‘down, is re-disolved. ff-too mush be added a 
permanent precipitate will be formed. Tt yields 
{ts alumina much more readily to organio inatter 
‘than cowinon alum. 

eet 
Used for corzow 
scott aol fe dri 
nthe fbre, Tt is 
acetato (sugar) 
Tong as a 
slum, 68 bs. wy 
lla of bolting wat 


Biehtoride of Tin (Salt 
of Tin (Sal. 


of Alunina, 
ex. When heated the 
id th 


‘Mix and allow to settle 


‘uouonino} put it in aa Hand ald} 1, 
‘of pure grantlated tin; or dissolve 
‘in h niature of 2 parts muriato to 1 of altel acd 
‘as Tong as any is taken up. 

Provochtovie of Tin. 
Ive granulated tin in hot murlatio 


‘lous iron fa dilute 
"At inferior ind is made 


fe te lr 


hae of yond wt 
the indigo which it eontal 
rt f 


ia prota 
= quantity in 


proportion 
‘When th 


‘olor. 
indigo altogether. "The 
by adding more Ts 
moderating the putressont tenden> 
ttmotiancs the ferientatinn goes on too 0 
‘This defect te remelied Uy adding wore br 
‘wont ia order fo diminish the prupurtion of 
Tue, 


ehich has the property sf 
Petomily, 
ial 


To make Chemie Blue and Green. 

Chemie for light blues and greens, on sll, ont 
ton or woullen, und for cleaning and whiteniog 
fcoltong, inne by the fullowing process 

"Take IIb. of the best oil of vith, wbich poor 
‘upon 1 oz, of the beet indigo, well powndon sad 
titted; add to thie after it bas been well stirred, 
‘toll lamp of common pearlash as big as a 


for blue, is made by 
of the ell of vitriol 


To Diucharge Colors 

‘The dyers generally put all colored silks which 
are ta be discharged, foto = which da 
itor ih of whe weap hs be noid. hey 
fre thea bel the copper begins to 
So te fll of eer, the sitar Eiken Sead 
rlosed in waria water. 


hanged or thom evar hat are wanted a be 
SectallyGicharged, sush aa greys casa 
Si sbes sap dentin tote bet teen 


fecollecting to rinse them before they are 


dyed.” A seall quoolity of murat sid, dilated 
ia warm water, must be used to discharge we 


fury to the stalk, 
To Discharge Cinamons, Orayy ee 
re Tee Fal 

‘Tako some tartar, poonded fo s mortar sit it 
Jgtoabcke then pr ever ame bling ater 
tis, ta tsa hea be ra through the eleet 
Erect ‘This le & poworfel mordact, at may bo 
scan by the tenaclty with whish ron’ mould ad 
vee to ata Snort 


le of Tro, 

‘Take 10} Is. enoh ntrie and maritie seid, a 

ai ide by D6 725 Tha of copper die 
‘water. 


apaep harry em 
poi 
meee 
iE ni 
dearer aes ies 
Peel gia sidcpree 
Soncaekemrne eine 
ec 

Ses pater 

= cries 


Dears, and durable tawny cinnamon is produce, 
if woollens are Veiled ia wesk pearlash nd 
watery te eater part of the coor ie destroyed, 
Ksatioo at soap disebarges part of the olor, 
more beaulfl. 
ted color of the 
smadier, but they tonke the dye fg 

To Dye Woot awd Woollen Cathe of « Dine Color. 
Dissolve | part of indigo in 4 parts of concen. 
tated suipharis acid; to the solution ad 1 part 
Fry carbonste of potasy sd thea dilute it with 
S tice ite weight of water. The cloth tuat be 
Dolled foram howe in a olation containing 6 parte 
of alum and 3 of tartar, fr every 32 parts of 
See ac ie thee fae © ee 
previous containing a grater 

cr embller proportion of dilated sulphate f 
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digo, according to the shade whish the cloth is 
intended to resi. Ta this bath it must bo boiled 
STs Segue eile 
ai ging ters employed in en 
Vise, are woad and iA iba! 
‘Tndige bes a very song sfinity for woo} ik, 
sottonsand linen. Every Kind ofeoththereore, 
‘Day bo dyed mith it without the asstance of any 
fmordant whatever. “Phe color thus Iodvoed- 
‘ery persanent. ‘But indigo eun only be applied 
Socotra esate of solution snd the Only ttvent 
Koowa ie waphurs nid. Tho aslpbete of indigo 
{soften used to dye wool and alk blue, and a 
Known by the sum of auson blve. 
This not the only soletion of that pigment 
far the moat eon 
color and 


‘a maar 


‘ethod is to mbx the adi 
ae akreners wy rely weds fe 
tation; the indigo is diavolved. by means of 

(hitler aay hich added te tho slo- 


sit 
fat of thie iqur, which will diecbarge th 
ira aw det ae on gan svn 
tartar may be added, nod the ods 
te before ni 
To Re-Dye or Ohange the Color of Garments, ee, 
The Solar depends upon tho igredi- 
tihe'garmeots have been dyed, 
thee have been llsloaned, 
ve ord 


ure will dye back, whother 
i orirewa, and black lay 
tin, A as wl fake 

ain rch the eyo 
be green or blaok ys 


ot easily de 
Fes of some Kids lve ot, 


‘Olives, gray, ta, are dicharged 
Ja Zor 3 ablaspoonfae, more of ea, o 
‘itil; then put io the’ germent ety and boll 
tad it will become white, “Hf chemi grea, lt 
Som rly oe ony wil daha of 
{he pelo this yellow may monly be Dolled 
il son, it han recived preparation for tale 
{ng the chemio blue. Moriatic ach ueed atx bond 
will discharge moat colors. "A blast may bo 
jel imaroon clare, green or 4 dark browa} and 
WWetten happens that ack a aye claret, green, 
trdark brows bat green ia the principal clot 
{Ste which ask is ekanged, 
To Alam Site, 
Sik shouldbe slumed cold, for mben tie alum. 
deprived of a great part of fu Tose, 
ould always be steong for al, 
‘more Fendly afterwards 
Te Dye Site Bias. 
Sik is dyed Tight blow by a forment of 6 
sf bran 6 of indigo, Gof polar, and tof male 
To dyeit of a dark blue, it must previously re: 
‘Give what is called a growndacoler yu rod yee 
a, alld atc, suse for tine porpene. 


Prussian Blue. 


pl 
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A mordaat is prepared of ntrata of iro 
8 on of bishloride of tin erystal, ¥ ox. 

Titre, and 10 galls. of water. Another 1 
Hrparel by dissolving 4 of of red or yellow 
rusinto of potash, according to the shade desired. 


times, Alter each banding they 

fo waned In crean of tartar water. 

To Dye Caton and Linen Dine 
Cotton nn tin 

Apartof indigo, 1 
tnd 2 parts of gull 
Yellow Dyer 
‘he pricipal coloring matters for dyeing yel- 
low, are weld, fustioamdquercitrm tare Yel 
Inw coloring mutters have too weak au anity for 
lat, to prouce poraanent Colors without the 
Sef ard Cay therefor, Beira Ie Is 
ed. yllo, is lays prepared. by soaking Sti 
plot ia Te yoo hg 
tery Hoe yellows are wanting, Tan is often ea 
plored at mbrary to lumics, and in onder to 
1x Kt more copiously un cotton ahd linen. Tartat 
7 brighten be color 


dye-atulls is 


To Dye Woolton Yellow. 

Woot may bo dyed yellow bythe following pro- 
oan) at 10 be ballad for ta hour, or sore Wh 
hove 1:8 of ia weight of alum, diootved fem 


fuflolent quantity of water ase tordant. Iti fron 


thes tbe plunged, without being rnd into © 
‘ath a me 
on bara aguue tho weigh ofthe ah 
oes aries sith ato tn tara 
{arough th boiling liqudy the 
Intended ear. Phe 


To 
sand ively 9 


Ty Dye Silke Yellow 
ft may be ya of duran 


rk, to 12 parts of 

the bark, tied up 
“fy “the dyeing ‘vessel, wt 
rae whch centane i sf aed ren 


Salor. When tho shade 
Tite chat or peoslash shoul 
{head of the eperation. Silk bd woot may be 
Syeda to yl by poi acid 19 gran will 
Solor 2 Ive of sil.” No mordaat is eseseary. 
Various shades ‘may be obtained by using sl 
Aion of diferent szength, 
Po Dye Cations and Linens Yellow, 
‘The mordant should be abetate of alamin 

pared Uy daslving 1 prt of state of lead, ted 
Spars of slum, inva sullleat quantity of water, 
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shoal be beated tothe temperature 
the cath shosld be ataked ia for 2 
Soers chen wang out ted dried. The sealing 
tray be repeated, Sotho lth agin tied ex tee 
fire. We then tobe baraly wetted wth Tine: 
ey rman re” The soa 
enigma mey aga gd 
‘the shade of yellow a coated to 
Sod durabl, the slersia weting i 
trater and aaking in he socdant ty bo ropes. 
ord times 

"Tho dycing Lath ia prepared by putting 12018 
eof eerste bark (cording to the depth 
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of fhe shad rege), od up In a bag, oto 8 $f 


‘ticlent qunotiy of eld water. Tato 
the ath isto be pean creel tn ron toa 
While its teuperatue is gradvaly raised to abou 
Ya0e, "Te is then to be brought to 9 boiling eat, 
fod the cloth allowed to remain ia it only for 8 
few minster, I¢ie a kept long nt a boiling heat, 
the yellow acquires shade of Brown. 


Golden (Chrome) Yellow on Coton, 
Heat tll boiling, stirring all the time, 84 0. 

sugar of lead, 10} 0 5 galls of water 

Keep boiling ‘about 10 

ecto and while wary Bando carefully nt 


‘Aierwards dip it tato a bath of 2 dra nuffoo to 
Tau 


trong alcobol, wnt the desired tint is 
ek 


COAL-TAR AND OTHER NEW COLORS, 
Coal-tar colors are made from aniline, carbalio 
io seid and naphthaline, bodies obtained 
divecty or indirectly from the distillation of eoal. 
‘The following, among others, bave been obtained 
iin aitine purple, vio, rent, bw 
Paria ine, Ty 
ble, night blue ati Ucehveweridice "Thess 
tay be divided Into two groupe: the reds as ina 
ee mal he seit Mieke of ee. 


red by the action of nitrio 
the coal-ar ereasotoy iis 


ct 
‘hues, purples and greens 


ple, ie obtained from 

eaneete cepts iat ms 

placed by the aniline purples. 

Solybdate of ammonia gives & maguitient and 
oike 


and Woot wit 


Dye 
Silk and wool ean be 
except the roseolates. 


Coal-tar Colors. 
dyed with all thas elrs 
any of them, as aniline 


tate acid; ths is poored Sata the dye-bathy which 
onsste of cold vwaler, lightly achdulated.” For 
the sclutions are cold, and acide are to be 
‘Svoided as much as possible, as the colors re not 
£0 fine when they are used. 
Red Dyer. 
‘Tho coloring matters employed for dyeing red 
aro archil, madder, carthamus, Kermes,cochinesl, 
fod Brasil-mood. 


 Fuaining water driven ony andi ep 
oloraglgui, ao aa to receive elo 
centre The’ winding should o_o 


parently identical with the i 
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To Dye Woollen Red Crinwon, and Scarlet. 
Course woollen stats ‘ae, dyed red with made 
der or archi, bt ine eloth in lent eelaaively 
dyed with cccbiesl, though the color which e- 
‘cives from Kermes fa much more durable, Bree 
Sii-wood is searesly used, except a8 an auxiliary, 
‘ena the color which fLimparts to wool nat 
Permanent 
“Wood is died crimson, by fst mprogoat 
seit chewlon'ty meets sles telnet 
engi Section of oehinat He Bat 
aie he Wrnbeds mon wit 
ed for alom 
Kedecd ic ie uel with dyer to add Me HE 
‘chloride when they want fae crimaona ‘The ad. 
roi an potas 2 neal both 
Fenders the etison” dark 
com, bat the. bloom ve 
at 


‘To Carry the Color into the Badly of the Cloth, 
Make the moistened cloth pase through between 

rollers placed within at the bottom oft 

fo thatthe web pasting from 


sis and formas fo sue naa ate 
‘through the rolling. press lhe dyels 
intensity. 
To Dye Silk Red, Criowon, el 
Silks usually dyed red with cochineal or car 
‘Haris, sometitnes with Drasil-wood, Kermes 
wer for alk} adder iy goaredy ever 
iat purpove, beenuse it doou not. eld w 
‘olor bright enough.” Arehil ta employed fo gre 
Sis bin te snraly eee by 
‘alors when! las. 
Bilk may be 


way 
“Tha colors known by 
ryyrote, and dea 


Keeping the sll as tong as it 
‘th sikaline solution of ea 
toc eto 
‘el, haa been poure 
Si Gant eed fl ut at ae 
‘ay bo given to Tt by rt 
‘with peotocblorde of 
a, kath coipotad 
as parts of querliaa 
ly, both thermore 
ay bo repented. 
ence 10 satay be ga 
sik by Sea dyeing iin crimson, ton dying 
‘vith carthams, and lastly yellom, without Bet 
To Dye Linens und Cottons Red, Searle de, 
Cotes and lien are dyed sed with madi, 
‘The process was burrowed from the Bast; 
ihe Gloria citn alled-Adrnnoplo, oe 
sed. The cloth i st teprogoated it ol, ha 
‘vith galls, and tasty with alum,” Tea then bed 
Tor af hour in a. desoction of adder, wbiah 
omraooly mixed with quantity of beta, AN 


T part of cocbineal 
bathe To gle the ook 


tilt ged ube wok ot 
frderto brighten elven 
: od when 
ean 


‘employed in the whole art of dyeing. 
$19 
green, eto, are obtained from 


Selferino, ai 
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eoabtar, The 


leis dyed without mordant. 
Turkey-red on Cotton. 

‘The entton goods are cleaned regularly with 
sony mae from coooe olpand’& 
‘er proportioned to the quantity of work; from 10 
auto 100 yds, is made to boi, and when t bol 
‘he waver is merely softened with poarled a 

Gt the palm-oll soap put in to wake a 
put the cottons in this, bo 4 hours 


dnt clown cop 
bali of ewest a 
Under the eoppe 
out its balk of wate. 
fled in this an allowed to dry overnight. In 
Siorniog i bas a pala toup liquor, wrang out 
wolratl died andmben dry ire 
Tnsoeonauteol woyp nnd dr 

ta strong nut-gall liquor, and then a strong, bot 
fm give itom hour in the alum, then rete to 
fhe nut gal iquor ngaia for a0 hows, aod theo 
foother Gour in th alums wring it out and 


tannin; also, 
id logwood. These sub- 
nity for each other, and 


ployed 
ea laa 


(Fw tree which ina 
ia flan 


rads, and of that part of BMoxico whieh 
the bay of Honduras. Tt ylelde ite col- 

‘Tho decoction i at fst a 
ordering on violet, but if left to itselt 
iy Hack color. Acide giveit 
pred color; alkalies, a deep violet, fn 
{ng to brown ; sult ders it a black 
sis ink wn cecastor 


black color, i ural 
olor such fuller sn 

be. if the cloth 
the blue dye may be too expe 
that otse-a browa color is given by means of wal 


sat pal 
To Dye Weolens Black, 

‘Wool is dyed black by the following proces 
relation We bears ne desostion ofan pll 
sud alterwarde kept for 2 hoore sore ina bath 
Sousposat uf logwood and sulphate of ion, kept 
Airing the whote the ata sealing heat, bot not 
Laling. “During the operation if must be fre- 
Auently exposed tothe air, besauso the green 
Skile f fron of which the euipbate te componed 
Dust bo converted into red oxide by abeurbny 
Cuygen,beforo the sloth ean acqsite s proper 
Solve. The comion proportions aro 5 parla ct 
falls, 5 of eulphate of icon and 30 of logwood 
{Gr every 100 er sloth, A Tithe acetate of op 
{i"comatonly added to the sulphate o€ irony ber 
cause ite thought to iniprove the aslo. 

=o Dye Woot a Chrome Black. 


‘wool with soap sod oream 
= ea of Dishroa 


ne oe 


black color 
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immerse in a bath rade from 4 os. logwood chips 
with one-foarth of fustic chips to's copper of 


water, 
To Dye Silks Black. 

Silk is dyed jn nesrly the sume manner. It ir 

‘capable of combining with a great deal of tan, 

ven is varied atthe pleasure of the 


fa hour; thea wrung out and aired again, 
Fear quanti of the bath, and afterrarde 
tired. These alternate processes are repeated i 
is givens s decoction of alder 
‘bark is usually mized with the liquor cootaining 
sal 


Brows, or fawn color, 

nd, i scaly read 
Because itt applied to cloth 
Va 


‘eadily yield their eol- 
devally kept in 

asks, covered 
‘they are used. 
thom, nothing more ls necessary than to stoop 
‘oth ina decection of them til it has aoquired 
‘The depth of the shade is 


coloring. toattor, but in smaller quantity. The 


fi of te birch alo, and sonny othe tc 2 
‘be used for the same purpose. m si 
To Dye Oomponnd Colort 


liver are made fr 
0 lightest to the darkest shades; abd by giving 
greater ebade of red, the wlated and lavender 


fed and black, grag of all shades 


goose dug x0 ol 
From Grown, tive and black, aro produced 


broxen eliees nad their shades, 
‘From red, yellow and Lrown, are derived the 
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‘orange, gold calor, feuille-mort ot fad Veal, dead 


From yellow, ved and Disc, Browne of 
shade are nd iz 
‘From bice snd yellow, gree ofall sbaes. 
From red and blac, purple of all Kinds are 
formed. ae 


distinguishable by dyeref 
fof shades, cording to the depth, or the pi 
lence of either of the component parte. Th 


Pee 
k, aod linen, are usosily dyed 

by giving them Grt a bie color, and afterwards 
<djetag them yellow. When the yellne ie fst 
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race meinen 
ire aero ier pak 
Sees east 
reg ternal 
Botts cetruntr rae oe 
Popetec ha ce a aE as 
Soe 
i tes Ree te 
SR ee crams 
el poe area bees 
suing rete 
poche palace mene ibe r 
pel ey 
wal anit 
BR imei 
ew LA Seas 
acne tracoee ra ent 
reyes 
Se En canna 9037 
Pompei hick be rigged 
Soot 
Sy fag ol ead Ht 
By ie sehen dary 
Pc oprclenrcte erin 
patentee erage 
piglet aan 
Feelings eg 
Sees lw Gy nm nd Md 
sa sc ta ter as eg pk a 
dp ts eet te wep te 
pfeil 
maps aefeeeneran mati 
ai eee ce ae 
Felker Ty te Se i 
is tueiy nocnt, Wet asda 
ets aie nek, Tome ls 
Sener een een es 
te oer eee 
ope gepite nye eget 
pCi hes 
Corbi ror’ 
peepee eat oey 
renee net toed 
Sh secon cro ee 
mage oy tear 
moses 
“ac iad 
ibsiees ee ee a eR 
sfissars caealaiten 
Stan aimee ounce 
Ered gg tbs 
Brisa tatdeenanes 
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the goods through the muchine, and follow the 


beforosmentioned operation 

To Dye Oliver, Botle-greens, Parpen, Brown, 
Gianemont or Sour 

"Take common iron liquor, oF comezon iron Liquor 

with alum disolved tore, ia quantity of each 

Aeoording tothe aha of color wanted, 

‘te of liquid by adding four, gu, glue, Tine 

feed, or one or more of them as before.” Then put 

ths iuor or pate ore mentioned ite 
loging tote aching, and pass the goose oo 

Intended fo be dyed through te machines Take 

them from the iaachine, tna by 

‘ery ool room, 


To Dye Silks aud Satine Brotn in the mall way. 


‘To Dye Sitka of Favea-color Drate, 
Boll 1 or. of fui, #08 of alder bark, and? drs, 
ofarchil. From 1 to 2 drs. of the best crop mad 
der tuust be added oa very small quantity of old 
‘Mack liquor, i it be required darker. 
To Dye a Silk Sha Searle. 
First, dissl 
ater, handle the shawl Uhrough thie liquor, now 
ed then rubbiog such places with the hands ax 


aquired being froportioned 


Ietores 
ho goods after this process being well washed, 


take a quantity of liquor made from madder, loge 
, sumac, fuse, Drexl-wood, ‘quercitren 
bark,’ peach-wood, oF ether woods, to'prodce the 
calor Wanted, or more of them; soil if mesentery 
Ait thie Tiquor with water, according to the 
‘hado oF fulooss of color wanted to be dyed, 
‘Then work the goods through thie liquors after 
hich pas thom through cl or warm w 
cording to the color, the proper application of 
‘whlch ie well known fo dyer, adding a litle alum, 
Copperas oF Rowan vitvol, oF two or more of 
them, fiat dissolved in water. Then wash them 
off im ware water and dry thom, But ifthe color 
fa not nuelontly full, repeat the 

UN itis brought to the shade 


Piece of alu 
ate, and Iet tho shave! reiaais In his an hour 
{kp tout and riose it in lear water. ‘Thea boll 
= ot of the beat cocina fr 39 outs dip it 
fut ofthe copper into a pan, and let the shawl re- 
‘Bain fn this fou 20 minutes to dan bow, which 
ill wake it fall ood red. Then take out th 
shawl, and add to the liquor in the pan Tt. more 
‘that out of the copper, if there ls as much re- 
maining, and about $ a small wineglasnful of the 
tion of tn when ool rive it lightly but fa 
spring-water. 


To Dye a Sitk Show! Crimson. 


Strength or shade of eolor wanted to, 
tng Ie tothe co 


Serer ee 
821 
Cheareul’s Mode of Graduating Shades of Color 
i Sean 2 
ane me cate ee 
ee os alee os ee ae 


ro vilet of eritason, add 1 or 2 spous 
{ai of ppl rel t some ware waters eo dry 
i wile degre” To Sanh i mtn be ang 
Talendered, etved if such » Sone 
‘venience ieat head. 

To Dye Sik Liles. 


For every pound of silk tke 1} be of archi, 


mix it wall with the liquer; make it boil d of a 
the silk quickly, thea let it cool, and 
fod wash it in siver-water, aad  Sne violet or lila, 


‘more or less fall, will be obtained. 


ter, which wll soon 
Tye IT this does not happen, very week eoh 
{bn of murato acd wil produce the eee to 8 
feral 
To Dye Woot a Permanent Bias Goto 

Tate 4 of ofthe ext Tadgo, reduce tt a vary 
Ase oan iin el ete gut? 

Bho mule Inco x copper largo enough to con 
Uta al Che wool toe dyed. As soon ae the re- 
Quite color is obtained, lot the woot be. well 
Yathed ond dried. ‘The liquor emoining may be 
Tain used to produce ighter blues.‘ color 
wl be as benutifal sod permanent as the Snest 
Thue produced by woud, sad the wesl, by this 
Bethe, wil los les in weight than it had been 
evioaly soured, 


ings, aod simmer for 20 minutes; take them out, 
‘and rinse ja bot water; in the interim poor 3 
{cblepounfle of purple arbi iat» wasthand- 
Ioana half full of Bot water; pat the stockings ia 
this dye-water, and when ofthe shade called balf 
‘iolt oF lila, take thea from the dye-water, and 
‘lightly vinve thems In cold; when dey bang thea 
‘pla cote room in which spr ie barat; 
‘when they are evenly bleached to\the shade re 
‘ited of fesh-coler, take them from the salphor- 
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To Dye Silk Stockings Blac, 
‘These are dyed like ter ails, excepting that 
they tua be stoped a day or tro in black iquer, 
lefre they are pat into the black silk dyes At 
frat they wl lok like an irom gray but, Go fais 
sd MAA hen thy une fo Wooden 
‘egg, laid on tabloand rated withthe ely ube 
Yee’or anne), upon which tn ll of olive nd 
{en the more they are rubbe tho luttr ack 
Bair of aking wl regard tesa 
iy at least, and an hour's rabbingy to. Oxigh 
Shem well. ‘Sweet oll in the beat 0 
SS eaves no disagreeable omel, 
To Dye Straw and Chip Bonnets Blak, 


ate being composed of 
wood) are stained black in var 


Process, 


2 ox of white soap in belling the 


“aucepe 
(rede inn renin 
night) the nest morning tl 

be taken out nod dried in the aif, an 
hed with aso brush. asly, a wpe it 


almost tory 
wil rubbed. all over, 
Tide and out, an to the blocker 


be bi 


gs ateoped 


822 
To Dye Straw Bonnets Browns 


ameter alt 

Scvording tthe abnde required. 

« nL tm 
apes 


oof lime. 
To Dye Black Cloth Gree 
‘loth well with bli 


Clean eh 


20 minutes, to whi 
fixe of a walnut 


+ 
‘and the cloth will be oauti: 
‘wash out and dry. 


{al dark-green 


To Dye Cotton with Coal-tar Core 


‘tho coloring tatter in 
ath colorless. Pisrlo and rosa 


CALICO PRINTING, 
rt consists in dyeing cloth with certain 
2 figures upon a ground of a diferent 
line; the colors, when they will not take hold of 
cloth readily, Belng fixed to them by means of 
‘mordants, asa preparation of alum, male by ds 
Solving 8 ibs. of lum and 1 Th, of acotato of lead 
lbs of warm water. hore are added at the 
‘time time 2 or. of potath, and 2 o2. of ebulle 
‘Acetate of iron, alco, is © mordant in frequent 
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tho printing of ealicoes; but the simple 
of alum and acetate of lead is found to 
‘ntrer best aa a mordant, 
‘To Apply the Mordants 

‘The mordants are applied to the cloth, either 
with a peacil or by means of blocks, or rollers, on 
‘whieh the palters, according to which the cotton 
{Geto be printed, seat. As they are spplied only 
to particular part of the cloth, care must be taken 
that none of thea spread to the part of the cloth 

sd that they do net i 

terfere with each other when several are applied 
{tis necessary, therefore, that the mordants shoul 
be ot they 


‘whieh they are applied. Tis is done by thicken 
Jag then with for or starch, when they re to 


toe applied by tho block, aad with guia arabic 
when to'be put on with the pencil Tho 
thick ald naver be greator thus 

sient reading of the mordan 


shen eared too fr pt not to be 
ith the smordants, and of 
‘ales Dut imperfectly 
the part ofthe sloth impregnated 
with Mmordants may’ bo distinguished. by. th 
olor, it anual to ings the mordanta with sme 
Soloring matter. Tho printers commonly use the 
eeoctien of Brasl-woed for this purpose, 
ometinny, te two morlenis ace mized tw 
esther portion 
She ofboth i aixed with 
or of nutegale. By thee 


Ane tho mordants ha 
nt toy di, 
rpote to empley heal wk 
tears tho separation ot 


tly died itis to be 
vd cow-dung, til the 
dant, 


our or pum employed to thinkon 
And all ore pate ofthe mordent which are 
tommtined with removed Afr 


seaman ba =| 
sue shaper asd cheat 
Ahleng so glk wrhec ha Taga nk 
‘tg ay eta conte apne 
Tieleife tyaten'ertapenl Nips 


parol by boiling together indigo and potash, wade 
Sauatle by quiellime and orpiment; the sclution 
ened with gum. It must be 
carefully excluded from tho sir, otherwise the 
Indigo Would soon be regeaerated, which woald 
rendor tho solution useless, ‘Dr.’ Bancroft as 
proposed to wubstitate coarse brown sugar for 
Drplient; iis equally eficacious 
the indigo, and rendaring itsolub 
‘ito sorvee all tha purpoves of guim-” Some eal 
oes are only printed of ono color others have tro, 
Anil others three or more, even to the number of 
5,10, or 12, Tho smaller the number of colon 
the fower in general are the procese 
New Proce to Separate the Red Coloring Prix 
ciple of Madden. 
nurpose 3 tubs are necessary, sy, Ay 
B, O. The first, or Ay aulicieat for 56 Ibe of 
to bo 2 fect $ inches deep, and 2 feet 8 
(er. The second, or B, is 54 feet high 
imdiameter. ‘This tub ia to be Furnished 
placed at 2, the second st 3, 
od the thd at foot above ite Bottom. A serves 
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as a fermenting tub ; B, a washing vessel; and G, 


Water. In 86 or 48 hours (being at rea) fa. 
‘mentation takes place and relaee a crast of ade 
‘dor to the surface. The tase is now to be trent, 


‘one, and Tastly the tig 
‘rom the second’ and third cooks is carried tothe 
‘tub C, whore the precipitation of the madder that 
escaped from B, is completed, You may make 
Fepented washings of the adder in B, until tbe 
ter ceases to be colored, Care should bo taken 
‘in summer to prevent tbe madder from fermenting 


A vecond time, ‘The madder in C being washed 
‘tad precipitated, is equally good withthe other. 
To Print Yellow, 
For yellow, the lock is bermeared with acetate 
efaludina.”The cloth, after receiving this mor 
dusts Syed with querctcon ber ad te then 


Nankeen Yellow, 

One of the most common colors on coon prints, 

ig ind of Menke glow of veut foaet 
al 


freee hes 
bees eaera areas 
Sabie rane 
fevers oma 
Eee paeemtce 
ieee icra ns 
eee ieee 
Bein soe 
‘of the shade, a 

ma 
inloamatte to 
smadder is rabetiuted forthe bark 

fe 
Tan i in hh ap ey 
site abner ore 
Getlote a tack tonmeted wih oeepa 
Soe ee amcor ee 

Seas 


ty 


Darts of the elt 


Litas and Brown. 
Lila, fea brows, and baskish brow, ar given 

by mean of aectat af irons the quaatity of which 

iW always proportimed tothe depth af the shade, 

For very deep colors litle tumach is aided 

‘The ution ts aerwards dyed in the usual 

ter with madder and then blessed, 

Green 

12 qt of mutiatio nid add by degrees Lat. 

rie acid; saturate tho whole with grain Un, 

nd boil fe fu a proper vel tl two-thirds 


Te. 
of 


tion tae 9 Tua. of Indigo, 
ai and grind it in about 
with te 

". 

To Miz the Solution of Tin with Prepared Indigo, 


caustic alkali a 
thst peiiatig the tn fun 
er thade of gree, fae idly 
‘will be necessary. The goods are to be di ped te 

ay of iging Cian lees they mena, 
re, bw allowed to dra, bal moved from ons 


fan te added 


9 another as quickly as possible. ‘They are 
to be cleansed in the ueual way, in a soar vat of 
‘shout 130 galls of water to'l gall of sulphuric 
‘eld; they are then to be woll washed ia decoe- 


ye fs 
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tions of weld, and other yellow color drugs, and 
fre to be branued oF bleached till they become 
‘white in those parts which are required colorless, 
To Print Doce.color anit Drab, 
Dore-color and, drab are given by acatate of 
fron and quereitron bark; the cloth is afterwards 
‘ropared ia the usual manner. 


To Print different Colors. 


rollers are employed 
‘Act of th prlat daly 
1s out which ie to be of some particular color, 
These are bermearod with diferent mordante and 
spplied to the cut wis i afterwards dyed at 
‘tual Eet us suppose, for Sastance that theae 
blocks are applied Yo sction; one with nota of 
alumina, another with acetate of iron, a third with 
‘mixture af those two 


beth amin rs eta of ion, brown, 


ded, and the 
‘loth iv again’ dyed with. quereitron-bark, 


yeenen 
T Madde dye--Aedtate of alaminy, reds act- 
tata atop, bow, buck state dated, Ms, 
ieee pre 
ck dyer" Aostats of suming yclow; ne 

tate of iron, dove drab Mian stat of susie 
Say alleey red and sola of alumi, ory 
PUL ig dyeing Hylan yl 
low, gree 


To Print in Coa-tar Oolore 
‘Tha colors are mixed with albumen printed on 
to atbuaen Te then conguteted and 
I en a ed Ane eh cna a 
printing with tannin on the fai previously ims 
egsated with sannate of soda, and then Uyelng 
ha hed, dat, acid bath, “Phe color on 
Snutordanted pars, is enlly disharged, 
reparation fe hot eoeasnry for tlk and wool 


To Print Gre 
Print the design wi 
chlorate 


afkaline Tiquide 
r method isto ure alternately aniline blue 
‘and pierio avid. 
To Prepare a Substitute for Gum Used in Cali 
Printing. 
Collect $m ton weight of scraps of pelts or 


THE SURVIVOR Vol. 4 


3 pieces of rabbit or sheep-skins, and boil 
th 


Dgalo, and to every 1 ewe add 4 galls of the 
bu 
strongest sweet wort that can be made from malt 
for 20 Ibs, weight of augur. WI 
‘tke it off and pati nt 
‘This aabetitte for ge 


To Prepare Auatto for dyeing. 

Anatto isa coloring fecula of « resinous nature, 
extracted from tho aoods of a treo very common 
in the West Indies, and whioh in height never 
raed 13 fo 


iy of water, 
‘hen becotnes 


parated by slow eva. 
ny the heat of the sus, 


the seeds batmeen the 

water. ‘The eoloriog. 
If Into w man 

wax; but if the red fecula thus de- 

chime baat 0 

is Toast quantity. 

eof it in too bright 


Besides, as the 
‘the Tndiana’ are ae: 


The 
erly to employ 
ata, “At present, itis 
Bernas of del 

ry 


pleyed in Europe forthe 
rmployed to give the 
raded to be dyed red, 


it forms part of 


tnt to wool 


sompontion of changing to a 
lor to the totals tn which these vatuabes ate 
iia 
ma > Choows An 
Te ought to be chosen of 
fn the interior past than 


to 


ome of its odor, wh fe 
a violate 


‘The Canary and Cape de Verd island 

a kind of llgben of most, wbleh yielle Lv 
att wben exposed 

ed fom wri 


repared on 
on, Paris, and Lyons. 10 th 
Kind of leben, which grow 
mou, is employed, 

‘The sminonia joine the resinous part of the 
Plant, develops ite coloring part, and. combines 
‘with ie. "Ta this state the leben forms « paste of 
2 Violet rd eolor intarspersed with whitish spots, 


com the rocks like 


‘whieh give its marble appearance. 
Litmus is employed in dyeing to communicate 
sn iolet color to sill and woollen. Te is weed also 


for coloring the liquor of thermometers, und as 3 
teat for acide and alkalies, 
To Prepare Bastard Savon. 

‘Tho fomers of this plant contain two coloring 
Parts: one soluble in water, and which ia throwa 
way, ieaine liquors. The 
Inter ooloring part besomes the bass of various 


‘veasliful shades of cherry color, ponesau, 7020 


‘olor, oto, Tt i employed for dyeing feathers, 
tnd constitutes the vegetable red, cr Spanish ver™ 
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lon employed by Indies to beighten their com. 
Plexion. 


‘sre eoclovd fa» linen Dag. end the beg ie 

eed in aaram ef renning wate si 

Wooten shoes gut very eight or te 

oura and treads ten the OAc usin wu 
roused from iti colorless. 


‘hat the alkali may 

the coloring 
or, when filtered, is of s dirty red, und almost 
ywa color. The eolers ‘hay eld a so. 


Uility of Sheps Dang, 
This article fs wed in dyeing forthe 
«preparing etn and liven rete eas 


8 
{Kamit abd thes iaating them to wool aad 
To Prepare Woad. 

‘This i ected from the leaves of the plant se 
cal then to & paste of whlch bale 

beaps, and oocasio 


led with! water to promote th 
‘When thls fe Binished the woad 


To Prepare Indign 
‘Thu dye is derived from the leaves and the 

‘young shoots of several 

Oy toa 


To Dye Hate 


‘The hats should be Gra stronzly galled by belle 
ing them a long time in a deovction of gals with 
litle logwood, that the dye may pentirate the 


‘etter inte their substance; after wbich a proper 
‘quantity of vitriol and decoction of logwoot, wi 
tle verdigtis ate alded, and the hats confined 
in this misture for x conederable time, They ae 

‘res Hiquor of logwood al 
vd'verdigria; and Whore the bate are of 


ing the! mostperfert euler the Bair of 
wool i dyed blue previvusly to its being formed 
Fate hate. 
Another Method. 
legwood, 12 Ibe. of gum, and 6 
Ibs of galls in proper quantity of waiee for tome 
hours; after which about 6 Ibe of verdigris ond 


soately 8 times each; the 
Iiquor being refreshed each time with mare of the 
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Ingredients but in Jess quantity than at 6rat, 
To Prove the Colore of Dyed Stuf 
For crimson, seartt, fesh-color, 


For all sorts of yellow, geen 
samen, and similar eulors, boll © quariar of an 
fence of soap in a pint of water, pu in the eighth 
ff an ounce of the stall to be tried, and boil for 
S minutes. 

For haie-brow 
tar, and boil tin 


te. powder an ounce of tare 
iat of water, and boil 2 of 
‘or thread in the solution for 


MISCBLLANROUS RECEIPTS FOR DYEING, 
STAINING, ETC. 
To Dye Drists or Feathers Oraen 
‘Take of verdgria and verditer, ech Lox; gum- 
‘ir them wel ad ip theo 
xy having been Brat soaked in bot 
Tall mistare 


‘ing cuch Lon and 
pat thew 
hot; 


hentceny 
Take and Teligey foe en 
alt, ca 


+ bal thea upto 

‘ve Urine o font 

sete rear nai 

fratony be dyed at onen, 
al ecaluar colors (p. 318). 

To Dye or Calor Horve-Hair 

Step io water wherein a sll quantity of tar- 
hacen bolle for tho spate of tre hour 

Teen “havion prepared the colors very hot, ball 

the baie therela, and. any color, Mask exeepted, 

Srl take, bu that will only tae « Wasksred of 

Since, oa, 
To Dye Gloven 

‘ake the color wuiable for the oeoason; if 

dark take Spank brown and black anit) if 
lighter yellow and whiting; and so on wih 

Calor “Mx Wem with a oderate Grey daub 

ith thir wey et thm ba 

inn beat out the naperdiy 

the thet over with le 


uot 
Tet the gloves be 
ay rat chem over, 
Sind when dry repeat ‘roo is sullen, unless 
Ae color ato be very dark. When dry, rub off 
{he Toone dye with n costo cloth. Beat up the 
ite af an egy, and with a aponge tub it ever 
later, “Ee ye il tala i and at 
‘reting thai with veges, blore they arm 
will take it off. i 


To Dye Gloves resembling Limerick, 
Brown or tan colors are readily imparted to 


Teather gloves bythe fll 
‘Steep safton in 


ps 
et to prevent the dye stant the in- 
‘ides, wet them over with a sponge or soft brush 
Slipped fate the guid ‘The quantity of slfron at 
wal as of water will of course de 
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ons or Foor. 

with the ordinary dysing 
materia. “Tho body should Set be siveped ie 
tie ihordant, and then in w hot bath of ecloring 
tutor, "Bichloride of tin nas mordant will gre 
Tel wilh Brarewood oF cocbinesl, yellow Wik 
fei vide wi gwen ake gran 8 
irate of acer ing by tnmerson in fe 
lution of sopperin earls of chloride 


logwood in 3 gts of 
462 of poarlash and 


To Stein Bos-wood Brown, 
Het the work to he be ths 
Eaktcpen tivee Wesenttin rebar 
{fae brown.” ‘Them oll snd polish 
"To Dye Wood a Sitver Gray. 
Lat not the veneers be to d 


and 
of gold Uleaching by a solution of sulphurous water for an hour; thea 
eid, 


To Prepare Wood for Dyeing. 
wood mostly used to dye black is pear 
and beach, all of which take 4 beauti 
Denote rod that has bes long 

it be as fresh ax possible, 
o had T bour' 


‘days, changing 
oF Bday, changin 
‘ocasion ire The water 
‘wood af slime, et. Lat them dry about 12 hours 
Tere they ure. pat into the dyes by observing 
thie the color will trike quloker, aad be ot 
brighter hue, 
Ty Stain Oak & Mahogany Color, 

Tail together Bevsl-wood and lum, wed 
‘kv apptid to the wood » Wile potash to be. Tin 
idea it, A sutable varaish for wood thas 

tbo tmade by diaalving amber in ell 

ne, mixed with a aoa portion of line 


Dit of aloes put 
‘wood of @ geod 


Into 


oi 


ali of 


ether fr 3 boar 
ten tara the “When con addon cf equ 
fortin, andthe dye wil srke through, tc 


‘Bright green. — Proceed as before to produce » 
yellow; but instead of aquafortis add at much of 
ihe vitiolsted indigo as will produce tho desired 


‘olor. 
Another Method. 
To 3 pls of the strongest vinegar add 4 ox. of 


‘ut n handful ot Topweod, 
* ie Side nig ads 
thateior wil bt more baa, Speed cape 


baal verdigrs, ground fine, be of eapegreen, 
iio qi bat othe wood pr gg gm ag oat bog rege 
which wi al Before 


Bright red. — To 2 Ibe. of genuine Brasil-doxt 
‘add 4 galle. of water, put in au many veocert as 
{the liquor will well cover, boil thee for 3 hours, 
fand let them cool; then add 2 on. each of alin 


and aquaforti, and keep WTtkewarai until it hat 


track threo sate: 

ple. Jogwood and 3 1b of 
Brasifaluat add 4 galls, of water. Pat in the ve- 
‘neers, and boll them well; Uhen ad 6 08 of| 
fish and 3 of. of alam 


Another Method. 
‘After forming the wood into the destined 6 

rub it with aquaria Tile. diluted. Siasil 

threads Of wood wil ree tn the drying, which are 

tobe rubbed off with pumiceatone, Hlopeat this 


826 
gato, and then rob the wood with 
fliowingfompeiion Pat into pled 
Tite lato strong viorar 2 oe ot 
ling, and 41h. of pou 
{orate fr 3 or 4 
ful of this tine augment the fr, and poor 
the Fusl ox ofcapperas (uiphe of fon), and 
toni ot ae, ot bores 
f 


Soil til 


iol iss lass 
bottle pat 4 os. of indigo, and proceed as before 


> Sinin Paper or Perchoent, 

Yellow.—Paper may be stained a beaatif 

low by the tincture farmer foraed by 
r 


of parce 
foanter of arn, 


Yellow chromate of potash, 
staa is cheap, Keeps wal, ean 
‘brush without any prepa: 


To Stain Beeeh-wood « Mahogany Color. 


Lincture fom the droga, It say be sltued ted 


Broak 2 on of dragon's blood in poses, and by sed ink. "Te inay ico be saieed e's scart 
het ito sgt of rctsed spirit of wines fet 2704 ETE may 8 ‘ood in spt 
fhe bottle stand! n'a warm pce, end shake it wine but tis wil not be ght 


‘When dlaolved fe is ft for wee 
Another Method. 


frequently. Green.——Paper or parchment may be staived 


areca by the solution of verdigris i Vinegar ot 
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Dy the erystals of verdigris disvolved in water, 
(Orange.—Stain the paper cr 


line ealt, made by dissolving 4 an ox, of pears 
‘or salt of tartar, in a quart of water, and dlvering 
the aol 


To Marble the Eigen of Books or Paper, 
Dissolve 4 ox. of gum arabio in 2 gts. of clear 
water; 


thea provide several colors mixed with 


variety au required. 

book or bool 

celges in on the top of 
ily; which d 


To Marble the Covers of Book, 
‘This is performed by forming clouds with 
fortin ota of vitriol mized ith fy 
wards gating the covers 
"To Color Valu Gree, 
Take pt of 
ese 


of verdigris, and 1 
‘hem in the vinegar for w few 
heated by the fire. Shake the bot 
Defure i Ye used, 


‘Wash the vellum over with weak potash water, 
and when dry solr it with the greew 3 or Uaes, 
{ilo ged eso ken de wath iver wih 
{hin panto water to ge the vellum gloat 
827 
To Block the Hige of Peper, 
Mix black lend with inkyand when the pap 


her 


a. 
APer, after utting, ap 
pears rather rough, sorape it over with a piece of 
{lass or an iron scraper with & Mat ede 


To Sprinkle the Bidges of De 


Togs’ briatog of ge 
rs glued at the thick 


thickness tied 


‘and halt 
te the 


erable to those 

Prepare the calor fm a cup j ip in the brush 
tam it fe ebarged, and thea ‘press i out tll iil 
‘op no longer. The book taust be eotewed Light 
{in the cutting presr; hold the brush in tho tft 
and, and, with a foiding-stiok in the right, rab 
i eve the rsh, which will cutee the solr 1 
Be ely on the edges, 1 aust be 
ved up and down overthe edge, as you sprinkle, 
tohaveit regular on every part After thesprink 
Ling isdano, the brushes should be eurefully washed. 
fn eae, parties after seeking bi wed 
will otherwise soon destroy the brut, 


To Dye or Stain Horn Tortin-shell Color, 
‘The horn to be dyed must be frst pressed into 


oper plates, salen or other Bat for, 
Eoiowing sizture propareds Talo of 
two part, and ltharge ons part, per 


whe to 
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oh, The horn mu ein hg mage 
covered vith the past tl fi thorou 
frien, the paste being Brusbod of, the horn wl 
To feaad partly opaque and partly trambpareat, ia 
the manaoe of totale-sbel, and when pet over & 
{oll ofthe kindof latter called oreedae, will be 
fearealy distinguishable from ie. It requias some 
logree of fangy and Judgment to dispose of the 
pasto in such manera to forms vavity of 
Transparent. parts, of diferent magnitudes and 
figure, to lok like the efest of nature; and it 
‘ill bean fmprovement to add semi-transparent 
Dart, which may bo done by mixing whiting with 


Another Method, 
‘Take an equal quantly of quickliae and red 
ud mle it up with strong soap lees Lay 
gether ih ml any ts ie meta 
tortie on dry repeat the ease iw oF 
‘three times, = 
To Dye Horns of diferent Colors 
Diack 
fortis ti 


eqn 
gn by 


lg, 


PAINTS 
and COLORS. 


MOUSE PAINTING. 
To Mie the Colors for Howse Painting. 

AN simple or compound colors, and all the 
shinder of tolor which mature or art can. produce, 
which might be thought proper for tb aor: 
at Kinds of painting, would form a very oxten- 
five eutalogue, mere eto take into sonederation 
‘nly certain external chaructery or tho intensity 
Sr thoir nt, But att founded on the experience 
Sf several centuries, bas proseribed bounds to the 
Scosumption of soloing. wubstances, 
{pplicaton of them Wo patielae 
eco tubstance to be admitted into the 
Siloring bodies employed by. 
Sutton for ie wo contain a eolor; to, ss 
find aplendor i must alto unite durability a the 
Ant ot color which it communicate 

"To make Slack Paint 


Usage requires attention in tho choice of the 
satters dented fr black. The following are 
stones ia dll 


on porphyry, has a blush ¢ 

Esiapblacke may be rendered mellower by mak 
ing it with black which bas beea kept au our 
inveatate of roiness in e close crucible. Tt then 
Ioees the fat matier which accompanies this Kix 
of sot, 
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Black furnished by the charcoal of vino-twigs, 
‘ground on. porphyry, ls weaker, and of = iriy 

‘color when cvazse and alone, but it becomes 
‘incker the more the charcoal bes been divided, 


Ie then forms. black very muck sought after, and 
wmbich goes & great way. 
To make Paints from Lampbleck. 


falitate the compo - 
‘Pho oil paint spplied to iron grates and raillag, 


‘and the ‘paint applied to paper snullboxes, 


bar been 
to e 
By the negligence it 
” fer nar iwapplicd he ae weed 
fgeter ta thet copied for arta 
ar tans shel employed for artes af paper 
Rispiee yet, whieh eaters into the companion 
cof bisad varnish, is the beain of the dari brown 
Shsorved on tobueco-boxes of plateiron, because 
{aiseiar changes to brown hes died with oe 
To make a Superior Lampbiack. 


Suspend over s lamp & funeel of tin plate, 


having above lta pipe to convey from the apart: 
ponte make ih capes from the Ie 
0 wishrooms, of « very black, carb 
it exceedingly light, willbe f 
the summit of the come, 
oud tt ae of iio acne! be 
ven to any other matter, by grinding it on & 
Pisce of porphyry. 

“This back goet great way in every kind of 
painting, It may be rendered drier by ealina- 
Bon in sone veri 

“The funnel ought (0 be united to the pi 
which convays off the amoke,by teans of wire, 
Secunse solder would be melted by the dame of 
the lamp. 

To make Black from Ground Pitcoal 

‘The best for this purpose in that which has a 

shining fracture, Te adords, perhaps, the oat 
own the. artat ean’ place om bis pat, 

ear, fot no warm ns Vandyke 

brow fase shadow for blues, red, 
fe yellows, when lated over them. It seem 
ont certalo that Titan toado large us of this 


‘aterial. Coal, whoo barat to a white heat, thea, 
‘quenched ja water, and ground down, giver 
teeellent blue black. 

tslore, 


‘This Lelonge to 
To make Black from Wis 


arte 


‘evea in France. Thi operation 
formed in large eylindris venels, or in pots, 
ving am aperture in the cover to aford a pi 
sage to the suoke, and to the acid and alks 


great way, and hae velvety 
‘deed chiely by copper plate 


the fat 


his earboonccous part tit 


MACKENZIE'S 


ary. 

‘Another.—Vine twigs reduced to charcoal give 
1a bluish ‘lack, whieh goes. great way. When 
ized with white it produces a silver white, 
‘which is not produced Uy ether lacks it han 
Pretty near Feseublance to the black of peach 
‘stones, but to bring this color to the utmot degree 
‘of perfection, it must be oarefally ground on por- 
phyry. 


To make Loory and Boneblack, 
Pot into a eracie surrounded by burning cons, 
segments rings of ory, ot 
Pars of anizale, and cover i ouely. The ve 
Er bones, by exp af 


‘used it must bo again subjected tothe 


matter. 
‘Black furnished by bones is 
duced by i 


‘Thatpro 


es 


Fine Black Calor, 


‘Take ome oamphor an et ion fir 
will bs 


frm 
chm 
acer by Wolding Ie ov 


‘Tila black, mized with gum Sabi i 

{er superior fo oat Inda-ok. 
‘Minature intra, who ne colorein nal go 
en, someon btn sone Deri wd Yor: 
feet back by anng the Dutons which form ont 
toatl of cata wien allowed four unica 
‘These aromnds fo fall intonaall himbleer ny 
Sther emveniest rene which ean be melatay 
Severed with th tomb to excute the iT 
To be perfect ‘at 

ots every desir 

To Paint White Distemper 
nator Bougival white,» Kind of 
lay and ie with ne It 
13's all a algo oF 


Grind 
‘or eb 


‘tole insed oil might ba employed instesd at 
ait of pak, bat the coor of St woul in woe de 
re the purity of the 

ier. White ta prepared 

xide of lend, ground with & 

"ded toilet pinks and ized wit 
‘Te colar may be mixed 

Sia with and itoot var re 

Serve forthe no lat continga. 1 for «Ive 

dhe colori heightened orth a tte Prove 

Tian Give or adigo, orwitia Ite prepared Usek, 

‘The latter gives it's gray east, Mat. yure white 

teach Digher Cm 

able artless Tn this 

rable white bere 

tle estonee, and iia It 

ith starch or varnish, 

To Pant in Light Gray and Distemper 

Corus ined with « small quantity of iamp- 

ise, composes a grayy moro ot lea elurged so 

soriiag tothe quaatiy of back. With this aa 


tex, therefore, ized with black in diferent doses, 
ty of tides may be formed, from the 
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lightest to the darkest gray. 
Tt this color be destined for distemper, 


ground with nateo 
tuttnce ndded to oly 
lor in durable and vory ps : 
oratedsuastie varaish the pullipt varnish ren 
{Dru eo eld that icon bear tae struck with 
‘Raminen if after the frat tratum It has been 
Spplied with varaih, sod without size. For the 
A couing sandarash vara, aod enmphorated 
aroish fe PP 
‘pintuvus sundae varaieh. 
To make Plaen Gray. 


Coruse, or white lead, still prodomiontes inthis 


Blue, a arately. ‘The quantities of 
Hatt ars ugh to ba proportioned tothe 


lipot varnish, 
repel lf ink 
1 Dutoil.” The paiating te bs 


Tccordng to wsaal 
‘ot vara, ought 


ata of srg give aod wnter spread ove 
"is tufilent to Bil up the pores to prevent. 0 
anecesary sonsuinption of the vars 
"Pho Geet stratuin of color i caruae without any 
auisture, ground with cusonee adel to wile of 
nu ised up with eaenoe. TC any of 


the next are ground, and uized up 
i ws bufore. 


i gray, composed fo this inane, 
Anaiteratle Bones, the euence whieh 

{ie Vehicle of tho. Seo stratum syatebutes to 

ing forth a color the tobe of 

Atle by tho lft ot tryin 
faght to nerve ans guide 
{oR iat, which ia always stooge 
‘mixture than whea the matter composing it ivex- 
teoved ia a thin strtam, oF whoa fie dry. 


wd Color, 


‘The be il forme of eeruse, 
‘Toree-fou ‘and a fourth of whee 
do rue, 'ysilow de Berri; the last 
three ingredients being employed in proportions 


‘hich lead to the required tint, give a matter 
‘Cqually propor for distemper, varnish, aud il. 
Fo make Walsst-eood Calor 
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Te bas nosplendor and very often the light makes 
Happeor black; ty heretur, usual to soften it 
with waite, 

To mabe Blue Distemper. 

Grind with water a4 ouch cerate a8 may be 
fought necessary fer tho wholo of the intended 
tory sod afterwards wie with indigo or Ps 
Tle solr prod ile effect in date. 

is'not very favorable to tho play of the 
Feit; but it oon aeqoresbifancy and aplenlur 
red sutfcorsee,grosnd with waar i dearned Voneath th vitreous lamina of the vacish aint 
for distemper; or drying oat-oil in distemper, wien caroully Yarashd, Dro- 
‘cual par if intended for varain 
Sp with camphorated sastio vara 
tte object, or with al 


quantity of corasy half hat quantity 
of ochre as roo, alittle umber exry rel ochre, 
fod yew, ene do Bert compre thi eat 
roper fur distemper, varaisb, an 

Pile varnish, grind with litle deying muti 


To make Naples and Montpellier Yellow. 
‘The compositian of these is simple, yellow ochre 


1c Prassian Blue Paint 

‘ground with 

See or meray with nen, whi 
for oll painting) and qunatity 

theae bla to produce the 


arab 


bowever, be used with varish, A vegetable colt fe eet, covered bya solid varnish mae with 
Receive me meee 

Conetieamerese ec attaan ear, 
See | terasaanueies 


To make 


1 tone of color 

Fruniste of iron and indigo. ein eoployed for 
blues. The ease in tho same with be ver- 
‘preparation made from oxida copper aud 
‘Brchthese blue stand woll In datemps 


to be groand wih ding 

‘ho employed oii, and to be mixed with gallipet varai Iti 

ite ih ot, When died fe ane i pling Sb aca Wh 

Saute pheced wits Spiogorpuranetaiedded ate Pala ay 
lta Fein drying wh given body 

Tomake Ohanis and Buf Clo, la Verdier 
‘Yellow is tho foundation of chamois color, which May be ground with puro aleoholio varnish added 
cerns tt tl enon} Sad tay be iced ph 
nd sans Varah Gn eau 


Soir oon? £5 cera eon qos em st a 
ic color may boom inept ara “aati glia 
Ind ci For varpats ilo ground wef cncinen Farley added to litte drying ol may by wed 


‘lof poke and of mantic galipstvaroich. Tt fr 
iste tin eemnen gain veri Yor ofl 
lating, ei growl abd ued up wit png waving, ee 


I ces a varnish 
To make Olive Color or Oitand Varah. 


ive ie play. Tas 
which fr this pur the article has: 
hades of whic £2 {bis parpony 


pot 


fo mah Gro Gtr 
eerste cen potash 
ov scree reine a arn 
eens be rode lee es 
Sheena arene te 
fe oan went ot rs 
Oe ra reel ing ati 
eee ge sean crue mea 
aes eee 
oxide of lead ‘ata oi 
an geo pe mica, 
bg merry er 
seechies ere a cence eel ee 


To make Otie Color for Distemper. 
Whoa intended for datemper, i willbe nest 
7 to take w change in tue compeation. Tho 
pilex Shovetmentioned, indigo, and cera 
spanish white, are the ew ingredients which 
aut be employed. 
To make Blue Colors 

Diu belong to the order of vegetable sbstan- 
ike indigo oto that of retaliceebstacer, 

o Prasian blue; or to that of stopy tizeral 
substances, at wlimmarine; ot tothat of vitreous 
ftstances colored by mnetal oxide, an Saxon 
blue, "Citramarine io wore partculacly reserved 
for pictures. ‘The mime may, in some degree, be 
teidot Saxon blone (ems Me Sain reooends the ate a Ditch pink reyes 

‘When prusiate of iron or indigo is empleyed af lead, in proportne peated 
vwibout iisture, the color produced it fo dark. utby experience; beonuc the color thenet rer 
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ing in more durable 
a tho enso of 2 triple composition, begin to 
anal the green by mizing Dutah pine wit Uae 
‘order and then lower te eolor to ee. green, by 
Ue adn of corone ground with water 
tate Seren for Var nd Ole 
atniah rojires Chat thi color abou poses 
amore boy than basin lstespers an thi ease 
{ures from the ol whic ie mized with This 


quantity of verdigrs, pounded and 
sifted through alk seve, ie ground separately 
‘with mutil, ha drying and bale fut; and ifthe 
olor ia Intended for metalic surfaces, it wast be 
Ailvted with eamphorated mastic, or galliput var 
lah, 


of certain 
0, eryatallized verdigris, dried and pulverize, 

‘substituted for couniaon verges, and 
‘must be covered with 


‘he It companions maybe sanlyed tr 
in ll paintings but We will 
telirighten the toe 1 ite more dha whee var 
ls tuned Because th clor becomes darker by 
{ho adaltin of yellow, which tho oll dovelupas Ix 
{he course of ti 
Ty make Bright Red. 
‘A init of lake with verilion gives that 
heautlfal bright red" whish painters ctoplay for 
Mogul pate “There wots land 
fur varnishing amall appendages of the tietia 
1K ought to bo ground with varolh nd tized 
‘op ‘hs the auto, aftr which it ts glused and 
polished, ‘The mastio gallpot varnish suse for 
nding) gail vrai or thinng py ad 
Shmphorated matic varnish fur glasn 
881 


To make Violeceo 
ight i¢ ma inidorenty with red and Mac, 


til ‘Zoe proportions requaito forthe ogre of 
Intensity £2be given tothe color wil nova be 
fount by experience. ‘The white, brightens the 
Ext. The verwilion and Pratsan blue eoperated 
tr ized, give bard tones, which must be stoned 
fy ‘an ‘internedita eubstance that modes, to 
lei advantage, the rections of the light 
o make Chesut-clor 

‘This colori eoraponed of rod, yellow and bia 
‘The English roy or ed ochre 0 Auvergne, ohrs 
de tue anil a lilo Dlack, foun w dark cbestaut 
olor.” Tee proper for painting of every kind 
If Bagi rol, whic ie yer thom that of A 
‘ergnn bo employed, it wil Ve proper, wh 
{olor ie Sotendad for vara o grind with dry” 
agouti. Tho usre of Awrergae my be grou 
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the mastic gallipet,and mixed up with gali- tint to houses rendered brown by titne, and to 


Pek yarn 2 s aark ton, uiee,, Badigee, in genre = Yellow 
‘mest experienced artiste grind dark evlors tint, That which succeeds beet ir eomposod of 
ith linsced oil when c ‘the eaw-dust or powder of the sam kind of tone 
{ls being used, because it ‘and slacked lime, mized up in a bucket of water 
articles witheat doors 0 Ihalding insolation 1b, 


(alae Te 
‘At Pais, 


ich 
is aubati 
‘test, and restores 


‘ime 


forthe 
{he eden orginal tnt 
To, make a. Composition for rendering Cannan, 

fem and Cio dart Plabey ead Ware 


To make it Black, 


as ee ena 
Eearearsascss 
seeces 


are to 
a, iy 8 


eta, hey may pa 
ts. of Boiled linseed oil, jot, of burnt umber, 3 


fromm ite greasy yartislen by mix 


tout dor 8 pars of hthatg,grovnd on a ples Su of magat aon fous at whine Veo fo of 
2¢ porphyry with water, dred, and reduced 10 Wilt leads nt mee 
le fr Ne pars of oil. Thu lr hat "Tbe cbve fgre 


eat deal of body, ad dice as apecdily as if 


Siecitive Oi, 
‘Bull together for 2 houra on a slow and equal 


832 


fra jou st lithe; as moth ealeoed cera tod or, of lampblack, which must be pat over a slow 
{he sane of terre dombre nod tal with 1h of Groin an om brood veel and Kop iced a 
Tinaced i, carefully atriog the whole tae, It 
ut be eorellly skimmed and cared." The 


‘ier itgroms tho etter ik A quarter of a plot 
‘ot this diyer i required to every pound of calor 


To Paintin From. 
Tis performed with watercolors on froth plat. 
og octal a wh moran iy. Ta sr 
painting hes a great advan 

foreing rh the eran and drpag Meng with 

Teecmes very durable, 

‘Tho anciants painted om stucco, a 
rouark fo Viravioe what lait cave ey ton 
in'making the plastering of their building, to 
ee thee besuifsl-n6d lasting, thooge the 

Dulntere dad planer of ane and ad 
prfarbie to 


dj thie 

Tours, secording to the 

‘aot take w dey paint-bruuh a 
vA 


ple jet- 


rather; wh 


Mork every hurd with tho grain oft 
foeth 


Tiel ene the np te 
ae edt tml 
ish cootauer it ols Take fai of 
baie Teed el an ounce of burnt suber on 
A ugar of Toad; on of white vit 
Praaton blue and on of verge 
Ait ground very fou inn nnallquaniy of the 
boteol thon adi of lmpblr pu through 
{bo sas proces af fe an tho St eet The 
hove are tobe lad onan wsod at tsration, in 
shales way to paint To tnke land soley the 
tatne ingredients ne ofore to minding the black, 
SiS Eine ie da paper to 
Tie colar you wis t here fight or dark 


‘Mone is brought from Saura, «village of Savoy, 


‘pear Genera. Tt bas a grayish color, inclining to senate 

blue, which is very agreeable to the it 5 Prussian blue, 8 08.5 white 
‘int i similar to that communleated to common 

whitewashing with limo, chalk; or gypsum, the food boiled 


{ulinas ‘of whish te corrected by a fertile of 
blur eteast of indigo, r by charcoal black 
To make Red Distemper for Tiler, 
ipa brash in water from a common lye, or fn 
weapy aero Ia wees rine Soh 
part of the Carbonate of, potas (pei 
awit over the les. ‘This washing ther 
Sleunses thes, and disposes all the parts of 


To male tt Yello 
Yellow oohre, 4 on burnt vibes, 4 on white 
=) itriol, £ ot; sugar of lead, 


To make it Red. 

Red lend, 4 on. ; vermilion 20 
2 oz.; sugar of lead 02,3 boi 
Defore. 


To make it Groy. 

‘Take whitelead, alittle Prussian blue, according 
to the quality you want, which will turn it toe 
gay cc ff sugar of lead and 


a 
sd 2 Ibs. of red oobre; mix the vole with great 
are. Theo apply a rato of th 
the pavement, ind when dry apply a seco 
tum with drying linseed oil, and a third with the 
‘tine red mided up with size.” When the whole 
Ay, rab it with wax. 
To Distemper in Badigeon. 
Badigeon is employed for giving an unifora 


‘Fhe vit, a mentioned in the other eoory, 
Boiled 


Tineeed oil sulBeient to make it of w thin 


To make it White, 
White lead, 4Ths.; apisits of turpentine, 3 pt; 
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bite vitriol, ¥ ox; suger of lead, 4 on; boiled oil 
Haficient to make it of = thin quality. 

‘The above ingredients, of diferent colors, are 
calculated as near as possible bs ie 


‘ah ont of 
led fe the sas manner a plato vara, 
: 


ARTISTS’ OTL COLORS. 
On Coloring Materials. 

composition of colors as respects those 

loading teats of excellence, presor 

tin, and perm i 


pounds, have very 
Deas the moderns, Tt 
painted walls, 


inte, 
years age- Tho Hgyptians ined aie 
colors with somo gurmay substance, and applied 
attached fu each other without nay Cente 
tng or mixture, ‘Thay nypeared to have ceed ig 
‘tfory, ity white, blaaky bea, ri yellow, and 
iroon} they rat 
White, upon whi 
Inavidg oat 
wet aan 
ae 
itd ta 
aa 
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rman o er unite maybe spared 
by this process. ‘The Bret separation gives 
‘beat, and as the operation la repeated the beauty 
of the powder decreases. 

Kinckel cons 


the eulie and 
‘earthy particles soluble i that sei. 
Another Method, 
Separate th i prt and eae thm, 
epbiyry, ton ispalpal 
Tih sent oy hem mae 


eed el 2 oof el of tarpeating 
re mast 


osth Af she nd ein need the istare 
Borougtly io waria water il the bie part separ 
fates frovaityand at ho ond of tome days secant 
{he tiquor. "This ultramasiae is’ execedingly 
beawtia 

"Theve two processes are neat 


fnogar. “Tt may be 
raadily een, by the judicious observations of Mor 


ftture stone. ‘This pre 
fe test which angerta 
‘ating. 
To Extract the Remainder of Ulramarine, 
‘As thie matter is valuable, some portions of 
trauarine may be extracted from the paste w 
2 Knesded tn waters noth 


ary operation, bowerer, 
ihe party of the ulra: 


‘oil to pour the matter into a glass of conial fora, 


tT loner 
: Huscie"ttated ta etic 

fa a ecciae can nee eee el 

crits meetdnteg arthouse. hatte te et are 
crest er bins ala amet arena ar 


Sientw could pretend; but the rapid fling in the 
Colors of amo of the wort extecried wasters of the 
ol roves at lear there ia one 

Afeotive ia thelr basee, or in pia 

yf 


fn ipovera renter 
Thing of thal colors, ao as. sinost to Wein 
Many iotanees, the fdentty of the uhjects they 
Feprerent "On thie be at ont fnptant 


fone iis), the ity ofthe ancient compound: 
‘es completely carrion away the palia of wert. 


To Prepare Ultramarine, 


‘and, having brought then 
blo throw them int 


ext take of was, red eoluphonium, and 
lian egoal quantity, tay} ou of each 
three 


cold water, et 
two glass vesvele filed will 
‘nana! cia bese, knead the mace 
‘hon ‘the purest part of toe. 
‘been exteactedreuuve the re 


Bae enciched 


‘ore 20 on account of the 
taining lapis lazuli, it le of great 
at palaters should be 


fo a red beat in a crucible, it stands that tral 
‘without chao 


‘This’ proot, however, may be eon 

clusive." When altramarine of the lowest quality 

fig mixed with azure, it exhibits po ture body 

‘han sand grouod on porphyry would do; ultra. 

‘marigo treated with ell sasumnce a brown tink 
Another Method. 

Ultramering ie extracted from lapla lazali, of 
seruro stone, a kind of heavy seolitey which is go 
bard ax to strike fro with steel, to cut 
abe musceptible of a fue polish: Teis 
Ulue color, variegated with 

‘stall metallie glands and even 
eins of a gold color, which are only sulpburcts 
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ae 


Artificial Ultramarine, 


Sulphor, 2 parts; dry carbonate of sod, 1 parte 
Pat them int a Hossan orlie, ewer ie uprand 
snply heat watil the mau fuses; then apriakle 
into It gradually « mistare of alicate of seda und 
aluminate of eda (the Sra containing 7 pari at 
ile the nessnd, 10 pets of alana 

‘alone for 1 hour, and wash in pare wate. 


To Prepare Cobalt Blue-—Bleu de Thenard, 


Sra od 
Perf," an the snd sulpburoun eld 
pore muy bo curred of. The ealinaion 
emi he 
ich really arcertined by cllesting th 
Tita ti afte gant the ferns ea 
co ot abvence of the are odor de 
feet “Whoo eatelaed, 
eeu of wen nitie acy ina gis maura, 


into’ 


ny and that i completly purl 
SeSty wating wih wate ered taroage cher 


To make Artifetal Sezon Blue, 


ezon bine mye sueenflly fntaad 
mixing with a divided earth prussiate of iron K4 


the moment of its formation and precipitation. 


‘nto a solution of 144 gre of eulpbate of iron 
[pour & solution of yellow prustiate of potash. 
‘At the time of the formation of Iron add, in tho 
saine veusel, a solution of 2 oz of alum, and pout 
a wth he elation of ota an aula to 
jesompose the sulphate of aluming, for a dove of 


ich may afterwatda bo carried off BY 
washing, 
“As 


iy mised with 
‘roasiate of iron, the intensity of which I leseons 
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‘oy bringing itto the tone of common Saxon bum 

‘The matter is then thrown on w Sle, and, after 
rashed in clean water, a dried." This aub- 

ange ira kind of blan verditr, ths intensity of 

834 

‘which may vary according to tho greater or Tess 

(Guuntity of the sulphate of alumina dooumposed. 

Winay be used for peioting in distemper. 


tort ana produ 
Segoe 


‘willbe immediately 
"The proportion of the line 
fdded fs from 7 to'10 parts in 100. When t 
‘whole matter acquires tho consistence of paste, 
Aesicoation von takes place. 
‘ilue verditer ie proper for distemper, and for 
‘varnish, but (tie tot Tor oil painting, as th oil 
‘dark, “If used it ought to be 

reat deal of white. 


Cadmium Yeline 
{qe ompound of cadmium and uur, Tt i 
bie pean fo alto eta 
rent of aulpburetiod hydrogen gasy er 
alkaline sulphide, pcneamalad 
Lemon Yellow (StinbuAt Yellow) 
Ie m chromate of baryta, made by mix 
‘ria ution of arma at tut a 
‘irate of brytas | Wash and dry the precipitate. 
Tes considered sapertarto chrome yellow. 


fxportro to beat 
[Vor this calcination is Naples yellow, whish is 
(ground in water on a porphyry lab, with an vor 
Spatula, as eon alters tho ‘pan 
‘led and preserved for use, Its yellow oxide 
‘of lead antl antimony. 
‘Thero le no noceesity of athe 
‘the doses as to provent thelr be 
in tho 


Portic 
Df ammonia tust be 
wish it to be more fst 
‘of sulpburet of antimony and calcined aul 
phate of alumina, 
‘To make Montpelier Yellow. 
‘take 4 1b, of litharge, well sifted, divide i into 
‘A equal portions, and pat We into as! many glazed 
farthen vessele.” Distolve also 1 Ib, of seu-talt, 
about 4 Ib. of water. Pour a fourts part of thi 
olution Into each of the 4 earthen vessels to form 
flight paste; let the whole rest for some hours, 
fandwhen the surface begins to grow white stir 
‘he mass with a strong wooden spatula. Without 
this motion it would aequire too great har 
fad a part of tho salt would escape deoouporition. 
“consistence increases ailute the matter 
2 solution, and if this in 


which adheres fo fy the mars fo put foto song 
Tinen cloth and subjected 2 The remsiae 
ing paste i distributed in dat vores, and hese 
Tetels are exposed to beat, in order to est a 
sper onal clinton), mich nares & 
ate sly 


plied to the sause purposes as 
To prepare Carmine. 

oki tnd of fecal ay ferile in gradation of 
ne by the eect of mixtures, and vo grateful to 
the eye in all its shades, so ucful to the painter, 
‘and go agreeable to the delicate beauty, i only 


"Alature of 36 gr of choven seed, 18 
nection of 8 ges of pufveriand ovine sad 
ism ‘of plver neal a0 
Siac of wate, given atthe end of from & te 10 
Gayo, a ed. feula, which, when dried, wel 
frets 40 to 48 gee Tile feculs scarica. 
Feoaning decoction, which i stil ighly eo. 
gig ered tar be proparton of carta 
Seperfne Carmine of Amsterdam. 
Meat 6 Becks of rin ater ad when go 
amences to bol throw ia 2 Ita. of Sncly-powdered 
7 Moury, ad thea add 
ermards 
Taine 


alubon, oy ease at's neal peg 
end of tate The water then 


Be propare Dutch Fish fom Wend 


eco. former Unt, "and depolt a lake, whic, when 


‘The small blackthorn produece x fruit whieh, 
ben collected. green, Is" called. yellow berien 
Thete sed, when boiled in alum-water, form 

Duteh isk superior to the former. A certala 
quantity of el ie mixed with the de 


Brownish Yellow Dutch Pout. 
Boil for an hour in 12 Tbs, of water 1 Tb. of pel 
‘of the wood of 


ee E 


ater then PE 
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‘quality ofthe pink, which is superior to that of 
the other exmpositions. 
Datch Pink for Oit Painting. 
By substitting for clay a substanco which pre- 
scat mistare ef tant cath and metallia oxi, 
{Seip wil be Dut pak of ary peat 
i separately 1 1b. of yellow-berties and 8 ox. 
inbate of alamian in’ 12 tbe, of wator, 
‘which must be reduced to 4 bs. Strain the de- 
Tootion throngh a piece of lien, and squeete it 
Song. Then tbe with Te of crue 
iy ground on porphyry, and 1 Ib, of pulveriae 
Spanish white, ‘Bvaporate tho mixture till the 
imass acquires the coneiatonce of & panto; andy 
Having formed it into stall cakes, dry theta it 
the shade. 
‘hese cakes are dry, reduce them to pow 
‘Sew decoction of 
low-borries. By repeating thie proc 
time's brown Dutch pink will bo obtained. 
"To general tho decvetions aust be wart when 
amized with the earth. They ought not tobe long. 
thei color in apecdily altered by tho fr 
Gare tual be taken also to Ute & 


absorbed te cou 


Yo argillacoous; fortis 

to unite with olly and resiaowe parts ad 
1 facorporate with the 

‘aut not be ati 


iioulty, expecially f the paste 


10 property ofthis earth 


Boil 4 62. of the raspings of Brazil-wood in 15 
of pare water Hguor reba 2 
‘of « dark-rel color, Inetiain 

on of alam wil 
lor. When th 


Til 


fq 
oth, ied at of the 
caution, on account of the of 
webioh by this 

ilved of its mordant, will resume Ste 


om ie a 


ve and properly’ died, has tn exceed 
"wallow rset te coors 


sy, auch ae Span 


Tien of Bras wood with pce 
Fih'white and white of Mora, and ifthe toixture 


Bedeposited on a Ster to receive the necessary 
‘washing, a lake of a very bright-durk rossoolor 
wrill be ebtained from the driers 


Lakes from other Coloring Substances. 

By the samo process a very beautifol like may 
bbe extracted frou decoction of logwood, In 
{general lakes of all'colors, and of all tho shades 
‘Sf those colors, may “be extracted from the 


yg water; because 
cated by desomporition to the alumina. presipie 
{ated from sulphate of alumina, by moans of a 
alkali; or the tinotare may be mixed with a pure 
[tnd exceedingly white argillacoous substauco, such 
fs real Spanieh white, or white of Morat 
To prepare Ronge. 
Carmine united to tala, in diferent proportions, 
for the toilete. Tal 


‘great measure of 


‘eis s substance composed 


4 
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combined naturally 
ing part 
{86 ton extoemed of ail tho compoiio 
kind, beoaso thee coloring pare maintains ialt 
without degradation, ‘here are even eanee where 
Theda eile wmteaiy wih ltrs so 
‘anny coloring tater, i employed to heighten, 
{ts colon, It'is for this parpone that those whe 
folor prota employ fe 
ib Sances 

‘Aro mado with extract of slower (arthamns), 
taney digeatig i rend 


tu, and, mixed with pow 
oly of fou 


Boll 1 part of 
water, and contigue 
toabout 2 Ibe. The rou 
fe Tine cloth, which must be well 
fand add to tho deooetion 4 ot. of ala 
‘The tint will be a beautiful bright-red, whiel 
ll tint ase wich popes 
hiok liquor whieh Is thus 
Ttubject it to one 


ive color given by the slum. 
Another Method. 


I in the process for making this leko, decom- 
position be employed, by mixing with the bath a 
Aikaline Liquor, the ‘alam, which is decomposed, 
‘sprives the bath of its mordant, and the lake, 
‘obtained after the subsequent washings, appears 
‘of the color of tho soudder bath, without any ad 
Aiton: ts of a reddish bro 
tion 7 oF 8 08, of wlutn ought to be explo 


h pound of ma 
The kind of fam at 
to by ila 

‘sius-water, bare 


"Tn this opera 
oe 


brighter red eolor 
the wathod. precipita 
Arying. 


Ts make Dark Red. 
Dragons blood ated arm In vara, gies 
rod treo or dark, ncerdingt the quaey 
Of the lrg renin 'whichcomblaes wih the 


faroih Th ati therefor, hs inh power 
{vary the tones at pleasure. 
336 

te of division, gives 

‘olor tn eompariorn ‘with 


‘comimunieates to water, earmine 
may tie introduce into the composition of varnish 
colored by desgon's blood. ‘The result will be a 
Purple red, from which various ebudes say be 
‘ually formed. 

To Prepare Violet 

A mixture of earminated varnish and dragon 
‘blood, added to that eolured by peussiate of ire, 
reduces vivlt 

Ty wake a Pine Red Late, 

Boi stick-tae in water, iter the decoction, and 
‘evaporate tho cleat liquor to dryness overs geotle 
fires ‘The oceasion ofthis easy separation is that 
‘the benutiful red color bere separated. adheres 
‘only slightly e the outsides of the sticks brokes 
off the troes along with the gat-lae, and readily 
communienter iteif to boiling water, Some of 
{hin sticking matter also adbering to the gunn 
Suef itis proper to bull the whole togethor} for 
the gum does not at all prejudice the eslor, nor 
isselve in Loiling water; #0 that efter thie opera 
tion the gum isan St for making sealing-wex as 
before; ad forall other usos whieh do.not require 


be a Beawtifel Red Lake, 
Take any quaatty of cochinesl, en which poor 
tice weight of shh aod at mach ded 
infuse for some days near a gentle 
Std then Slter, ‘To the Saeed iquer dda for 
rops of the solotion of tin, and a fae red pre: 
tate will be formed. Continue to adda Mile 
ton of tin every 2 hour, il the whole ofthe 
coloring matter Ie precipitated, Lastly, edvlee. 
{ate the precipitate by washing tin large quan. 
Uy of diated water and then dey 
To Prepare Florentine Lake, 


‘The sediwent of cookineal that remains in the } 


Dottom of the Kettle in whieh earmine is made, 
say be buled with oat gs, of water, and the 
figusr lett eer the 


Bixed 


‘of Brasil. 
wood may be employed in the preceding taanuer, 
ikea Lake from Mader 


be wae 
or elver 


old 
‘which should we 
‘ot. “Preah windder.root la superior to 


To give Various Tones to Lake. 
‘A beautifal tone of violet, red, and 
ple-red, may be communicated t0 the evleriog 

‘wo the colored baths 


eo would 
fb aought for ia-vata with sulphate of alomine 
To make a Carmizated Lake by Ectractis 
Coloring Part from Scarlet Cloth 


te 


To prepare a carminated I 

fog cochlneal in « 

the coloring matter from any substance 

ated with fy woth ax the sheatinge of seus 
‘Put Soto a kettle 1 Ib. of 


Sleer 
ng brought it tow 
the ah 


‘and press the abreds to aqueese 
‘ul all the coloring part 
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Put the Sitered Tiguor into 6 clean kettle, and 
Place it over the fre. When it boils poorin a 
olution of 10 or 12 os, of alum in 2 Ib, 0 


Spring-water. ue the whole with » wood 


To make a Red Lake, 

Dissolve 1 1b. of tho best pearlash in 2 qt. of 

‘and flter the Tiquor through paper} next 

{Edd 2' more qs. of watot and I'1b-of clean tealet 

‘Shreds, boll thea in's pewter boiler ll the shred 
their scarlet color; tako out th 


joa third and fourth pound, 
dissolve 14 Ibs of eutte fab 
Lib. of strong aquaforte inn glass ro 


erp add wore of the bone if it appear to pros 
1y ebullition in the aquaforti, and pou 


et this method 
be repeated 4 or § times, "It-no hurd water an 
bbe procured, or the lake appears tov purple, 4a 


ch quantity of 
len 
‘if the water 


‘the preparation i completed, 
Another Method, 
Boil 2 0. of cook 


process, ad to Lp i 
sid'b onof alum daeived in pot mater, Put 
ibis mixture gradually othe cochinel nd pearls 
Stal arise, and proceed 


xy be prepared from Brasil. 
‘wood, by boiling $ Ibe of for an hour in sole 
tion of § tbs. of eommon ealt in 3 galls, of water, 
and filtering the hot duld through papor} add to 
{his wsclution of 5 Ibs of alutn in 3 galls of water, 
Disealve 8 Ibs. of the best pearlash in 1) gallacof 
water, and purify by SHering put thie grade 
‘ally fo the other till the whole ofthe color appears 
te be precipitated ani tho aid i lft lent and 


Pf the rat pene 
With regard tothe woient, It Tot 
Weaded toa ‘aianlvod 
" the Ser and 
1 propertionsl quanty uf com: 
thon tal and water be used in the elored ulus 
‘be produced that wll stand well 
jut Iie not so tanspavent iil 
A without the seedcas. "The lake ith Brel: 
wood may be alse made by adding 3 oz. of analo 
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to each 


ind of the wood; but the anatto ms 
be dase 


odin the eoltion of paren. 

ration the deyet of pase, the 

wo cto te wointee form he 

reise, are exposed tothe sun, that they ny 
“led fr another operation, 

‘To mate Pramian Blas 
Disco sulphate of irom (copperas geen v- 
feio)'n waters boil he folaton “Add we ald 


rl : 
aig acid to renlr the Huot slere "Tee, kissed ae dipped ia the glace and wafored to dy. 
wipe ‘ To mae Chinen Yellow. 
‘he acacia, an Bgzption thor, ia species of 
potas saisnna, from which be Chinese 


Wath te precipitate Tow wih beats washing fa 


sisted wih sulphur aody ed dry fo 
i: Soluble Prussion Blue, 


Ada forroeyanide of potaeia 
‘feuhly made of roca vitro iw 


faites 
rare 

: Choe et tonnes 

iat ate ae re pated tea es, ome 


be 
‘And throw In gradually chrome yellow unt of 
red fumesacae. Allow the mixtare ete; 


calcined oyster-abell, rod 


H the liquid portion, and wash ropidly tbo ayy these are mized foto © mass, An 

Cat So eel ear 

i Aa my eo mae flowers renders the colors somewhat deeper. For 

: To make Ble “lope yellow odd rma east 
‘bated slution of rtp of Indigo, mood 

To make Pink, 

ied anh extuato fr while Tend, 

Chiou ballad ith bitrate of potash and ion oe Oy preipatng 

sulphate alumina, or a devoelio of Braicod amie kali heeside 


with sulphate altinina; the color may be varied 

by the addition of earbonate potash, 

To make Purple 
‘A decoetion of Brasil-wood a 
with earbonute of poturh, « per 
Tu make Orange Lake, 
est anatto and 1 
rind gal. of water, and atrals the 
iD paper, Mix gradually with thia 
other gallon of water, 


tthe motal, and 
Brdrorea. 75 make « Pearl White. 
Pour some dined water Jato & solution of 


‘aot blackened by eulpburetted 


tion take 


precipitate 
ben 


trate of Bamth as long 24 
Blac ler te sation bd wack 


3 potash ith al te wight 
iat of ammonia; beat the mistre toed 


sea a teas, and. wash the mare with plenty of beiliog 
Hinds of take, and dey fer. Dey the reshue throughly. Tes wre 
or lonengen ‘ot chromium and athe basis of the 


os printing 
Mix’ chtome yellow thd Prosisn 
Oniguefe Chrome Gree. 


iy npr 
Gl elon 
tail ita 


To make Schecle's Green. 
Dissolve 2 Ibs. of blue vitriol in 6 Ibe. of water 
in a copper vessel; and in another vessel dissolve 
2 Ibe, of dry white potash, and 11 of, of whi 

‘arienio in 2 Ibe of water, When the solutions are 


8 of rose, vista, 
ico arrangeimeat of patie 
(hove uubjeetson which the cular depeada. 


To make auother Yellow Lake, 


‘The acetio copper (reriges) dleslved io acetie 
forms an elegant eres. 

Braneeick Gree, 
‘This is obtained from the slution of a precipi. 
tain of copper in tartar and water, whieh, by ofa. 
Poraion, ies w transparent cepreouy tata, 
‘hicis similar tothe pect Drunewick rece, 

‘Schecnftrth or Emerald Gree Colers 


off the clea 
found at th 


To Make a Yellow. 
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Gree Color free from Arve 
ich apy tote satel frente tesaed 
shhh apply te the arin ae deter 
Uy Bienen.” The fiat elld"Hloher ‘Green 
tude by adding too taation of elpaate of cops 
ers devetion of fut proviounly lente Hyru 
folaton of gelatine; to the ator We then nde 
dod 10 or Uf per cen of protochorie ett ted 


5 Instly an excees of enuatlo potash soda. The pro- 

cipitte is then washed and dried, whereupon 1 
‘tzumes x groan color, with a tint of blue. 

‘oe “Tin copper Groen lan lannat of exp 
to any of the 
‘heap 
a 


Gontele satan 


and 
bot ans free from areo~ 


ot tne 
ale, Th 


iw 
lng’ washed ned 
Blea 
. ‘see 
(Gtaigerous ron) fused roca 
With 12 Goce weight of sulphate of poate 

lithe fsed tase reste ith 
Toated to 60°C. and herd ht 
‘trae then eraporatod until» drop pled 
ave plato deni i theo allowed te 

seek ind when cold conentetad 


6 aod eolaton, after 


‘of some solution of print of 
ici, Aree ae 


ated with hydrochloric fod under 
100° G.. "Titanium grea emia 
dark green powder. 


A Green Color which may be employed in Confers 
onary. 
Tafuse for 24 hours 0.32 


ewie 
is r 
‘Fea pets wl eaor 1000 parts of gat, Th 
bo preerved for long time by evaporacg 
taeligedd to dryneus, or making i ato tayrap 


To mie the Mineral Substances in Linweed Oi 
Tops 1% fhe gonna migra gripe 
the 


pared and well powdered, 11, of the pred 
of copper, 1} Ibs of relnert blue verditer, 

‘of white lead, dry powdered, 3.0. of auger of ead, 

fine. alix the whole of there ingredk 

grad the fo erga 


site fine 
‘without injory, by putting el or mee 


thereby 


int and Leop any eng 


‘is color for house o ship palating, 
take 1 Ih of the green color pain wT gilet 
al tied i chan wal ola 
‘ill produce strong pergreen paint) the tat 

ay be varied ne pleasore by edling a forhet 
{quantity of white ‘lead ground in fined. 
‘This color wil stand the weather and ress sal 
Waters timay also be ured for dating Toomn by 
‘Slding 3 Tbe of whit lad ground in all need 
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ating Vesti window. 
fe green paint Dex 
turpentine, thea to be 


desirable. Whoa used fot 
‘sas, a tmall guanity of Dutch pick ‘may be 


339 
Dot tothe white lend If tho colori roqured of 
allow cast 
i: To Imitate Fleth-color. 

Mix alittle white and yellow together, then add 
‘tle more red than yellow. "Thee form an x= 
Cellnt imitation of the eomplaxion. 

A White for Painters, which may be Prsered 


“Foreoer 


in 
akilfally Uh whi 
of, and dry it The dove of this composition le 
ox of white to 1 of bisauth, 

To Clean Picture, 
‘Take the pleture 


Teep ecatinealy 
ep continually 
ital the flthinet 


wer it, 
‘pleture will become as lively 


i 
ft cool. With a brash 
rub the pleture allover, 
: process and lot it dry 
tip elite eaten toi of mut and 


To Raare Disolored White 
a puntngs where th white has be 
ened by lpbureted hy 

St Thetis wxygonated 
Moret” Probably 
anes woulda 
ouvsioy). 


To Restore Paintings 

Prof, Petteokotfor bas shown that the change 
hioh takes place fa old paintn, 20 
tinuanee of molecular cohesion, wbieb, boginel 
‘0 the surface in vinall fasures, penetrates tothe 
{ary foundation "ils procn ito expoae the ple 
ture in tight box to the vapor of alee , 
dentine, turpentine, or other similar solvent. Th: 
process has been muccessfully tried in geveral ins 
Hance, 


‘water, end. strain. 
dissolve 9 os. of gum ara 
water; thea add T Tb of white 
slow fr, pour thom into w cold vessel, and 

beat them well together. When this ismixed with 
the colors, it will require more water than the 
others. This is used im painting, the colors belog 
‘ized with thete comporitions at with oll, adding 
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ater if necessary. When the painting is Sn- 
‘Bbc melt some white way, and wih a hard trish 
Yernish the painting, and, when cold, rub it to 
Take it entirely emesth, 
Grecian Method of Painting on Was. 
Zeke of yh was an of gate 
tic, in drops made into powder; pat the wax into 
8 giased pan over n slow Sng abd when teled 
die asian the teat hy ae 
incorporated. "Next throw the paste 
ater, and when bard take it ut wie dy, 
eat itn a mortars when dry pound iia tfnen 
cloth tll eis reduced to a ne powder, “Make 
toms strong gum-rater, and whed plating take 
3s powder, some olor, abd mix thems 


VARNISHES. 


Solas for India-Rubber and Gutta Percha, 

1. Bevsine, There are two bodies aid ta bea 
sive orbenzsle: one oained by datillag cot or 
‘al-tar—the tue beasine-used Jn mabey coc, 
{ar colors; the othe, from petroleum, conta bu 
ace bemle Tn bay ete ed a 

tine i mizing palate sod the true 

feraraabes. "Gomatrcat teu 


solvent; actin the eold; fa made by pausing the 
‘apo of lp oer rl-tet chant 
Chorale 


‘Solvent for Oli Paint or Paty. 


Softer om nto 
as concentrated lye, re 
840 


les contain a great deal of oxy, 
their evatac 


i subject thee to alight 
rater reiaina. Deceat th 
nal qty of 
‘eparate the later by tenn off. 
‘il romsiay aebalout for some tie} 


cominen water, 4 Ibs.; sulphate of 1 
tlie, T head. 


ig at ime to time be 
‘ded, to make up forthe love of that by evaper- 
tion.’ The garlic will asrume a brows, appear 
neo. Take the pan frou the fre, a 

fuflred a deposit to be formed, deca 
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the vessel. By this 
rendered aomewbat more 
for delicate colurs, 


irying 
sd. Tele reserved 


ly 
"must not be allowed to boll, 
in which ense there is great danger of ie runnieg 
over. "When the oil se nequired a reddish ealog, 
i ie to be poured inte an appropriate vewa ts 


sas shown, that when freak 
is used it's batter to tree 
‘ll upon the second day, The 

time with the 


ling should ret 
‘00 thie, this may be remedied by wo 
turpentine after it as thoroughly eoote 


On the Mannfactare of Drying Lined 


hen Hnseed-oll is earefully agitated with vine 
egar of load (tribast 

mixture allowed to 
ehite, cloudy prec 

ead, wehilat th 


i 
3 ide 
i” 
i 
rr 
ope 
‘The followeg 
tobe the mont advantagerts 


ng 44 pls of rainwater 
et ieaiate placed, end 
cation iv complete, 18 vn. ltharge, 
powder ate ed; the whele ie. 
ed ‘hoderatly wars 
ty agitating it to asset th 
iMtsge. Huts alation ay bo 


Spa 


To give a Drying Quality o Poppy Oil. 
santo 3 Ibe, of pure water put 1 of of sulphate, 
of tine (whi 


ia dei oleh 
sor poppy oil. Expone thie mix 
coe capable of sanding tv 
iit to animal 
rebalt 
‘ro thirds of the water hos evaporstod, pour-Uie 


ply its pce 
bbe applied in auch « 


oily when prepared in this manner, be- 
semester some weak, crowding aps ak 
‘sloriean 


ity o Pat Oi, 


of 
‘When the dry subat 
‘hem with the garie 
of malataining the oll is i 
tion. Continue it tll the il ceases to throw up 
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bead of 
be toon formed on the ol, which i 


‘operation ie completed. "Take 
Bre, andthe pellicle, being precipitated by reat, 
‘will carry with it all the unotuous parts whieh 


Fendered tho oll ft. When the oll besaae 
Separate it from the dep 
mouthed bottles, where 
ftself in time, and improve in quality. 
Asother Method. 


oll used for course painting, and th 
from the rain and of the 


Painting: This 
‘oy tying up the 


ay 
“a heat capable of 


‘ 
nice ol by ong 
ft bullion 
of which a nde 
adeed to ne pow 
"ta proparaon of or 
ings of largo tg in wih are 
Inna clr uo allow nd a tle, Dl 
ry requir this Kind of pre 
Urata, that the desseuion nny not be to How 
it palting woh lio ro a 
‘tend 


ror natal, 


a 
aiated 
toi 
abet of with 
Presiouly been wixele 
‘When the pointe uf contact between the lead 
ton and tbe ull have been frequently renewed 
inion of the iztare Sort toes a day, and 
‘warm plas, the 
{imp strawcoolored ol snes tothe surface, lo 
{nga eapione white deposit: ‘Tho watery sla 
tendered lear by Aitration,cotens fatact all 8 
Setate of lead af Brat employed, and tony be used 
Wt ext operation, aflor the addition tit ax 
etre ih 
By iteation through paper or cota 
sony be obtained ay lanpld aa wate, and by ex 
mf the light of the mun Hany albu 


ter, and 


18 os. of ltharge 


foil bo required absolutely free 
‘from lead, i t9y be obtained by tl Y 
dilate sulphurie acid to the above, 
allowed to stand, » deposit of sulphs 
take place, and tho clear oil way be obtained free 
‘from al trace of lead. 
Resinous Drying Oit 
‘Take 10 The. of drying nutil, if the 


Iineeedcoll if for faternal; resin, 3Ibxs twrpeas 
‘Hine, 6 os. = 


the oit 2 


destined fr external aries, or {0 tbe of ying 
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Cause the resi to diaolve the oll by means of 
‘a gentle heat. Whea dissolved and inoorporated 
tthe oll, add the turpentine; leave the ¥ 
Beret by which means it 
lone of rain and ether fe 


it 
crosdstence, dilate it with a litle essevee, 
ended fur atsles sheltered frota the suo, or with 


ncorporsted, take the matrare from the fre, sr 
the greatort beat is subsided, and 
then add the easenco of tarpentine warza. Strain 
the whole, while still wart, through « plece of 
‘and put the varnish into a wide-mouthed 
"Time coutributes towarde its elarideation, 
this manner it wequires a better quality. 
Sarno for Watch Cara in Initation of Tortie f 


‘te expel of an amber cla, 6 ot. Venn 
turpentine Th ox prepared. hnveedll 24 
‘Stace of trying 6 
Ts contonury to place the tarpeatine over the 
cxpal, relaced to saul fragoenty a the Bottom 
‘tncorben or metal yer, ot in mataay ex 
poved to auch a Hest an fo iqaety the eopaly but 
(ites annguoe te ligty hae an 
adel tt a iin hen 
{Srpentine Nqueted, aad ia the last ‘place the 
iataee. It "is too thick, sou evence 
tray. be added. The lator Tigaor is « regulator 
{erie evosatence fa tbo hands ofan arte 
Gold.colored Copat Varnish 
‘Take eopal in powder, 1 on; emential oll of 
lavender, Yon; esteace of turpentin, 6 08. 
nil of lavender 
rae ie, 

fonty. Add to the 
‘Sera ties, the copa 


raich of # goldscolr, execed~ 
ingly durable and beillinat. 


Another Methed. 
‘To obtain thie varaiah colorless, it will be pro- 
rectify the eaeace of the shops, whic 

bly colored, and to 


ls, ad till ite copal or amber to 


Wodies much better then the enatmel of toys, whic 
slten becomes seratched and whitened by th 
pression of repeated fiction; Ie susceptible also 
Sf a fine polish, Tt ie applied with the greatest 
‘Success to philosophical instruments, and the 
palatings with which vessels and other utensls 
‘fF metal are decorated. 

Comphorated Copal Varnish. 
This rari ie dined for aries which so 
ie durability, pliableness, and transparency. 
‘Take of pulverized copal,? or; exential oil of 
svender, 6 01 ; camphor, $ oj euwence of tur 
[eating suffclent quantity, according to the oon. 
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istence required to be given to the varnish, 
Pat tate» phial of thin glass, or into a mall 
stray the teat oof lavender and ie cam- 
‘hor, and place the mixture on a moderat 
Ere, fo bring the oll and the camphor tow sight 
‘ate of ebulition; then add the copal powder ia 
‘taal! portions, which must be renewed 4s they 
Seep: se the tigi” Favay th sation by 
ick of white wood 
iy 


Bid The easonce of turpentine bulling; but 
‘must be taken to pour in, at frst, only « amall 


portion. 
Pethis varnish Ia a little eolored, and by rest it 


Eibereal Copat Varnish. 
ako of amberry copay 4 ex] ther 2 ot 
etoon the copa o very fine powder, and fn 

trodvee i by aml pordond ints the das whieh 

tha eter; Clone the Bask wih» glamor 
en thesis for 
x moreia 
cotae covers 
if cndulaar, sat ifthe liguer be 
ly ele, the sation : 
n't eat ad etl ether, and Yenvo the mia: 


tare at oct. ‘The varnlah is of  whito lemons 
color. Tho largest quantity of opal united to 
‘thor may bo four, aad the last (th. The 
‘bse of opal varnish maade with other seems, by 
the expense attending It, to be confined to repair- 
ng thove aceldenta whieh frequently happen to 
6 enna of oyna it wil saply the Hace of 
aan to the eolored vara 

ing fractures, or to restorin 
‘of paintiogs which havo becn eracked and ehat- 


reat volatility of ether and In partiuler 
"io apn oe 


lasing it produced 
To conecquence of the 
the liquid it often belt 


ry 
sie ay atervars 
at remains 


Seven, of tarpeoth 
ved hy face of i 
hat ta retard 


‘Take of amber or eopal 
cextencs of turpentine, dying Haseod oil, of each, 


Pat the whole foto a pretty large 
expose it tothe heat of « balne 
Stover the surface of an nce} 


atetbont dae, nd th 
Der 3 inches. 


ation ie completed, 
at taarl th 
Tiguid; then poor the whale on w ler prepare 
Irth eeton, and leave ito carly hy rots IF the 
arnish be too th 


eee compared by the 
fpr over ig ond, witout ay prepratiy 
forma slld 2 comuafaate a alight 
ato the wood 

Tet in roqulied to. chargo this varnih with 
spore copal of propared suber, the liquor mutt be 
Somponed of to pais of esence for one of 0 

To Apply Oepal Varnish to the Heperation of 

PP Cone ome Bam 
den manifested by these varalabes, 


aod whlch vender them proper for supplying. tho 
‘itreous and trant 


coating of oar 
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o4es besides 
it modifstions the 


ay bo ward leo 
nome! which bas been 
alot the ooo 
af amen old throught only sapr 
oily, by copal varnish sharged with colin 
part” Go'ths cooant dheytat beste 
Frith lees diielty inthe reparation then texbeps- 
Tont enate, beats they dovot require te sate 


Hsin he igh” Coapordee of pax 
‘erator, the dire grounds of which aya 

barons wi of the 
rngtheoed by the stn tit introduced ints the 
Tai Yonah, wth which the arses te les, 
tril anrwer tbo vows of th arat ina woaderf 
"To ave ofthe cement ongh tobe pure clay 


without color, and exceedingly dry. “IF solid 
De required, ceruse 


‘co of the: 
ily 03 


gent oases, the paste 

ered with cere, andthe t 

Ethes which dry ore speedily hua oi 
lore may then be glad with th 


lenton of the pasto wil be necen 
only n'uses when the aauidene wish bas hap. 
med to th Teaves too great vedi 


to be wa 
Teall ate by pol 


To make White Copat Va 
White oxide of Ie » Spanish white, 


fogorn and doen not r. 
“Another On 18. of sated col oar 48 
or 8 on of lowedcat bole, and gets fe fou 
srate, ‘When wal ahaed by repeated sy 
fa afer they ae praty col, pour in 18 ono 
stnnea of Venie ‘ane the rast 
trough‘a clothe” “Auber varnish ie made the 
me may 
‘ make Blak Copat Varnish. 


Tosa Red Crp Yori 

ed mipheretied oxide of weeny (danser 
raeeired ee af ed (oa aaeet 
Toney ov brie ot 

Po ahe Ppl Cpel Vert, 

Cucina arin and erated lag wh 

cera ead beled ot” 
Brick Ret 
Drago's od, 
843 


Chamois Color. 
Dragon's bleed with a paste composed of flow- 
got tin, or; what in el beter, ite red ver 


‘origa; aid 
{e_render Ik mllower, a proper mistook ey 
Pearl Gray. 


‘White and black; white and bloa; for example, 
ceruse and lampblack; eerave and indigo, 
Plazen Gray. 

Ceruse, which forms the ground of the paste, 
sized with a small quantity of Cologne earthy ab 
‘much Hoglish red, or earminated lake, which it 
‘Bot vo durable, and a particle of Prussian blue. 

Bronneick Black Varaich, 

Melt «tbs. of common asphalt, and add 2 pts, 
‘of boiled Wosced-cl,and 1 gall of ll of turpentine 
‘er coal-tar naphtha. 

India- Rubber Varniah, 

Foar ounces india-rubber in 8 


diassived 
land then mize 
cll varnigh heated, and 


Biare. "(Sea Guxens. 
To make Varnish for Sith, et, 

‘To 1 qt. of cold linscod-ll poured of from 

lees (produced on the addition of unslaked Tine, 

en which tho eil bes stood 8 or 10 days at the 
eau, fn order to commtteate «drying ga 

era‘ Sarat aed pte wid 

“tect add j!on of ltharges voll 

‘hou, then add} or ofthe epal ya 


lappa leet ace Sp 
errata ic ee os ie 
Brpar eae ech ne atl fee ee sheet oe 
Eset renee cee 

Tenet Ye pt ori lag ed mena 
Jotgeattingt Ripe pat, Ree Ry pen ta ae 


both reduced to lnpalpable powder. ‘Thess ya! 
Joye are hut bythe eotast et irom and set ia 
taixing them up th i 
aa hort 
acy gutter, 
cording fo the wa 
{mitted 
To mate Bin Copal Varn 
Tadigo,prusiate of iron (Pranian be), Bae 
verdte abd ultratarine, All theve subeanses 
Tnust be very mock dived, 
+ Green Copal Varnish, 
a verdigrs, compound grea 


Jatoaded to be given. Th 
purpote is coruo, oF the white oxide of 


‘laa). "The frst twore i 


‘the silk may thea be turned aad varnished on ths 
‘ther side. 
Compound Mastic Varnish. 

‘Take of pore alcohol, 32 o8.; purified msatie, 
0% gum sanarac, on ory shar Venios 
turpentine, 3 0:.; glans, conreely pounded, 4 ox. 

‘duce the mavtio and sandarac to ne powder 

mith white glass, fom which the 
re been separated by means of 


pom 
eat parts 


hbairieve; put all the ingredients with aleshol 

fate w short-necked matrats, and adept to it a 

tick of white-wood, rounded at the end, and of 
of 


‘slength proportioned tothe! 
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tended, add the turpentine, which must be kept 
‘separately ia © phial or pol, sad which moat be 
ted by immersing it for'a moment in a balneuta 
‘marie. ‘The matrass must bo atl eft in the walar 
{for ¥ ou, atthe ond of whish it is taken off and, 
‘the varnish is continually stirred til ft is somes 
Nhat cool, Next day it is to bo drawn off end 
‘rough cotton,» By thete ienne it will 
coodingly Timp 
‘Theaddition of glass nay appear extraordinary; 


‘bot this substance divides the parte of the mixture 
rbioh have been made with the dry ingredients, 
lity when placed over 


the ease, 
application of thie varoia 
ticles belonging to the toile, such ar dressing: 
Doxes, eut-paper works, ete, Tho following por. 
seas the ante brilianey and laste, but they Bave 
‘more solidity, and are exevodingly drying. 


Gamphorated Mastic Varnish for Paintingt: 


‘Take of msstio, cleaned and washed, 12 03,5 
‘Paro turpentine, 1} ot; camphor, 4 on; white 
lass pounded, 3 os; exsenee of turpentine, $6 os 


raethod Ingle 


(Grin disiled tf you 
0 pum by shakin 
trthout beak WI 


Drecipitae, leaving the rom 
Tt may then bo careflly 
id put by for use. The propor. 
tions of gum and aleohol are: maitic, © of ta 
pontine, 14cx. If found on trial to be too thie 
‘hin i with turpentine. 
To make Painter's Oream. 

Paintars who have long intervals botwoen their 
Periods of “bor, are accustomed to cover the 
Drts they have painted with » preparation whieh 
[preserves the freshnoet of the colors, and which 
{hey ean remove. when they resume'theit work 
‘This preparation is as followe: 

‘Take of very clear nut-oilS ox; masta ia tear, 


B44 


polverized, §of.; sal entarnl 
of lend), ox. Dissolve the 
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gentle fire, end pour the mixture into s marble 
jortar, over the pounded aalt of lead ; stir it wi 

‘= wpoton pestle, and add water fa small quant 

tied till the wetter assume the appearance sod 


Sandarae Varnish. 


Compound Sandarne Varnish. 
‘Toke of pounded copal, of an umber eolo, on 
liquefied, 302.5 gum wandarnc, 6 or; mastic, 
leaned, 8 on cleat turpentine, 35 or; pounded 


‘as before. 


lass, 4 01; puro sloohol, $2 of. Mix’ these 
{rediants, and pursue the tame method a3 above. 
"Tole varnish is destined for articles subject 


Touldings, eta, and. even tetany” to whic 
ny bo applied with adcooss. ‘Tho sandare gives 
great durability. 
COumplorated Sandarae Varnish for Cat-Po 
er Fork, Daag Ramee 
‘Take of gum sandarae, 602.3 gum clomi. 4 ox; 
You} pounded glass, 


Shatin sabe 


with the dry bodies, ‘The eanphor isto be added 
in plese. 
iether. Tako of gallipot or white incense, 
‘gum anim, gum slot}, exch 2 oF; pounded 
slats, 402.; aoobol, 32 08. 
Make the varnish with the preceutions indlsated 
forthe compound taastie varnish. 


‘Tho two lant varaiahes are to be used for cell. 


Sprtre Sadaras Varnish for Waineting ma 

Mo af Bort, Batra Tal a 
oe 

Ta 

r 


Trine each 
Diane the va 


In tone eases (obo profere 
‘Another.—'There fy asthe 


Teatro to furniture ma of ‘wood wax forms the 


a 


‘ihny abi 
fg common furitor 
4 ite, This coverie 


art of glaning; t 
ora lst tthe wood wick. Sree ind 
ightens 

len for dellente artes. ‘The 
Ataptagar are counterbalanced by ies want of 
tonslstance; 1 yllds tov eaaly to he shrinking or 
falling of the wiod, and 

obvi exposed to tho 


fommunteates is dl, 
ompensated by the feciity with which ny ace 
fer et hay ve eed fish cee 
red by suuhing it with a puce of Be cor 
There aro nono ceatstanccs, therefore, vader 
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refer 
‘hls Seems to Ve the care 


which the application of wax ouzht to be 
eb, 


srtsles subject fo coustant etmployiment. 
‘But as it is of importance to make the strat 
of wax as thin as possible in onder that the re 
(of the wood may be more apparent, the following 
cs il be acceptable fo the reales 
‘Melt over a moderate fro in a very clean ves 
Fat of while or yellow war, aod when Tique 
{ied add $ or. of good easeace of turpentine; sir 
the whole until itis entirely cool, and the resalt 
‘will bes kind of pomede ft for wexing feraiture, 
find which must be rubibed over them according to 
fo weusl method. “The easence of tarpeatioe 1a 
a dispated, but the waz, which by ie mae 
is reduced to state of very great division, 
tay be extended with moro ease tnd in more 


thease remalts $s equal to that of varnish, 

Without having any of ls conveniences 

Golored Varnish for Vili ad ether Stringed Ie 
‘ramen, ales or Plan tree, Sab and 
Resereoe iti 


Guin sandarac, 4 08.3 s00d-1ee, 2 02.; mast 


sEaked bole ie to be applied 
Iota fee of the rabber by 
tb bot 


ly the whole worfa 
ith witha litle ol and altel without 
tnd rub as before tll dry: 

‘To make the Rubber. 
oll up strip of thick woolen cloth which bas 

345 
own torn off 40 a8 to form a sof elastic edge. Tt 
‘hoetd form a cl rom 1 to 3 inches in daiseter, 
‘scoring to the sxe of the work. 
Fat Varnich of o Gold-eslor. 

Auber, 8 oz: gumlac,2 ot; drying lnseed- 
sip ont esuenes of tarpeating, 16 ax. Dicer 
Separately the gova-ae, ad then add the asber, 
frepared and pulverized, with tho ineeed-il and 

‘When the whale bas lot a 
part of its het, mix in Flative proportions tne 
Eire of satay of terra. merit, gue gutte sod 
Sragen's blood. Tie varnish when spplied to 
White metals, gives them a gold cuor. 

Bat Turpentine, or Golden Varah, being @ Mor. 
"dant to Geld and Dark Colore 

Boiled linseed oil, 1608 Venice terpentie, 8 

xi Neples yellow, Son. Heat the il with the 
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pentine, and mix the Naples yellow pulverized. 
es yellow i aubatitated Bore for resins 00 
scnant ois Siping quate, ad fm partir 
[Fits color wich resublon that of geldy great 
Sie fe sue ot the varnish i applying geld lent 
‘Phe yellow, bowever, nay be omitted when tie 
and colored cove 

eo aa ounce of litharge ta 
pound of composition may be tubatituted in its 
Read, without’ the miatore daing any injory to 

ie color which a to constitute the ground. 


Other tammere employ U 
ited to's bitle eles and turpentine 
{ome months ia pure aleabol expel to the sun, 
Te this aethod ‘be fullowed, it will be proper to 


‘this precaution the 
Wwenkened and aba 


Ta appled to arth 
wien feny ie pat ate the ibe vogue geat 
andy by palling piece of weellen 
scot forthe operation,” 1 arpene 
ca too auch fn thove compat fins, 
5s vecue th 

‘eaten 

vhs ata 


face of the varish, an 


nite 
Lenin's Color Varnish 

For this varaih a prize of 20 guineas was 
ed hy the Soviet of Arts, Landon, Di 

SUt0'SL 2 sts f'n pnt of sleabol; boll 

{e's fow ninuter with § on of well bored a 

evenly ented ania cbarvoul, “A wal pron 

ito uta then beter urd ot 

‘When al 


i 
ill or Uiwu Ie a partilarly applicable to 
‘Grawings and prints which have been sized, and 
fay be advastagevusly used upon oll paintings, 
which aro thoroughly hard and dry, as it brings 
Sut the colore with tho purest effects” This qual 
fenders it valuable varnich for all Kinds of 
Teather, as it doen not yield to the warmth of the 
Nand and resists damp. 
Dr, Hare's Colorless Varnish 
Dieeolve in an iron kettle 1 part of ponrladh fx 
bout 8 parts of water; addi part of eoed oF 
stil beat to being. Whet the lu indi 
guste the whule with chlurine (m 
Lpart Ulack oxide of mange: 
‘acd until the Tue ie a 
precipitated. Wash, dry, and dissolve in aleubol. 


To Varnish Dressiny- Poses 


of the dresting-boxes, and other swall netic 
ticles of the axe Kind, are soverod with this par 
Liowlar composition, which, in genera, cunsiets of 
{ee four ontngs of Spek white ounded 
nied pt parchment 
fie stnvothed with pumice-stone, and 
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then polished with « piece of new linen and water. If the drag blood be of the first quality it Take of mastic, 1 oz.; gum sandarach, 1 ot. ; gum 
‘The outing in this sats in Bt tu tensive the den: may ie to high olny Sn thn cae the done Ot, 3 0; trpenting fon; esenc of tarpon 
Sted alr aur he been go ey lence cerca a ate eee ee aw of murano 


ute forthe ta "Vor. of th 
Uellsied are thea’ wpplied, and s coating of gum Geteselered Zegpwen for Beate Wateh-casen 
ae ‘Take of sced-la, 6 ot; amber, gam gute, each 
Saris from Pi =; 
from sting the guret.. ‘Tho operation 4 
ished by applying 3.0 Seoatings of 
when dry ate pulisbed with tripoli 
Then of a pive of loth. A lustre 
to'the surf with starch dads bi 
sr ery wot lth, 
Gattipot Varnish, 
‘Tako of gallipet, oF white incense, 12025 white 
lass pounded, 9 ‘on; Venice taryentie, 2 0s} destined to be covered by thi vara are bested, 
feted fannie a. ake svar Sod howe wb italic ar tmercd, 
ffter the mhite incense bus been pounded with the packets.” The tint of the vero ony be varied 
Tyodiving he dns of the orig Bb Gg prepay er naan 
sand drying al diluted with esvence of tarpet 
Poy opley st for gilding pale gold) or fo 


strokes Tt 
ion should 


the raom of pullipoty but the vara 
tnore beaut nor more durable. Whe 


Airections for compound mastic 


ers "Eacquer or varnishes of this kind are called 
pean changing, because, when spplied to wetals, such 
Varnish for Blctreal Purpous. Sane tre reen ceed Co mel ome 
Dissolyo the bet red salingowae ta boxes and other furatare, they eotamaniata to 
‘wor thre eais wil make asouplete covering: them more agresble esl” ieiden by th 
aay be applied to wood er gluse {eatet wie Sentient 
Meni Gultipt Varviah for Grinding Glare ate whi preaches that fhe, precious 
Tuke of now gallipo of white incente, 4 oF-+ intrinaie qualities or certain laws of convention, 
Horna owned much greater value is attached. It is by means 


fied to a 


yell 
Aesizous of heightenlog 


65 al yen hi 
spite eoty ie ge 
al? aided ets Sy 


Tollowlng neo ht 


(of these cbanging varnishes that artiste are able PA" 
We communicate t their leaves of silver and cop: 

er thova shining enor ehtrved in fila. The 
[roses of Industry becomes vouree of prosperity 
{othe manufacturers of buttons and works foraed 
with fol, which in the bunds of the Jeweller con- 
{chats "wih te tach actos to” prodce th 
5 ee eectin of Whe rape of ight which dnote the 
‘Take of eod-'ac, 8 08,5 amber or copal, ground MGTt, 4nd sPamnliog auality of precious 


and extinguish it a 

alter Uy putting on the cover of the pa 

pour the watter atl warm into 
ld to lea Ti 


To Prepare « Composition for making Colored 
‘Deasinge and Prints Rescuble Patti fe Of 
‘Take of Canada Dalaan, 1.5 apie of trped- 

tine, 26s; ani them tether. Before this corn. 
ition ta applied, the drawing oF print should 

ised wis soltion of singles water, and 
whew ry, 

tea 


ly tho Varnish with w camel 


A Varnish t0 Color Baskets, 
0 either red, black, or white sealing-wax. 
ver color you with to make; to every 2 o8, 


‘art 


De applied 
be a 


veith Water 


Lacquer for Philosophical Instrumente 

"This Inoquer oF varniah ia destined to change 
or to modify the eolor of thowe bodies to wich it 
Ie applies 

‘Take of gum gattm (gamboge), 8 o3.; gum ea 
arao, gu elew, each 2 o2.j dragon's blood, of 
hehe aalty, tor; seta, Vor tetramer, 

ox.; oriental saffron, 2 ge; pounded gla, Sox. 
Puresleohol, 2008. Se 

‘The tincture of safton and of terra 


made tn colors, It ig here 
impouible to give limited formula. ity let thean dr 


ot al over with 
‘and do them over « second Une. 


to the spesifeation of the patent, 

ts of Low. of plumbago, to 4 
‘oF other grease; the two to be 
"The appliestion i 


nt quantity mu 
the axle, spindle, 
in 


i af lan 
gly squeezed. This tinstore 
“Fragon's ood, the um let th 


A French lubricating compound, i thus made: 

bo employed also for Tato 30 parts of the nest rape-oll put I part of 

abess bot Todia-rahber, cut into strips, aod apply a gentle 
heat until early dieolved. 

Varnish for Pates and Coarse Wood-cork 

of tar, and grind it with as 

rowa_ as it will best, without rene 


nt all pound 
"Te varash thon nade according to 
ion nore ren i raat = 
Te mny be applied with great advantage to p st peceeed with essence, wil noe 
Tosophioal instruments. Ebe use of it might be five the {ane neceusary for imitating with other 
Htended alto to various castor moulded articles "etares the coor of gold 

Bordant Varuish for Gilding, 
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int or var 


ering it too thick to be used as a 
or other 


‘ish, and then spread it on the ps 


‘wood, a8 soon as convenient, for it quickly hardens 
Dy keepin 


‘elsture mast be Iaid on the wood to be 
"Boare- painter's 


heaper iis far pre 
forable to" paints ales, but for 
oather-bo 


Urol for the nme purpose. 
A Black Varnish for Old Straw or Chip Hate, 


aks of br ak vaing-na, jot rete 
it of wine, 2 ox} powder the saling-wex, an 
But it with the spin of wine nto a ox. plat; ™! 
Uiget ches in sndchoay or moar a fro, ll the 
wax a dieacivod; lay It on warm with a fine soft 
Tri-brush, bofore fre or in tho sua.” Te gives 
food eileen to old straw hats, ania besutifl 
oul fo ew, ad resate Wels 


Flee Puint 
‘Take of good. 


boling war fate 

ation whl hot'with 18 ewe of good ol pal 

‘Used to paint on caren &: mee 
Por Waters lk 

‘This qual to clot hy sluply pasta 

Ae through a Bot solution of weak glaw anda 

papi ie the oth mae ar 2 wea etn 
vile ti bot add pce of ala 

(ableton to), 

Sertace 


Gla 
elton, and thn fa at af 
7 aiding fom ples of 4onp tothe 
lath wil Yet much softer, Good 


td aan 
cxpeditious mode of 
oy ty 


thea with the 
yee ie ed 


{or ater, be por 
To Thicken Linen Cloth for ‘Sereene and Be 


m val quate 
{ty of the litharge of gold the bater to endre 
{he weather; and stl be Tasting. 
Gonmon Was or Var 7 

‘Tho manufacture of this kind of cloth i very 
siaple. The doth and tinsed-il are the prietpal 
‘rises requied forthe eatebishment,” Common 
anyayof a0 open and cours texture i extended 
fn Tange tates placed ender abode, the siden of 
which are open, aa to aor 
Te esteral sie” Phe man 
ls fastened to thos frames 
to each side of the 


then, rab it over the 


1779 MACKENZIE'S. 


hnss afin polieh. I muy be rumpled » thousand 
‘ways without retaioing any fold, or even the mark, 
Of one. slight, and therefore proper for cuver~ 
fnge to bats, and for making clouks aod caps 40 
‘toful to travellers in wet weather. 

Another Method. 

A Lind of varnished sll, which bas only a yel- 
lowish culor, and which suffors the texture of the 
‘ail to appear, is prepared with a mixture of 3 
parts boiled oll of plnks, or linaeed-oi, and 1 
ort aiah, which is extended. wit 
Soarse brush or knife.” ‘Two strata are sufieient 


mechanism by which the strings of a villn are 
‘stretched or tnetretched, will give some idea of 
the arrangement of the pegs employed for extend 
ing the oloth in thin apparatus.” By these weane 
the cloth can bo easily stretched or relaxed, when 


To make Ligui Paste with Drying-oit. 
Mix Spanish white, or tobacco-pipe clay, or any 
other ‘matter with water, and feave it 
St rast some hours; which will be’ nuliciot to 


the argillaceous parts, and to produce 
‘Bur the sediment with « eo 


848 


‘omplate the division of the earth; and after it 
as rested some seconds, deeant the turbid water 
into am earthen or wooden verel- By this procest 
the earth will be separated from the and aud 
‘ther foreign bodies, which are precipitated and 
aay. Ht the earth haw 

‘large sesle, 


isk 
arnished silk possesses all those qualiaes 
aseribed to eer ‘ot alk which are 
eouuwuended ti sa juckets by pervons 
subject to 
To Prepare Waterproof Hoots 
be 


farihes vere), over a slow fire; mld 
fia of India-rubier, cut in 


ce. Mix, and Weil be_ Mt for ve hnmeditel 
‘The bouts ue other anaterial to bo tren 


dubbing, 3 pt of 
inseed-uil! 4 pl of solution of Tuili-rubber, 
with a gentle best (it is very indauimee 

ots. Thi wil lst furwere 


by th coarseness of 
crleatnon fe 

fo ewer and rubbed ever 
ra piece of tot serge ot cork died 


Digest Toda 
tense 


ta be spplied to it 
ion proces Yellowish variabed 
‘wanted black, nix 


toh’ Wika 


oie esiogoe 
fart, an dierent oebry argilacesae earths tony 
tev ay widboat causing A0y 


Git parcha, isl lig 14 ot ehons 

foray 12 Auidwunces. "To 8 Auidvunces of the 
itn nnd =u 8d te 

cu, and shake ocasionally UM disolved 

ti rbon at previously mixed 

‘the: chlocuforay 

her 


aking umbrella, capots, 
Fepared ia the ruse 


eedy decribed, 
Tigall peste ova 
"ithe actac of 


ihn Leeome linia, 
ight traw-culor., lastly, decay and keep the 
olution In 0 Glae-teppel ott 
To make Black Japan, 
oiled oi, 1 gull; ber, 8 on; aepbaltun, $ 
st much as wil reduce ito 


{hrough w ile seve, 16 party li 
porphyry with war, ded abd 
Tanner, 9 parts, and lawpblack, 1 
paste i then spread in a uatform 

Ietace of the silk by means of lng kif ba 
fog a bonlle at each estremity. In summer, 24 
ers are sudiciet for ita esicetion. When 
dry, tho keots_ produced by the inequaitice of 
EX’ Hik ate smoothed with’ pansies sone. hi 
Speration is perforsed with water, and, when 
{olsbed, the surface of the alk is wesbeds Te is 
tien sufered te dry, and fat eopal varnish is ape 


tiable, and Det expensive 
intel er deege of oly are 


tar for a roof of a mniddling extent, nd suppos. 


e ‘roof to require one hundsedwei, 
i nnn opie hi Ba ca nyc mor eoaltns 
a es eee iaa 


ha tnde io very lac caseedingly platy and! or the ground afer it has une sized and rubs 
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bed down, tako Prussian blue verditer and spruce ll, ot.; sugar candy and gom Arabic, 1. each, 


9 
cohre; grind them separately in water, tarpen- 
Si, azording to the work, and tox f 

Intuch proportions a will produce the color 
sted hen rind Dutch, metal iw pas of ths 
fempostion faving wit jugacnt onthe promt 
nent parts of the figure, which produces x grand 
‘ieee 


‘ Perfectly free from cream, or it will grease the 
Po make Va ey wh te 
fs make Vornish for Wood which Revise 0 

‘desion of Basing Wat 


Vornished Furniture, 
‘Take 2 ox. of tripoli powdered, put it in an 
sarthen pot with water 10 cover ig; then thke a 
flunneh, ay it over 8 plese of cork 
snd proces 10 pol 
aya welting ik with the 
Hino when th’ procs i 
‘Miping a pact of the work with «spor wall together. 
eving whether there ita fair even gles. When" Obvereation—The sugar, ol, and vinegar pre. 
the cat, take « bit of mutton 1¢ vent tho acids from injuring the leather, aud wld 
the work. Ue the lustre of the Ulscking. 
To Pali A Cheap Method. 
plese of puns Ivory-black, 2 ox brown soger, 1} of; and 
itrly over thew et vi, 4 tablespoonful, Mix thera wel, aud 
arly over the spoon heat 


fut down th 
lack, Ib of moist sug 
Teco of tallow abuut the 

‘nal 


tioned, holding suspended over 
‘© sinall Tien bag, Son. of litharge and 3 
palverized iainiuin; taking care that the 
hog docs not touch tho ‘bottom of the veseel, 
Continue the ebulltio 

aeep 


ot gars 
love of geile Tor 8 
fnnat once. 


To Polish Brase Orunmventeivlaid in Wood, 
Filo the beass very clean with « amooth fie; 
Shen take wie eit pomored very Ge, and 
ie with the linseed oll. Dip In this a rubber 
‘with which pollsh'the work 
‘fect is obtained. 
If the work is ebony, oF black rosew 


‘After polishing tho wood on which this varnish 
{sto be applied, you give to the wood Ube cour ro- 
red for instance, for. walnut-wood, & alight 


) 
Srp ep are mitre heme piper green 


tome eler eon! potdarel very finey sod apply it owered. ln, hi i 
yates you have ine withthe iol, wed Kt rabber eit fox (fow itor made by acta. Peatine. W en thi eoor ie perfectly dry, give 
will produte a anperiur pol ing by heat 1801. of India rabber i coat of varnish with a fue sponge, ‘order 
‘Mie Fronch mode of 0 si)” Grind the wale rveath in read ivory equally repeat het coae four 
then ail‘ small qusotte tating 12 of te, aking eat always Co at tho preceding coat 

oil of vitro, stirring t srvngly fur an hour 8 Are 
high with uy fora hates | nee oe To Restore the Dluclnees of od Leather Chairy ae, 

ved with elder cal rosie Eo : any fies enpcialy in the 
ir, wettest, co 


To Brown Iron aud Steet Objects 4 
Dinolve 2 parts of erystalized chlorile of fon, leather a misture of drying ils, sud soy of { 
2 parts of wulkd chloride of wntiwony, aad part oaides of le, copper, ot iron; or Uy subst 

of gulie weld in or 3 yarts ut water. ‘Withthis any of the gu in ia the roots of the met 
trolvien i piove ut sponge or eluth and apply to lie oxide 


seed by Lu 


aed dared see 

Seat genni fr ance "hat ley te mate Yura for Cle Drona, ye at fete rel aon op athe 
entered rare sat dkeeee ie 

shea inte sft ah ee. Ze ST ha pp eae 


tne “Uta trowacd he way a 
‘ery agresuble dead gray appearaney, 4nd 
Tale deepens necording Yo the Buurber of 
{Re operation i repented 


this thick with ivory blac 
‘with abit of stick 


ce ‘this be laid on ae blacking ordinarily infor 


To make Blucking. 
Take of ivory Mack and treacle, each 12 of 
sporuiaeet ol, dos, white wine vinegary4 pta. Mi 


To make Liguid Hacking. 
Take of vinegar, No. 18 (tbe common). 1 qt; 
fvory-blick ati treasl, each 6 04.; trite seid 


lorush over the inner edges of tho shoes with 
pletely dry it will prevent all 


Mix the acid. and. oil Ge, other Method. 4%, and wh 
deity Set Teather. This requires tobe re 


suet ingrelientay i when jaws it des mot saarnmen tee tasccons eat 
Ary quickly enough oo the leather, adilitiemore Trgehagh g 
writsiediellie ating estes ges ed pik, sn Tranter Ig, 
suough, ‘When there i oo uch of the wt lly that i may The process for making ivory traneparent and 
Hittite enh tine Saar e Ee Wan Sclges ae Tt eh hg at 
till give ita brown enor, ‘ Maapevhios unten noe 
‘Vinegar ie sold by numbers, vis., No. 18 (the 850 ihe baslo pheephats 
weaken 10,20, 21,22." The celebrated blacking 
nate with Ns. 18,” When this misture i pees 
ery Bnishcd tho Svory-blask will Be about eae. 
ied the entents ofthe bottle 


To muke Bailey's Compori 


‘neh, and placed in phospboria 
gravity of 1.131, until it bus bee 


To make Furniture Oil 
Take gum tragacanth, 1 ox; veatefoot cil, _ Take Vossed-oll, pat it into kin 
rmpeine iery-black, deep Une, propard feos with as much alkaaetrost ast wlfcover? hat 


ftom and copper, each 2 on; brown avgnrconiy, oll gently, and it will become of atong rod 
rHveermater,euch 40x." Having mised well these 075 when coo i wil be St for ae, al 
ingredients, evaporate the water, tod form Sout To make Wash for Prenrving Drowtuge made teaching of Iary 
oa wih d Beck Lead Pec rors tnfchapien whic hve Yenme gua 

A in-soon of Wieginca wil Be Gee ig: EO eo tos as MoT 
west Il bard black shai tat to roren ther fa watery solaton af sipburtar a ee 


To make Rlavking Balle for Sho 
‘Take mutton suet, 402; heea wax, 1 7. 
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quite white again. ‘The acid in the gaseous form 
makes the ivory orack. 
To Varnish Drasings and Card Work. 
Boil some clear parchment cuttings in water, 
in a glazed pipkin, ill thoy produce » very cleat 
sha,“ Blruia it and keep it for wee, 

‘Give the work 2 coats of tho siz, passing the 
‘at guisly over tho work not to itr the 


To make Turpentine Varnish, 

Mix 1 gall of oil of turpentine and 5 Tbs. of 
powdered resin put it in alin eau, ons stove, 
‘tad Let it bol for } an hour. When cool iti 
for use, 


Manufacture of Papier-Maché, 


ff lore only, mixed 
ih some cathy ter, and erin chil 
gents introduced for t of rendering 
Ufo mash Incombustible,. A "cementiog tae it 
tilded, and the whole wel 


ut to 
Aled at proper temperature. 4. Co 
whieh it made of pulp or xed 
ing tod alae, prewed into 


asked Wit paper, and, when sii 
Iylag in a hut room. 8. Marti’s 


anit 
beer eas ti apart 
Aen 
eo mca a 
ea 


iy knwuding the et 


"Theft mentioned variety ofpepicr machéalone 
engages ouraltenticn here A spetal kindof paper, 
t's porous texture, is manutystured for this pare 
Fore atem ml, of omer! males aw 
{ian tho object required, is greaned with usin 
Uullow. "A aheot af the’ paper fo lid on to the 
(rented aurface of the mould, and covered ore 
Arth m coat of paste mado of tho best bscuit- 
flower and gluo, which is spread evenly all over 
the sheat with the bands; another sheet Is then 
Inia on, and rubbed down evenly, ao that the two 


ry vl 
accomplish, is 
rm, ad abiother seat 


nttained, which, 
iaetured a the 
ota of paper 
many coats of paste betwean. 
Teme fom tho toa 


change tl 
tows tnt: them stored, and’ 7 oF 
BS coats of varish are lldon (wth a tsving ater 
ach) ehich are seared off esch tie, any equal. 
Ics tutface being Sally removed with pauice 
fone. ‘The butsber of drying processes the rt 
to go through consume 0 meh i 
takes Sor wenks tot then for orname 


‘elected in the highest style of the 


pelnter's art 
"The goli-leaf is laid on with a solution of isi 
lass in water, the design then penciled on with 
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atta, the eupertaous gold removed with = 
Soa of ston dipped in etl, Siok loves ta 
{ct the parts touched with aspbaltam, and tho 
Inter fealy renoved with eaaes of trpetine. 
‘Aer tha ppcan of ery soak of ae of 
‘ho cbject so colored or rarnabed ie Oried 


the'varoih to blister, 
"Por black grouods drop ivory-black mized with 
aattelred coin ert oes Or spond 
sd, the ordioary painters’ colors grownd with 
reed-cil of turpeatiae, and mized with aniine 


atmoepherie 


"The colors are protacted against 
fnduoncen, nnd sade to shine with 


erie marble fe itended he erinary 
alners ola are used. ‘Many pattras are 

[nced"apon the various artcee by trousfor 

H" pasigas ln matberof pene are laid 

the attiela is then var. 


level wth tbat of the desig. Oronmental ln 
si, are ladon with calor. The faley” 
‘motherof-pear! i a inborious Vasiness, 
sting hai ke of he pace a eas 
‘iatebution and ting of lights and 


(On a Black Varnish for Zine. 
M. Bet 


‘copper ai 
parts of distiled water; ald 8 
Shlorie ackd of 110. dena 


plunge the sins, previously seoured with ‘ine 
ands thea wash the metal with water, and dry it 
rapidly. 


Protection of Iron and Steal. 
involves half it 


rpc thei bran * 
eaves a very allesive and persanent crating 
wear, which he total ea fra the 


ids constitute, therefore, no imcvasider- 
cle of trafic, being fa request ainoog. 
Datives who earry arins, and retaia the ancicut 
predilection for the scimitar and buckler. The 
‘Varnish is composed of the expressed juice of the 
tarkiog-nut, Semecarpus anacurdivny and that 
‘of another Kindred fruit, Holigarna longifoti 
‘The sbell of the Semecarpne anacardis 


tree. It is cotamonly empliyed 28 
to mark all sorta of eotun cloth. 
fixed with quicklime The cortieal 
Dart of the fruit of Holiyeran longifelin kere 

tween its Iamitwe numerous cells fled 
lack, thick, serid uid. The natives of 
‘Malabar exteuct by incision, with which they var 

ich targets. 

“To prepare the varnish according te the method 
practised in Silbet, the nuts of the Sewecarpue 
ftnacardiam, and. the berries of the Heligaraa 
Tengifolin, having been stsepel. for a tmooth ia 


Ue necenity of itending ton proper 
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lear water are cut transversely, and prostad in 
‘Sinn Te exproweed jules of cach Kept for 
Serer monte aking of te sti fom te fo 
times Afterward the higuor fo dccuted, and two 
farts ofthe coe ae ded to one part of Cho oto 
1S be weed as varnish. Other proportions of in: 
redints are sometimes employed but inal te 
Fedneas jue of the ‘Semscarpesprodemiastes, 
‘Te variate aid om lke pat, od whoa dry i 
polibed by rubbing it with an agate or sant, 
Pebble,” This varalh aloo prevents destruction 
‘Stolle by the white ant 
‘To Varnish Siter Leaf like Qo 
lx the leaf ox the eect shnilar to gold lat, 
ty the loterpeoltion of proper glutinous matters; 
the vara upon to piece witha penel 
a the feet coat i dy wash tho piste again 
tnd agein withthe varaith Ul th oar appeare 


‘aticlently deep. What i called gil-leater and 
‘any plture frames, have bo other than thie ld. 
ings washing them with a Ito roti ape of 


wine afords' proof af this, the spirit dissolving 
{the varnish, and leaving tho slver-eaf ofits own 
foil may 


the plece wit glue, ito 
Sived with emery and 


To Recover Varnish. 

(Clear of the th with lye mado of potash, and 
852 

of the ea of wines then tne 48 04 of 


Pat them into 6 gla of water, and this completes 


the lye. 
To Polish Varnish 
‘This ia etfected with pow) 


1 an tripoli 


arth, The pomieg-stone must be reduced (0 a0 
Kaspaipable power, and 


ic tin rb gly aa 


oo porery a 
uth toatened with a 


fand when quite dr 
‘white, and'rubbod with the pal of the bund. 


Proce for 


To produce the 
fon atone, lass, metal, revi, paper, ail, Tete 
fie, Reina atop th flowing proce: 2 parts 


Sf aulotion of copa, 2 parts of that of aand 
Sed 4 parta of solution uf Damara resin (equal 
arts of retin aud absolute alocbol) aro mixed 
{Fith bale their volume of oil of bergatoot or ro¥e- 
ary. This mixture 8 to bo evaporated to the 
Uhiekoess of castoroil. If this varnish be then 
‘by mennt of a feather or bratb, over tha 
surface of sume water, it will form a beautiful ile 
‘escent pellicle. “This files is now to be applied ts 
the objects which are to be rendered iridescent, 
‘Tho vessel ia which the water is contained, o@ 
whi the pel 
fore be as Targe as or larger than the 
The water 


To Prevent the Formation of Pungi in Tinber. 


‘The following paint hus been found euocesaful: 
Flour of sulphur, 3088 ges; common Tinsoed-el, 
2084 gra.j reGined ol of manganese, 463 ges. 
Prevention of Rotting of Wood. 
‘Take $0 parts of rosin, 40 of finely powdered 
chal 300 parts or less of fine, white, sharp sand, 
‘parts of linseed oll, 1 part of native red oxide 
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ng, when cold and dry, forms a varnish bacd at 


CEMENTS. 


ie Mortar. 
ed olay, 18 ba. washed 


Conerete. 
Vnslaked lime, 3 bu.; und, $ bu. 
broken stone, 4 ba. 
Cement. 
Hydraulic coment, 6 bu, (6-5 London, or 2 New 
York BOL); sand, 6 ba.” This amount wil sulice 
to lay 1,000 bricks oF 2 perches 
Bfortars 
1. Btone limo (anslaked), 1 bu.5 sand, 3 bu. 


ravel, 2 


2, Stone lime (unslaked), 1 be. gravel, 10 be. 
Baton 
Ts superior, in every respect, to conerete, Tt is 


sde! in the tam 
‘of erminon mortar. 
Mast 

Sand, 100th; marble-dust, 100 he; freeston 
out rt oad aint) Sth; hbase, os5 


‘ay, using bydraulio instead 


sna from the 
‘Vt, in a poculiar mixture. of 
Fine, which has been ealeined by. 
Sased tnised with I 


Artificial Portend Cement 
‘One hundred bs. of puro, dey ebalke Sy most. 
‘ned nod ground nl with exceas of wal 
tothe fa aided 1374 fn of pre alluvial lay, a 
Ue two are thoroughly Ine 
es mine into bal 
‘hood a an ordinary lise-kila, 


Rosendale Cement 


‘nied with wortar of Tat Tine. 
Cement for Hoo 
A coat of oxide of tine 


tome. way. ‘The two unite and’ fori a Sewent 
‘vat ad polished 


the requ 
ile, wad apply haa 
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Timo and brook es 
frum the forge. ‘The manwer of making earthen 


floors for plain country babitations is as follows: 
take # lime and § coal-aahes well sifted, with 
ftnall quantity of loam clay; milx the whole (o- 

2 ie well with water, making Ié 


en is heron 
writ take the best Boor for boas, especially 
Tal Rowes 

Pan's Composition for Roofing Buildings. 
‘Take the bardest aod parest limestone 
sale isto be prefered), free from tan lay oF 
‘ther mater esicine Kf’ roverberatryfarntc, 

Batrerce nd pane threat sere Ove part 
Weight to to be sized sith 2 ports of clay well 
eked 'and'imilariy pulverized, conducting the 
Mle operation with reat cara “hia form the 
Hist powcr. ‘The second isto be made of 1 part 
ed and puveriaed. vam, which is 


Daked a 
{two powders are ‘intimately 
Incorporated, 40 a8 to forin a perfect mixture. 
‘When it ie to be used, mix it with about § part 
4 adel 


rparatus, by we 
heat and operating aa with sepbalte. “At230° i 
esomes as compact an stone, nnd therefore pre- 
serves ita soldicy in boii 


Sil melt the edger of the ala, and whcn the 
Shots Becomes esid it wil peaeat one 

‘Ghumbers lined "with seousite in 
iad, the inventor sayy, wil enable inane 
{rere to proce ach fees fom nitrate nod 
phate of Kna"The cot wil be aly one ith tho 
Fo of lad. The compovod it san ssl te ba 
Ieperior to hydraulic Hine for uniing stows aud 
Felisting the neon of water. 

To make Conest for Conaie. 

Tako 1 part of iron flings, reduocd to sifted 
ponder, $ parts of sila, 4 pats of ed clay, the 
Rate quanlity of palverced‘riek, and 2 
bot lines the whole ensured by weights at 
by valle 

Pat te mixture into a large wooden tx, 
that 
ie" Saficicat eater w poured out te extingsiah 
the lime and give 2 degece of Lquiduess to the 
Sement, and ial the compoucot parts are risky 
Sirreda great degree of beat willbe eed ot 

Tine, and an innate union formed by the 
bent. 
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Cement for Cast-Iron, 
In mizing coment for cast-iron, put 1 on. of 
sal amin 


{are into a aif paste with 
it between the Joints, and screw th 
A litte fue griadstone wand added 
coment. 

‘A mixture of white paint with red lead, spread 
‘canvas oF woolleny and placed betworn the 

ts is beat adapted for Jolats that require to 
‘often separsted. 

00 The. of iron borings mix 1 

of sulphur, and add 1 os, of eal amuion 
‘olved in Ket water, 


tures) lath cheapest and best and wi hold 
emely nett sett 


wet; but whore fe 
Tina pet aa fot, Ei samen ‘hoat a 

i aid on, bo eulered to dry thoroughly betut 
sata acon 0; Ady oa nse 

civae bea great mprovenoot to ta 
‘th the blood of ny besa fas 
‘The mortar must be formed of 1 part tim 
2 parts of wallsited conl-ashes, and they tot be 
Whroughly tized by being beaten togethtes fot 
fn the perfect comniatare ofthe fogredients the 
fooduet of the composition depends, 

To mate Mert, 

exposed of quicktime and sand, 
rst with water hl 


‘water should bs 
id with line, 99 
are 3 pats 
I part of quicks 


by giving i ts 
crackin drying 
ot thet 

When 


Title manganese ia added to mortar, it 


scquires the iimpertant property” of 


thing foreign may be intreduced into Post 


Dnisian Cement, 
‘This is compored of 3 parts of lime, Lof 
and 2 of wood ashes; theso ingredients are 
‘Sp with oil and water alternately, ll they com 
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ote a paste of the desired consstaney. 
Watercenent, or Stucea. 
‘Tako 58 Ibs. of pare coarse sand, 42 Thao p 
fiuo ind; mix them together, and suoaten thean 
orouphiy with lime-wever; to the wetted sand 
1d ie parr in nd wher 
hein up together add, in aueseeive portion 
Wibscet bonosahs ‘The quaker and. wore per. 
{eety‘theve materials are beaten together snd the 
Sooner they arene, the bator wl be the cement 
for tome kinds of work i willbe better to us fine 
tind lone an for others caren, renee 
ig the dr tho tuod. isthe greater quantity ef 
lime is to be empl p 
To make a Fire and Water-proof Cement 
‘To plof vinogar ald the tame quantity of 
wilh; separate the curd, and mix the'whey with 
lhe wolten of 5 egge; beat it well together, end 
Ai at ita sufleeat quantity of queso 
anvert ito the conssteney af a thick paste, 
Broken veatls mended with the coment never 
sftorwarda spat fr Ysa the steno both 
re and wate 
‘Durkish Cert for Joining Met 
Dissolve mastic In it of wi 
vil sls to render it lita; fe another vere 
Uiaclvo os much Iningass (which bas Been pre- 
‘ovaly soaked in water il itis llen and sot) 
Ta‘brandy as wil make 4 ox, by meavure of strong 
fluo, anda two tall bite of gumguibarum oF 
Smmoniacua, which must be ri 


‘Solution of Iudicrubber, 
4, slain of euatbone, of Idiarabr, for 
tepaiting inda-rubber sheet a prepared a’ th 
{ohoming manners Cut 2 Ibs of eaputchrw 

‘aan; put theta 

ed overt Th of ie 
of the promotion of sciation pase 
other tootaning water previounly 
to about 80° Fabs. Tha slaton wi 
tke plage promptly, but the ld will thicken 
ry dooo, and thus fener the application Wi 
Sei A ck impart prevent this 
tielening au dioica 
sd rosin (culophny) in spirits of tarpentina 
ieadded tthe alatonof eaoutebous ine 


Marine Glue, 


part Inda-abber into sal pees, and 
it by heat ani 


igual the shellac dicsolvedy 
then ‘pour i€ while hot on tnctal plates, to fore 
sheets When used it must be Rated’ to 245" 
Fabr,, and applied with & brash. 


Water-proof Glue. 
Fine shreds of Tuia-rubler dissolved fo warm 
copal varnish, make water-proof eewent forwoed 
‘aud Teather. 
“Avother-Glue, 12 o.; water 
aoive it; add 8 ox. of rosin, melt them together, 
‘and add’¢ parts of turpentine or benrine. Tate 
should be done in a carpenter’ glue-pot, to avoid 


aan, A Now Cement 
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1M. Rdcound Davy prepares new cement, which 
te wal spoken of by malig in an iene 
sual pats of eoumon pitch eed gute-perce It 
"kept either Tigoid der water or eld to be 
Male hen wasted, fea hot ainched by wt 
and adheres fly to wood, stone, asa pre. 
Inia irery, later, parebaest paper, fe 
ves sti, Rep and ion fica erent 


Aquaria Cement, 
(One par, by mensure, of Hiharges 1 pat 
tor of Baris; 1 part foe beachssady 4"par oo 

redered resin} mix all together. This 


‘may 
apt for years, while dry, ins well corked bate; 
when weed, male in m patty with boiled Naveed: 
{itp alte patent dryer may bowed will sand 
Wwaiet at onte, either sal o feeb. 
‘Ne Ouitacpercha Conente 

ar uniting sheet gutta-percha to silk or other 
fabrics: Gutta perebs, 40 ibe; eaoutsbous, They 
slag 9 inate or Ves rps 
tine, 14 Tea hquidatyrax, 33 Tbs 5 goa mast 
{ity oxide of tags Th surges 

For snitiog sheet gutta-percha to leather, ax 
toe of tho Ont prc 8 hc Ve 

renting 40 Tes; abellat, ij cacutchows, 1 
liquid styraz, 6 Ibs : 

Setalie Cement 

A metallic cement, which answers forall pur. 
pores and becomes hard im the heat, aay be ob 
{ained in the following way: Ove handred parts 
oid fs of ae 


above 
1d tmangancso te adel by der 
grees. The goodocse of tho cement way be re: 
ognized by its not crumbling when rolled out be- 
tren the Bngers. 


Jelly warmed, and 40 much recently: 
‘Added au is requisite to render the mas suflcienty 
{hie forthe purpare “A thin coating of thi ce 
Is spread while ware over the gently-heated 
turfaces of fracture of the articles; and iet dry 
lunder a strong pressure. “What ootes out te 1 

‘moved directly with a moist rag. 
‘Yate’ Water-proof Cement 


a 
sal dasslve theen in mai low fire i 
‘common glue kettle, tothe consistency of strong 
lve, when I} ot. of wall boiled Vinseed-oll must 
0 Gradually added, and the whole be wall mixed 
by Stirring. When cold and mado into cakes it 


{xcolient coment for leather, for hnrnes, babe 
Echt, hg jit of there nate 
Prepared an Xf for sewing, the cement to be ap. 
ed hot, laylog a weight spon each Joint e032 
‘pele in'whlehtutate iste be left @ boars when 
ile found neatly as frm aa 
By adding = 
fan eacelest 
Comma Cement for Joining Alabaster, Marble, 
“Porphyry, and sther Stonee 
Take of beesean ? Ibe ad of resin Th; melt 
‘them, ad add Th ib. uf the same Kind of sotter, 
towered athe body to be cemented ix composed 
‘coming it nto the mlted mixture, sod tir 
{bg them nell together, and afterwards Haeading 
the'msasein waters that the Powder way be there 
soghly incorporated with thewax and resin, The 


fe Paste with the whites of eg 
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nearer te the color of the body om which iti eu 
nt 

iin coment smut be Beated when apie, at 

ale the parts of the sabject to bo enaintedor 


etesyand caro mast be taken ftewisg tat hey 
Say Le thoroughly dry. 
To make Lutes, 


en dipped in a thin paste 
dour and water suticont’ A fle f greater 
security in composed of quicktime, mae Into a 
with the witee af eggn. For the sceurty 
St vey coreosive vapors eny finely powdered and 
‘ine ale foto w paste with buted linseed 
tiuet Le applied to the juncture, which must bo 
"Covered with slips of tne, dipped 
fhe paste of quicklime andthe white of ogg, 
‘Toe late must be porfectly dried before tho ¥ 
{els are used or cls the ent say cause it to dry 
id thereby cause the Tuto to era 
cats, i is Fopaied by applying fresh 
lutein the eracke and slfring to dry gradu 
ally. "Vensels which are tobe exposed to tbo 
‘re are frequently eouted to fesst tho siete 
af the eat, the best coning for which purpose 
Sauists in ‘invlving Zon sf borax tn L pot 
ing water, and adding tothe elution as much 
Maked noe as le necesnry to foram thit past, 
‘The veucl aust bo vovered all over with Ne by 
Zeenue-of sprinters brush, and then wafer ty 
iy, "Te atust then bo cuvered with w thin parte 
Wiinvecd-al wad aaked line, except the heck, 
Yn 2or3 dayett will dry of itself and the retoré 
Ii ten bear the greatest Gre without cracking, 
Te cracks of cbemtoal vou 
the second late. 
To make Portable Olu 
il 


To make Glue that wit Dei 
Dissolve gum sadaraa and musi, of enc, 2 
oxy iol phot nding about 1, 
tear turpent arts of in 
ins aul parahaneat glue, mado according tothe 
Airestions 

eaten ti 


tie gle 
all overed 
Boing 


‘When. melted, strain th 
cut ad then put it 9 
fire, adding about 1 ox of pow 


tion may be bast managed by hang 
‘olin wa 
the inatter bursing to the Vets, or tho 
twine from taking fre, and indeed it Is better to 
See the same method for all the evaparation of 
Dicer glues und sizes; but in that case, lost wator 
than the proportion dreated, should bo added to 
the materiale 
Another Method, 

A very strong gloe, that will resist water, may 
be also made by adding $ Tb. of common glue, or 
‘inglass glue, to 2 qttof skimmed sill and then 
‘evaporating the mixture to the due consistence of 
the glue 


To make Parchment Glw 
‘Take 1 1b. of parchment, and beil itn 6 gts of 
tity be reduced to 1 gt; strain 
rege, aad thea bol it again 
{UU St be of the consistence of gli 
‘Tho sume may bo done with glover! cuttings of 
leather, whiob sake a colorless glue, if not burnt 
in the evaporation of the water. 


‘A very Strong Compound Gt 
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British Gam. 

‘Take 1000 Ibe. of starch, moisten 
tare of 300 tbs. of water, and 2 Ibs of 
‘allow it to dry spontaneously, and beat for lor 3 
boars in stoves, ats temperature of 212° to 230° 
Fabre, 


Preparing Olee for Ready Un. 
2. To any quantlyof pl use commen whiskey 
intends center, Pat bth geben nat 
fork i tpht and set it for 3 or dayo, 
Sil ve aor on witht the applet of heat, 
Glue the it ep for years, and ie at 
To make Compound Glue, ies BE for ery cold weather, 
‘Take very fine our, ax ie with whita of eps hen ie should be satu var waice Vefue ee 
ininglas, and » litle yest; mingle the materials, Ty ebvite the difiealty of the stopper ett 
eat thom well togeir; spread then, the batt Gght bythe glue drying ia We mouth of the ver 
fel) aae a inven), wit the covering tight on 
Ee cul pevet he eae of the pie by 
‘A atrong solution. of iaioglaa, 
the tame manner isan excelleat cemeet 
Tor leather 
"Dake of best white plu, 16 085 w 
mole 2 pin alsba, Lone wie 


‘Then melt the whole together, and, wile they aro 
over the Brg, add as miueh powdered chalks wil 


2 white. 


ie a one of dhe preceding 
also inthis ad thea 


late, ad dy thea i 
fur uso. To Golor thet, tinge the paste with Bra- oy 
ail, ur vermilion for red; indigo or verditr, ete, 

junaeti, oF gambogo, eta, for 


To male Luinglass Otue, 
‘This is ado by dissolving beaten iaing 
water by bailing, and 


pear int botles wale eal bot 


Liquid Ot. 
Make 3 140 ef hn ad drag 
sehen Li nate cn 
ro, what eter, 
silring frou tine to Uae "Whenal the glee 
‘anette, 7 on: Avs of iri ald (epee: grav: 132) 
Serete ‘magn ie 
‘Be dion produ ano 
tbe caeagogemsat ef ponte seid.” Wha al 
the asi ade, the ysl let be taka fom 
Ube dro an Tet 
other, =Diasve iho est Slagans lathe 
snionget (gla neste asi 
Dette Coen 
Resin, 18 pasta tallow, 4 (or wax, 3 
highly dees Fel chr tar apc tat 
Salat to give el 
Diamond Cement 
Tologlas, 1 of divtilled water, 8 ox; diaslre 
wee ronan Sen a oat 
San for 
sia} 


aires fa he plas by reas 
inglving 

eed of parsunst see 
fon alse may bei 

lovers Lather 

To mabe Flor Pat 

1s formed principally of wheaten four 

Wollad in water Ul it be of w glutinous or vised 


Oxychloride of Zine Crment. 


In liquid ebloride of 
diasolve, 3 per cent. of borax of eal ammeniae 


is tgirls en and gen of $0° to 60° Besurnt, 


area sie nak Micon Feta 
saarecaes poe 


uid for use. 


it 
tongs of which 
"Row a 


SB oure 
in water) drain It tnd layin heaps ie ta 
ground, covered wih stone, for 2 ve 3 week tll 
Feduced to a mucilage. eat this ia « worst, 
‘wash it rainwater, and Knead i il free fou, 
itrantous matter Put it into enttben pot end 
infor’ days it will be St for une. Aw interor 
ied fs made by boiling linseed ol for some hours 
il bene 0 vind pasts 


‘Tranparent Cement. 
solve TS parts Tndia-rubber in 60 parte of 
chloroform of Bensine, and ald to the solution 15, 
parts of mastic, 

“Anather, —Balearn of ft it 
vwlien mot exposed to beat. Tt 

4 applied to the gle, itself previously warmed. 
tis weed for cementing lenses, mounting micro- 
scopic objects, ete, and does very well for broken 
(Biase when it not to be washed la warm water. 
The thicker the balsam the stronger, when too 
thin it tay be thickened by gentle evaporation, 

‘To make Paper Waterproof. 
Dissolve 8 ox. of alum and 38 ox. of white soap 


serving that ther 
Fane th ater 
ib thea with 
tole joined as iri were og 

Gat Biter? Cement 


‘Rosi, 6 The.5 beeswax, 1 1b; red ochre, 1M 
3 05. Finely-powdored brick 
Indiead of tho red ochre and 


Tarnerd! Cement. 
4 wax, 1 0; piteh, Lon; red 
‘bard aheling2 oz; powdered pumice, 
Opticians! Cement. 
‘ifted wood-ashos, Lor.; melted piteh, 2 ot. 
Lapidaried Cement 
Rosin, 10 o2.; becewax, 1 o7.; tallow, 2 
rod eebte, $ on. 
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“Toe alum, soap, glue, and gum form a sort of 
artiflial covering which protects the surfuoe of 
{the paper from the action of water, and 4 oot- 
tain extent from fire. This paper will bo very 
‘useful for packages which may be exposed to the 
inclemency of the weather. 

‘Neve Applications for Gun-eotton. 


Ta order to obtain cheap gun-cotton it may be 
mado of rage instead ‘of uow cotton. 

‘lgsalved Ta any ofits volvents, auch 
Alcohol, and 


It ie Beet 


collodien, To 


By aiog toi gone 
waned, whieh may bo 
to sheets ani stamnpod in det foto 
‘ups, fancy boxes, wad various other atcles, The 
‘aldo of sopper imparts a green color toi and 
te chloride of Hime added fendere It uoladatae 
fae, The addition of Sno tax fre, or the 
Aocke of wool renders strong and Mexibio, Tels 
fated to bo an escolent compound for taking 


of dentistry, the 
‘articles requiring 


hing may aso 
‘ecmployed ass varnish Tor plore pins la 
“Artiiat Wood. 
aoe of is ns letare at the Conservatoire 
der Are ot Melo A. Bayon called to atone 
ie fi hearar tbe yoga mang ein 
ff ony or arta! wood, very har, vary heey, 
tnd eapalectreaving 2 vey high pola end 
iii ait" aye intr of 
Winer vry Sno au-duah, alton 
‘laughter house and nub 
Bi ah ating pn ry. any eae 
‘aimed by the hydraulic prem the puta ug 
en encloved in mous i wl tak the for of 
{he woulda, and reveubls poses of ebony eatvad 
Sica ea 


‘Sree a pte 
sik 
Pied 
‘Sheapor sn more asia 
Hise, HR elite wood ot 
Keeviag than eomtaen Weeds 
Blood Cement for Cupperenith. 
-Acement often sve by coppersitha to lay over 
tha thea of upp 
‘tn aulitiona sour 


than the 
Lady sane, 


wero daly in 
a gael for inaay 
you been applied” 
Sal very dura. 


‘Entomologia 


Rolargrhiy rece eana 
Saree y cera ware 


"depen Chomto Rie Gi 

‘This elegant coment i made by mixing rice 
‘our intimacey with cold wate, and then gently 
‘Soi i; ite Bontielly white, and dros minost 
eanaparests Papers pasted together by nieane 
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of this coment will sooner separate in thelr ows 
fubstanco ning, mhich makes it 


‘eff th 


BEALING-WAX. 
Blue, 

dammar resin, 2 parts 

fenle turpentine, part} 


ri. 
Test, with 1 part of dry 


1. Shen 2 ps 
Bargunay pte, parts 
tiled drawarine, 3 
2, Light ue Aa 
sedpate of lead. 
"Dark Blue-—Veniee turpenting, 3 ox fest 
‘hein, Fon; tear amber of back resin, or; 
‘carbonate of magnesia, 1h 
if paste 


be made into 


‘with oll of turpentine and added to the melted 
halla and Veuice turpentine, 
Black, 


coiaphony, 
with ait of 


(English winber), 4 
}on.; prepared eball, § ox, car= 
fof wagocsl, moistened with oll of tarpon 


i 
nice turpentine, & 08.58 
‘umber, 14 08} mang 


fore. 
'&. Dark Brown.— Second Quali 
ele, 


ag thon) Kings 
Poe Yitgnedia wef brows 

ute 
1, Veni turpentine 4 om; Se saline, 8 08.5 
vet gol ahetey arose pomloy o mage 
is (rid inte a pane wi ol ef durpeain), 


Thar, 
12, Use gold tale instead of gold leafand bronss. 
Marbled. 
Molt each colored wax separately, and just as 
they begin to grow aul, 


ho of ty 
cage tho lat wih oly 3h 


unabur, 24 ven} imageesia (with 

5), Ub dr 

irpeatine, & ot; ehella, 6 on. ;eolo- 

phony, # or; cinoabar, 18 ox; maguesia as before, 
1 Aa the las, but uso colophony nad eianabar, 


Sh ens 
sognesia at 


turpentine, 4 08.52 
jon} einnabar, If 


‘Spanish Venice turpentine, 8 c2.; sheline, 
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2 on evlophony, 1 ez.; veruilion, 1 or, Remove 
from tho Gre; and add } or retied spirit. 
Yellow. 

Venice turpentine, 2 oj abellac, 4 05.; oolo- 
oy, Td ox; King’s yellow, 2 ox; magnesia as 
Beture. 

Perfumed Wor. 
Add to any of the above a small quantity of 


san brenoin 
Common Bote Wor. 

1, Datk ra, 18 onj slag, Ton Deora, 
10x _Mictopether and color with ried, Veni 
actos 

2 Tks, 19 on beenwas, 1 on.5 color as 
alce 


India-rubber Court-Plaster, 

‘A stout frame of wood must be made, aboat 3 
rds long and about 12 yards wide. Within thi 
frame must be placed 2 sides of smother frame, 
‘running longitudinally and across, 0 xed {a th 
‘ater frame that the ‘ay slide indepen 
‘dently of each other backwards and. forwards 
‘Alout 6 inches. Tapes of canvas must be tacked 
ound the inside ofthe Inver frane, #0 as to form 

‘quare for the material to be sewn ia, which, 
‘hon done, the two loup-frames must be drawn 
tightly to the outer by ineans of 1 ti 


parsed 
ound each fa order to stretch perfectly fre from 
alarties the elk or satia previous to laying. 
2 comporition, 
To make the Plaster, 

Dissolve Tadia.rubber in nephiha or naphtha 
‘and turpentine; lay it oa with 8 at brush on the 
te sido to that which is intended for the 


on 


dh the addition of tore gun, 
This preparation must bo laid on ence only, and 
swith a brash Kept f 


ate 


quired, as the pl 
lighter. 
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‘and polished like ivory. 


INKS, etc. 


PRELIMINARY REMARKS, 

Ordinary black writing ik contains m wixture 
of the tangates and galas ofthe rote aod se 
{guloside of Iron, "Theso are insoluble in water, 
Sod are suependod ‘by means of guia, Croats 

‘essential sis area to prevent moulding 

hase found 
seneral rule, the wae of 
Yineger lopmood and elt of copper isnot to be 
ecomumended, ks 40 prepare are'Picher at 
Sat but wil fade and act on puns, 

‘Moat ink be pale when frat written wit, bat 
becomes dark Us sowing to exidation, -Suvl 
ink laste better than that which be very blak, 

‘When ink fade, iti fromm deconpouition of 
‘tho organo matte; it aay bo restored by brushe 
fg over with afuslon of gulls orsluion of frre- 
fyrnide of potas, ‘The darauity of any foe 
iTitapaived by the woof steal pens, 

Writing Fluide, 

Ink whichis blue when frst wed (Stark's, Bto 
phe 's)contaios sulphate of indigo 
oluble'Praasian big. Its an ink which 
true elation, aad not inerely » nspendod pre 

of Ranges Chrome Ii 


Marking Iuks, 
entaining tat of sve, ce not nde 

‘Garbo inky such ax coattarAsted with nayih= 
tha, are indelible 


To make conmon Black Iu 
Pour 1 gal of bing ut water oo 1 
wdored gale, proviouty put Into w proper re 
Bal""'Btop the tout of dhe a 


rang fi 
green vitriol powdered 

ro theatre wal ger gi 
id further to son 


fur 
“Awother.—A good ad durable back ink m0 
aide by the fllowing direction 

water add 3 ox. of the dark-colored, 


‘or ten 
it will 
‘hough ill prove hy retnalalng 


‘our orfve tines 8 day, 
atthe end of bight 


tu the ingredients, 


oh aulphnte of ide 
or. of gua Ara: 
dition of th 


and less Tiable to mould. Tt fs blue when frst 
‘written with, but soon beoomes an intense back, 
Chrome Lak (Runye's Lik). 


‘This ink is of wn excellent Hue-black does not 


Mind fade, and, a it contains no guia, Hows freely 


cial Lory for Photographers. 
‘Tablets of gelatine or glue are immersed ia a 
solution of aluminn. When entirely penetrated 


1 be 


the pen. "Tt sloce nut fect steel pet 
ox extract of logvood, poor over it? ats. of bl 
beg water, an, tn the extrac dbolved, ali 
LG, of Selluw chromate of potassa,  ‘Thiy uk 
‘sa be ninle for twenty-five conte a gallon, If 
Put into an old inkstani, it maust Le thoroughly 
leansed, as ordinary ink’ decomposes chrvine ik, 
Now-eorvonive Writing Fluid, 
Dissolve aulplnte of indigo (ehemie or Saxony 
in twelve tints ita weight of water, ald ¢ 
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Donate of woiks as long as any precipitate falls, 
Ainolve this in. 150 parts of boiling wate, let it 
{tle and use the clear portion. It dries nearly 
‘lac, tows very freely, and wil not corrode peas 
or paper. 


Atzarivg fk Leora 
4 21parts Aleppo gale with 3 parts Da 
aide and 120 parte watts watsee iter.” Mix 
12 parts solution of indigo, 52 parts sulphate 
of tfon, and 2 parts srade acetate of tron solu 
Thr ink contsine no. gum, canaot get moully; 
fhe tannate of ion i prevented from separating 
By fhe aihate ing Azria 
reported to dryness and formed into caked, 
Gre perth 6 pots bet water will theo fora 
sr exellent writing foil. 
Tdevracitte Ink for Resting the Action of Cor 
ice Subtane 
(On many ogeisions ik is sf importance to em: 
ploy an tek indestrctile by any. process, sad 
rt ea dae the mtr wie 
pliods Wor Mino jak, 25 re of copa in 
ponder aro te be diwolved in 00 gra. of oof 
fiventce, by the sssiatance of «gentle beat, and 


fre then’ (a be mixed with 24 gee of lumpblack 
find 4 gr of laigos for red ink wwe 120 ges of oil, 
ft lavenier, 17 gre of Copsl, and 60 grains of 


eA. litte oll of lavender oF ot tutpe 
wy be added, if the ink be found too thick 
‘Armlatire of genvine aapbaltura dissolved in oil 
ot turpentine or benaine, tuber varnish and Is 
Black, woud bo sti 


rt gals, died sulph 
T'on.; powered puts, ogg; white sop 
ake a yuart of aK with water or bee? 


MARKING INK. 
Guitier, wh roesived Bey. 
iy Paria for waking wat 
The (flowing foruulw. Lut one preparation be 
required, and the inveotor states that they will, 


ude. 
Nitrate over 11 para; dated wae 
part rd gum Arable, 20 

ate of vou, 22 parts; elton ef sumony 
SO parts. Dissolve the oarboante of vod 
terwards the gum (b toa in am 
the water, disvolve the nitrate of silver in the 
famimenia ‘and ad honate of rods so 
Hom, "Meat ling pot 


tly to 


ry dark color, 
‘ullable for marking by stamps. 


A Durplered Ia for Sar 


very black and is 


uoothed. ‘The plice is now to ba ‘writes 
‘with aslation compo 
Plating dissolved in 
Lilowed to dey. When’ 
to be painted over with & goos 
‘ened With a liquid consisting af une de. of proto 
‘bloride of tin Ussolved in ou. of distilled water. 
Blue and Indeible Black Fuk. 
‘Tako of iodide of potassiuen, 1 or 
‘water, 4 or; dissolve, Make a solu 
20s of fertooyanide of potassium in water. 
the iodine tolution to the record. "A Uluo pro- 


Carmine Jak. 
v0 10 gr. of the best carmi 


the least 
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sntty possible of solution of ammonia. Let it 
Sitnd fer'24 hosra, and add 24 8. ox of distilled 


water. 
To take on Spe of Ink. 
senate acen aypen ale lat 
1 eo ae eens ots vegeta 
The bet hard white wap of wee a weak solation 
ot oxalic nod. 
To takeout Marking Tuk. 


To Write on Greasy Paper or Parchment, 

Pat to bullock’ gall 1 handful of salt, and & 

ptof vinegar, ati W until itis mixed well when, 
rchiment ie greasy, put 1 drop 

ink, and the disiclty will be in- 


To Restore Decayed Writings. 
1. Cover the letters with solution of ferrooya. 


tho paper. 


alo, yet th 
comes upon i avery trace 
ste bg which soon noqulres 


be 

ihe eran of ating 

{lly sou dexteousy applied neat 

{1 bibs the suporteous liquor, the sa 
ay bein ges 


the’ 
foes yo 
takes not t» br “paper 
Wu llir, Leen te clog mali oft 


360 
hilat wet, ana say ously bo robbed of. The 
sid ehiedly employed fe the muratio; brut both 
the ealphurie and mite macceed very well. They 
wuld be #0 far dilated as not to bo liable to 
‘orrode the parchoent, after which the degree 
St atrength does not nem to bes mater of 
seety. 

Sorts Process ~The paper ot parchment 
writen om is ret loft for rome time in omtact 
Irth deiled water. Tis then paced for 8 seconds 
T's solution ot oxall seid (1 of acd to 100 of 
water); next, afige washing ty iis putin a vesel 
tunings soltion of gal i (10 gra of ed 
"300 af eis aed Sraly washed 
tenia und diel" ‘Thopootes teed es 
‘Srward with eare and promptnesy, that aay nce 
Gental dieoloration of the paper may be avoided, 

‘To take Iuprewions from Recent Mansseripts. 

This is done by means of fesible metal. In or- 
der to show the application of ip 
paper on the botorm of m Chine taucer, aad allow 
Weta dry; then write upon it with actuanon wie 

‘and sprinkle some Soely powdered gor 


let 
Powder Drushed off the fusibie metal is poured 
Tato the eaucer, ands cooled rapidly, to prevent 
exystallization, The metal then taker a cast of 
{he writing, and, when it ls immersed in slightly 
‘warm water to remove adhering gum, impres- 


Muh Tg 


sd other 


te piece uf 
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say be taken from it as from a eopper-plate, 
“Another Method. 

Pot a fa Hato a conomon writing ink, 

and Tet the writing be excouted srith thie upon 

I When a copy it 

sad paper be takin and ligitly 


art above the plat 
neds lak et’ tre tae coveiackwelage 


fee 
sey eae ou 


Sabatute for Copying Machiver, 
Tn the common Ink wed, dave Tatnp 
(1g Looe ofa, Molen tho oping 
Sod hen put tin per to absorb the au 
rfluous mastare, Put the molsened Paper on 
Paper, 

fo of cael, 


To Copy Writings 
Pace of uraued prmer erly of the 
1 to bo 00 ten Ht with, 


gluse vos 
ils 
fs 


heer aps 
‘nd aid i 


‘shows a dispoition t depos 
Kegeneraly dove” When paper has ben wot with 
Te aeteren tonal pan 

trey then Hay 

il pat pee of 

Sean witing-peper above i Put'the maga 
the beard ‘of'a rllingepress, und. pret hom 
rough the role nie done fn prinding eopper 
plates; ends copy of the writing will appet on 
oth des of the thin molatened papers 60 one 
file in'a reversed order and diestion, bt on a 


COPPER-PLATE PRINTERS’ INK, 


nd on its being thoroughly 
x burt. ‘Test it vetasionally by eovling 

‘on the inside of an oystershelly feel it betmexn 
{he thumb wad finger, and if it draws out Into 
threads, itis burnt’ enwugh, Weak oll-well 
‘charged with black is called sif/Yok— Ol ful 
Shursed and charged with ay much black at 
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ill take in, is termed strong ink. The cbaractar of indigo, Soe, Boil 1 hour. 
the engraving tbe printed determines wah 


blo.” Tt ls cleaned out with spirits of tar. 
eat 


aot ery thick. 
raage.  Colcothar i indelible, 
Bla, 
Pramian Vine and alittle fvory-back with var. 
sith and eggs very thick. Common indigo and 
Tarniah; thea wash of with boiling leew 


Another Method. 
Instead of Frankfort, or other kinds of black 
faiag composition maybe 

leoper and wore 

‘tout Hack tua ean be sbtened by aay eet 
method. Take of the deepest Prussian blue, 3 


parts, nd of the doopest colored lake and brow, Green. 
iy each 1 part, Grind them well with oil of fchromiam (chrome green). 
turpenti ‘Printing Grecabacks. It is 


Etec, and connot be photographed. 
‘Perpetual Ink for Iuncriptions on Toabtones, 
re Eee 


wu ols"in the manoer and proportion shove 
Metal Te eclos need wot be bright fo ta 
Terai Sl ea’ eee os 

ana perfectly tannparet Sl the whole 
tod dnpends on thet qoalty. 


PRINTERS’ INK, 


fart of latupblack, and making t 
‘With this cose 


‘Another Mix x theroly 2 parts (by weight) 
erdigria, 2 of eal auoniac, 1 of Inmpblack, and 
‘Wot maior. Always shake well before using, and 
‘write with « quill pon. Writings made om sine 
‘with this ink will Keep many years. 


af ispertok, 
py enticey cover: 
i by this proses, bas much 
tuons quality destroyed; and when cold 


The ue hen ext 


{of the consiatence of sot turpentine; itis then 
ah, After thi, tte to Unk by 
‘requisite quantity of lauspblask, 
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of whieh about 2} os. ara suflcient for 18 or. of 
the prepared oll, The oll loses by the be 
boat of ite weight and ewaits very offensive 

"other aiitions are taade to the 
ing. the boiling, 9 
long, ant some 
tear by the 


erat 
ies es 
Sear 
if hy fa 
sei Svc sats 


‘s Urowa-blac 
i 


roy part of the una 
Tere bol, to enable it 
apes ond taped 


“Anchor Method. 

Thinglans, 6 08, and 12 ot of oft water 

av indigo In power, to improve the beauty Of ino atay tad on of rete 

fie cole Sp wrth on of genuine worn, and 
Another Bethod. le wel Evaporat the watee im balveua tae 

One pound of lamphluck ground very fine or 

rn through a an neve; lox. of Prussian blue 

found very ney d ox of linseed, well baled 

fd akitnseds 4 on of api of turpenting, very 

Alar} d'un of eft varnish, or neat foot si To 

feral biel ad shimne 


‘a, ad form the sticks or cakes. 


having 
Ulsekened an earthen plate, by bolding it over the 


Jug, place that ia's pan, and boil thea 
srry carefully tho 


‘works aa freely with 
Andis as pevtstiytanopareat a the 


Lass turpentine and oi, (hove 


for comon 


Meat Printing Dake 
a a secured, iron ot 
, sof nut o 
fr ledl, hog Wandley while belli Pot an Yon 
‘mver parily over, et the vapor on fire by Ti 
Eneiterapiicls hep ‘vel, ad on the 
T hone at Teast (or til 
Dara); them alld 1 Dh of 0 
‘few crusts of broad, to get 0 
‘1; Mso varnich, 16 oj fae 
(poued jadigo, 02. Bol well L hour. 
Good Common Printing- Dik. 
‘Take 16 of. of varnish, 4 ot. of Iinseed-oll well 
boiled, € on, uf lear eil of turpentine, 18 om. 
black, 2 os. of Prussian bluoy Sue, Tot. 


cb as do not appear 
‘are written with, but which may be 
pear at pleaaure by certain means tobe 
‘sed for that purpose. A varie 

Ihave been used/as sympathetic ink, awiong which 
ae the fallowing= 


agua reaia, 
the shade.” Noth: 
pear, bat draw » sponge over it wetted 
wth solution of tn in aqua regi ad the wel= 
ting will immediately appear, of a parple color. 
‘Starch ond Iodine. 


stro, vandyke or any otber th 
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‘Write with wenk boiled starch, and when the 
veriting is required fo appear, br 

weak solution of 

Tue. 


hover with 
the Tetters will appear 


Ghtoride of Crbalt, 
dilate solution, but gives 


wail be. green. alt’ should be 
ded to tho solution, a0 that it will osiain more 
fon the paper Tt can then be brought out and 
‘utered fo fad for many successive tes. 
‘Other Sympathetic 


36! 
4s writen with, and the aalt of bismuth applied 
aficewarde 


dip the paper in transparent solution of the wul- 
phate of iron. The writing, whch was before in- 
‘Visible, will now, on lig 


the in 
favisibe, but if i aftrwards be 
feather dipped in a solution of pr 
it will appear of beautiful Vue 


vn 
ubbod over the paper, 
‘ouutiful yollow volo 


tio; molaten the writing (or 
<denwing) anil expore to'a current of sulphuretted 
Ihydrogen gee. ‘Tho load will turn black, and the 
aitinony Grange row. 

Chemical Tarnduenpen. 


These are 


and partly 
fn sympatbet Jv are only visio wien 
iy heated. ‘The picture representa ordinatily 
[Ewinter scone, but when heated the sky becomes 
‘the leaves green, and flowers and fruit are 
"The materiale are as follows: Green, ehlo= 
File of nickel; dive, pure chloride or aectate of eo- 
Balt? yellow, chloride of eopper Deven, bromide 
of copper. If the picture is to highly heated it 
il not gain fade. 


COLORED INKS. 


tants gona,» oft fat 
oene gold, 2 pars, gum Arabic, 1 pat, are 
red sp with water fl revel tL proper 


= Siter It, 
ritweate ia a mortar equal part of silver foil 
and sulphite of potas, until reduced. fine 
omer ten wath ont th sal and mix tho 
Sori a masags of yea pref gue Ara 


parts, with water, 
00 parts, for some hours; Aiter/and add euficient 
‘of a solution of bichromate of potasss, 1 part in 
16 of water. 


Yello Tie 
Macene gage Fst 1); sam pats 
gam Arai pat in sete iy par nd we, 
tor, 24 parts. wy ert 
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Blue fuk, 

‘Tritorate best Prussian blue, 6 parts, with 220. 
lation of Tpart of oxalle seid in 6 uf water, ad 
towards the end of of aa hour or 20 ald grada- 
ally goin Arabic, 18 parts, and water, 280, "Pout 


of clear 
Red Inks 

1. Pernambuco-wool, 4 partas alum and eream 
of tartar, euch 1 part, with 30 of water; boll dows 
to.16 party let land pour of, ter, and dissolve 
I the liquid goin Arabi, 14 parts; white sugar 1 

art, 

‘2, Digest powdered cochineal, 8 parts and car. 
Donate of potash, 16 parts in 144 o€ water for 26 
Tours; then boll'up with powdered alum, 4 parts, 
And ald 24 of crew of tartar, w 


th 12 parts of waters, 
Has pda the 
and Tasty # pat of oll of 
‘vemels must bo tae in this process 
4 Digest powdered suchen, 16 parts; oxll 
acid 2 purtay dilate acti acids $0 parte) dite 
Ted water, 40 parts for 36 hours, then ad powe 
dered ln pardy gums Arai, to 105 eae 
yi mand fe 12h, and wal 
"Dissolve part of caring in 8 to 10 parte 
of nqua ntmoni und ud muelage of gum Atala 
Suicient to reduce it yropely. 
Violet Ink 
‘Bight parts of logwood atl 64 part of water 
Wil dwn to one shall, hen trai’ aad ad pat 
of eileride of tn, 
rven 
1, Digest 1 part of gumboge with from 7 te 18 


ona eek, mene 
so pumdered bchromate of poten 

a sibetrial ¢ 

‘ten 


contained fn « porcelain 
arts, previously diluted with 61 of wat 
heat, and, while evaporating, add) gradual 


pts of nd ‘pars, whieh fl 
fer, and in the clea liquor dissolve 8 partsof gus 
‘Arable 

Crimson lak, 


tf erlmion fk a wade by ming red 
wth the volt ik} abou equal pare 
"Tv Perle given are thove of weight, not me 
vrei tiellge of gure Arabie preven the 
fo particles of color fling tothe Yttom i he 
form of manent Sugur gives to ake glouy 
Snpearance, bat very ite of it abould be uted as 
ir Tae to anak the Ink otek. 


METALLURGY. 
ASSAYING OF METALLIC ORES. 
Before snetllio ores are worked upon in the 


large way, it will bo necessary to inquire what edge’ 
q 


oft ito be found 
9 ofe; to discover 
extrac it 


dort of meta, and 


‘The knowledge 
the art of assaying, 


Asay of Ores in the Dry Way. 

‘Tho assaying of ores may be performed sicher 

in the dry or mioit way; tho first is tho most wa- 

sient, and, in many respects the most advanta- 
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eoun, and consequently sti continues to be 
eoatly se 

“Avinga aro sin 
Waal of to llows, or in tat wader 

‘dssoy Weight 

‘Tho meay weights aro always imaginary, som 
uo an ounes represents « hundecdwelgh 
‘sarge sete; and e subdivided Sato 
futnherof parasns tut honredweight fei 


ther in erucibles with the 
lle. 


potyentae 
Er Tks Soa, ell sceurately Qctoras by sch 
relative peupontio the quantity tobe expected 
om any’ weight ofthe ofe on larger was: 


‘tw have naall portions from dllrent specimens, 
which sbvuld be pulverized, and well mixed ia an 
iton or brass mortar. The proper quantity of the 
fore is now taken, and if it contaia cither sulphur 


ues from it. To assist thie volatilization ‘some 
(Bde small quantity of powdered charcoal. 


‘To assist the 
the eatranewus matters connected 
sora, assayers use diferent Kinds of Buxes.. The 
tort uraal and eficacious Materials fur t 
[position of these ure, borax, ereatn of tart 
lammoniae, comtsoa salt’ glas, Suer-spar, cha 
‘nal powder, pite, lime lita 


in the ore, and the the former 


ears othe ater, the itl adional expense ae 


rurred by smpliying wninal instead of teyetalle 
‘harcout is net to be regarded, particylary when 
the Increased. fusibitity of the ote, vceasioned 
hereby ie considered, 
Crude or White Plz. 
‘This consiata of 1 part of nitr a 
of tartar, well ized together. 


Cornish Reducing Plax, 
‘Mix well together 10 on. of cream of tarta 
‘ot.and 6 drs. of nitro, 
Cornish Hefning Plu. 
1d afterwards pulveriee, 2 parts of 
‘af ereun of tart a 


rarpowe 
[provided the ores be deprived ofall their 

y contain mult earthy matters; Vern 
{a the latter case, they unite with thew, and en 
‘vert thew int 


ee 

Pe lo order 
reg omy mtoet 

Sopa eh Mepeee f 

rere be beer 

Seow ee ee eee oe 
mere tntehs 


‘ehlopar, 
at, quarts, fund, alate, and slags. These 

‘chosen according to the different views 
Sf the operator and the nature of the ores. ‘Thus 
From ores, on acovunt of the argillaceaus earth they 
contain, require caleareous aditions, and the cop. 
per ores, rather slage or vitrescent tunes, than 
Caleareous earth. 


‘The mode of assaying ores for their particular 


"fore, whiel 


3 
\i'Senand dr. of bursa, 6! 
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‘metals by the dry way is delient, ro fur uy relates 
{ pointing out the different substances connected. 
with them, because they are always destroyed by 
the process for obtaining the assay metal. The 
‘asiay by the moist way is more correct, Leesuso 
the diferent substances can be accurately aacet- 
tained, 


Dry Aueay of Iron Oren 


ete 
ra tincia eset oe 
Ten fy of en Or 


fore in muriatio acid, and Alter, 
Put foto's swall round-bottoued flask, aid cork, 
bol ie 
ia reauvin 
longer attacked. 
then taken out, washed, well wiped, and weighed. 
‘To ascertain the amount of peroxide multiply this 
weight by 40 and divide by 317. ‘The quotiens 
‘ives the amount sought, 


2y now the whole aipount af ion tn the or, 
(atout 1 


yrton is weighed oat 


ohin 
‘The presence of copper in the ore wil make it 
‘eppear poorer Gian i Foally is 
Volumetric Amy of Iron Ore (Perey) 
Meat 10 gr: ofiron-ore, finely pulvereed with 
fo “ar } abou, in 


‘ile the solution 
ipburie ach, and 
id fow pleser of granulated xing a3d bil wot 
‘IL traces of yellow oulor disappear, oF 0 

tion remains of a ple grecn tint, ad freo from 
five particles of tine. ‘Transfer ta white pore 
Jain ish, aod dilute to 20 cn. with dialled water, 


Whon cold itis ready for teting with the fllow- 

‘elation 

istlve 50 gre of erytallined permanganate 
of poten in 20 on of ail water ad ep i 
{a mighty cored bot, warked “Standard Sor 
Inti ‘Pertonogenato af Poasee,” To aacrtan 
the wtandard of thie solution daa 10 grt uf 
iron‘ plano wire in diate hydrecblare well in 


dilate to 20 ox, with distiled waterin n white por- 
‘elain dish, 
‘All 


the tolution 
f ore frat obtained, noting the amount required 
to produce the Grst Unt of pink cular. Divide 
this amount by the amounts required for 1 gr. of 
fon, and the result is the number of grains of 
setalls ron contained im the ore. 
Tin Ores. 
Mix a quintal of tin ore, previously washed, 
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aie at oh ed oe 
Bhat eth ble Sault of exited bors fad 
ip Rovere tg perk Reed creed 
pices Sana raeteatiee nat 
peters bop oe 
SD eaerte eres 

SSeviatoties io eat aang 
Sram toe ea ete 
peer a 


Borax willbe req 


‘and ifthe ore contain iron, somo alkaline salt nay 
Deadded. 


In the Humid Way. 


‘ulphuretted 
“Allow the precipitate 


‘nrotully, dry, and weigh.  Stannio ncid coutains 
‘TAL per cout of tin. 


ead Ores. 


yeni, the 
genta of roasted or with th 
‘rculsined. Vorsz, 4's gulntal of 
las ¥ of « quintal of pied 

From lings. Line the ervibie with wetted eh 
eonl-dust, and put the mixture into the crucible, 
Sind place it before the bellows of m forge-hre. 
When ita red bot, tase the Ore for 180 30 
minutes then withdraw th eruebl and break it 


shen co 
In the Haid Way. 

Powder the ore (Galeua) Suey. Mateo with 
fuming aitrlo aid and digest onthe sand-tath 
‘Thin converte the whole foto sulphate of lead. 
Ditato with water and tier,” ‘Tha taste sal 
at fea wl temain th Was 

‘roughly, dry it and welgh 100 pars of tu 

uf Toad contain 73°50 para of oxide of lead 

80 of metal lead. 


Zine Ores, 


fad 


part of charooal-dut 

tort, to which tust 
fiver place the retort in m furnace 
ra, nnd continue it in a violent heat 
suffer it then to oool gradually, and 


AGnely pl 
owen 


in figetd asmmonia until the renetion is trom 
tlaaloes Digert for bal an how, dle whan 
cul bulk of Ged 
Sihrate Bol. A. 
Make a itandard flution of tne by disalving 
of pure tine in mili aci and dilating We 
Ea 


‘Make & olution of sulphide of so 
fod lution to 10 ox, of ‘a 


of solution ehloride of fom, 4 om; dated 
fad equa nmuuniay separeeall of 
Ba be 
fas dilate to 3 on; add 
fake in 4 graduated py 
Af wltion Gand add greduslyio the mixtare of 
Band D (airing rapidly all the while), tithe 
Aeceulentizon tiyins to change color Co grayish 
Uhnck. "Make a memorandain of the pusrber of 


of solution D, 1 08 


‘Take 4 of rolution A (diluted to 12 o.) equal 6 
ox.j ad of solution D, 2 o1.; then with grada- 
iain slowly the solution C until the 
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‘Toe number of graduations required, divided ty 
the number used in the former experiment, indi- 
cee the auuiber of grains of wetalie tive in 10 
fof the ore, and represent the per cratage 


Copper Ore. 
Toke an exact troyounce of the ore, previo 
pulverized, and ealine ie well; ati al te Gs 


‘thon irom rod without retooving i fem te 
alg tee gel gue 
yet Vornneh the quantity of fsle aon te 
fqtotty of itch, ann le cbareet-duts rab 
Meter the crate is pang 
ompored of charoa-dant title Roe pow 
Slagrand water, Gover the moe with oaen 
faig'ani pot lid upon the cree, 


te furoace 
gradually til it burns bis 

Sontinued in it for } hour, stre 

a ‘an icon rod; and when the scoris 


‘hic Laheres tothe od iva then the 
Crucible must be taken out ead a 


be wel 


nd mixed together. The 
Diack copper le brought Jato fusions anda tex. 
spountal ef the fx is throw ‘upon ity which is 


Tepeated 3 or 4 tines, when the metal is 
into am ingot mould nod the button ts fowad to be 


fine copper. 
In the Humid Woy. 


Make s solution of vitreous copper ore ia $ 
times its weight of eoncentrated sulpbarie acid, 
‘and boil it to drynens; ald as tuuch water as vail 
‘issolve the vitriol thus formed. To this olution 
‘Mid a cleao bar of iron, which will precipitate the 
‘whole of the copper in its metalic form. If the 
Folution be contaminated with ion, the exper 
‘ust bo re-dssolved in the same manner and 
‘precipitated again. ‘The sulphur way be sp- 
rated by Sltzation. 
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Volumetric Auoy of Copper Oren. (Perey.) 
Diasolve 10 gre of 
ted and motioned with strog sulphur 


f a deep 
Bet aside to cool, and prepare the 
‘elation: Dissolve 400 gra of granu 


Yn 20 Se. of ditilled 


a 
IEF of electrotype copper in di 
tie seid aod boll to expel hypouitri acid 

“Gilat to 10 os. with distilled. water 


distied water, and allow the standard cyanide 
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In the Humid Way. 

Bismuth is easily soluble in nitric aeld or aqua 
regia. Its suluton Ie colurless and is precipitable 
by the addition of pare water; 118 gra. of the 
precipitate from nitric acid, well washed and 
ried, are equal 10 100 of bisauth in its metallic 
‘orm. 


Antimonial ores 
‘Take a common crucible, bore a number of small 


place these vetsels on a/hoarth and surround them 
With stoncs about 6 in, distant from them} the 
Toterimediate space tmuat be filled with aes, 10 
that the uadermost crucible may be covered 

the; but upon the upper charcoal must be 
fad tho whale made red hot Uy the assstanco of 
and bellows: ‘Tho nntiwony Being of easy fasion 
in separated, and rune through tho holet of the 


upper veusel luto the infor one, whore i i cole 
Keted. 


Humid Auay of Arveniated Antinony. 
Dissolve the ore in agua rogin; the eulphar i 
separated by fitration, vaporate the aolation to 
‘tynets and heat Uelow redness wat all the nitric 
fed is expeliod, ‘The resulting antimonie acid 
‘outang 76.83 per cent, of metalig antimony. 
Bangancse Oren 
‘The reguls i binned by mixing the eater 
fore of manganeve with ofl, taking tt ito ball, 
rd potting into weruelblo lined with powds 
aréeal {10th of an Toeh on the aides, and of 
fo isch st buttowm; then filing the 
‘with charooal-dust, coverls 
nother inverted and luted on, and exposing it 
fo the strongest heat of a forge for an. hour 
‘wore, Tho are ia very dificult to reduce, 


Areenieal Oren 
‘This assay is made by sublimation (a cloxe veu- 
9. Beat the ore into anal! pieces nnd put them 

{nto a nsateasy, whieh place ia a var-pot with a 

proper degree of beat,” The arsenic sublines in 


thie uiberea 0 the sper part at 
the vetay when it tust be carefully euiectad, 
srt “a view to sncertain We weighty ‘A single 


livantion will not be nuficlent. Tt te better to 
form the frat ablimaion witha. moderae 


In the Humid Way. 

tthe ore in muriatie at 

vy. degrees to help the solution 
‘found on the Alter; the 

Io the solution; and snay be procpitted ie 

Beallic form by boiling wits «arip of eopper 


adding nite 
"The 


‘The ores must be well roasted to expel tho aul- 
phur snd the cule pro 
fe nbounds ia 


he proper yuantity of this roasted ore 
i Tused ia au open erucible, with twice oF thrice 
tof binck flux, and the whole covered 

with common alt. By exposiog the erusible to 
{he strongest heat of a forge te, and soaking the 
rgulus will be produced. ‘This 

‘But contains a portion of are 
OF the fret Ke tony be 


of powdered 
fottion. ‘But 
Teed from the iron. 

Jn the Humid Woy. 


By sclution fo nitro ned it i freed from Sue 
sulph 
Viamuth, i any, may bo prea 


silver, if contaiged iy by murat aid and eop- 
when ay, by ieee. 

Peja eparata coualt from nickel the two oxides 

ave diestived fm maratis aes the wlation ditted 


4 
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vith dist 


‘old, an excess of precipitated 
‘oarbonale of baryea added. It is then set aside 
for 18 hours, when the eobale will be precipitated 
fi aeaquioxide, while tho nickel will rewain ia 
olution. 

Cobatt Ores, 


‘erucible, dover It, and place it in a forge-fro, or 
na hot fursace, for this ore is very didieall of 
fi 


‘When wll fused, w metalic regulus will be 
foand at the Dotto, covered with seorla of & 
deep blue color} au almont ll cobalt ores contais 
‘inn thin reduced by the tame operation na 
the ropon febaty bat a tey are ieaaie 
of sbetlealy uniting togeber, ey aro always 
found dating from ego other in the crucible, 
‘The rogulue of bmuth haviog a greater pecite 
rarity ‘at ihe botiowy and way be 
Ropaated by « Maw with a amet. 
‘In the Humid Way. 


Mako « solution of the ore a alr asd, or 
8 ropa, anova ors; the ree 
‘Idum, teen with th aeetle act, wil yield toe 


the eobalt; the arvenie should be frat precipttated 
by tho addition of water. 
BMereuriat Oren. 
‘The eoloiform ores of mercury are easily re- 
dueod without nny addition. A quita of the a 
jut Into a retort, and a receiver luted on, or 


th water of the 
Sulphureted Mereuriat Or 


fiver These oren 
‘innate to know whether it wil amare the por- 
fie uf extraeting from them fr thea deters 
Tninate quantity of the ore Je Saely powdered and 
Pt into's lana veusl, whic i exposed to gene 
Te heat at est, ad” gradual incest ti 
nothing more tn sblimede My tho quantity thus 
Seiuledl a ladpment pny be formed whaller the 
Trocers wil anawer. Buchetines thi elonabar fe 
0 lively a color ur that wh 


{tnay be brightened bythe 
fi neeeury, and suing it again, 
Hamid Anroy of Cina, 
ony matte thal be diauved i nite 
it the cinnabar being disengage, shuld 


eipltated ta the 


Sileer Oree. 
‘Take the assay quantity of the ore fi 
dered, and roast it well ia 


{end pat it ina covered erauble 
{irnate; ruse the fre gently at st, od oot 
te reese gradual Cl he tal Reon 6 
‘work ifit should appear tuo thick, make 2 

iy the ation af 2 bithe more lead; 
neta should bol too rapidly, the Bre should be 

fnighed. ‘The surface will bo covered by do- 
rece with maid of cori at whieh time th 
Soetal should be earfuly stitred with an irom 
eck Heated, especially towards the border, lst 
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spy ofthe ore shold remain undisolved; and it 
bat is alberent to the hook when rained frou the 
‘cts quickly again, and the extremity 
of the hook, after itis grown cold is covered 
‘thin, shining smooth crust, the scorifeation is 
(perfect; bat, on the contrary, if white airing i, 
Eny consilerable clamimineat is perceived in the 
‘teoris, and when It adheres to the hook, though 
Ted bot and appears unequally tinged, ard cecsoe 
dusty or rough, with grains interspersed here and 
there, the seorifcation is incomplete; in conze- 
(quence of which the fre should be increased 
Tite, ond what adheres to tho hook should be 
gently beaten of, and returned with s szall ladle 
{into the erucible again. When the scorieation is 
[Verfect, the metal should be poured into « cone, 
reviously rubbed with a Hitde tallow, and when 
becomes cold, tho soria may be separated by a 
few strokes of & batomer. The button isthe pro- 
‘duce of the asray. 


By Copattation 
Take he aay gee coat ad iad 
wich an tion of liharge, divide inka 
Ears pers nad weap ‘och opis al peel 
etn cupel previously ceased under a 


pel, and at fase the 
‘This will be the produce of the assay, 
lead cootaina s wall 

be discovered by patting. 
tame load om another eo 
the some time; if any aver be prod 


it mest 
be deducted from the assay. ‘This is called the 
witness. 


Way — Gay Lussac’s Method. 


the ore or oin in ltee ac Prepare 
solution of common, mit; a2 of 


oration rat will precipitate 1000 
1 ‘also, solutions of 


The waghing. To comet he 
Felt C'aantard iver wlan ised 
aay cnrecn ft nay reg 

eet cen cany. 
Te sry the ota of Ser 
Pipe eel ak hove 
sate yogis gated pe 
3 


coe reining aver by eu 
Tee supposed that the muse of 
Hoe soins of 1 eal party 
treights; to hat if an ingot weighe 1 or enc of 
Thetparts will be 113th ox. "Hlenes Atte sae 
sealed silver uf 12 dia 


Iver of 11 dvets.; 
ealled 


£258th of ally, it iseail to be Ii dute, 30 ges, 
‘Se. Now a cerain teal weight must be taken to 
fepresent the assay- weights; for instance, 36 real 
fem ropresent 12 fine dws; thsis subivided 
S'suticicat sumber of other smaller weighty 
‘whieh also represent fractions of fine dis and 
ra, ‘Ths, 18 real gra represent 6 Gne dwis; 
eal ga represent ne dt, o 24 gv; Thr 
represent 12 gre; 1 
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sents 4 of a fne gr, which is only 1.7524 pat of 
Suse of 12 dt. 
Double Asay of Siteer. 

tis castowary to make a double assey. ‘Tho 

iver for the assay should be taken fram opposte 
‘Sides of the ingot, and tried on a tonch tone, 
‘Asmayera Know pretty nearly the value af slvar 
sherdly by the lovk of the ingot, and_stil better 
iy the test of the touch-stane. ‘Tho quantity of 
ead to be added is regulated by the portion af 
alloy, which ‘being in geueral cuppet, will be 
‘early a4 follow 


seagate hy 2 motion of all a art clled 
sirculation.” Then tho wleer br fo be put on 
{he Supe andthe Bre entnued Ul th arias 
tered the lead and when the mas 
Srl the Boat anus bo diminished by closing more 
Grleas the dour of the assay furasce. ‘Iho heat 
‘hoald be vo rgulated, Chat tho total on fs 
{eco nay apyenr convex and 
fupel eee redy Cha th 
foot of the mule; that 
Fea alratins; aad 
‘ti 


ining, ken it is ald to Tighten 
bit thev operation har Ueen mallet 
silver wl 'be covered with 


The di of welght shows tho quantity 
haley. Atal! had contains hall portion ef 
iver, a equal weight with that used a the waaay 
tesied of and the product deducted 
Ay weighte This 
“Hardee Metal 
Dy Spec 
‘The approximate weight of sllver or gold in. a 
muy be determined by clelatios fra 
‘See Macezasvovs. 
‘Oven and Burthe Containing Got 
‘That which ix now most generally used ie by 
salgssntion.-‘The proper quant i taken an 
eluted tow powder; about ove tenth of ts weight 
action subsisting 
lek wes 


Segre of heat, whieh evapurate 
fd leaves the gold. ‘This evapo 
ith bated sacle 


‘he quaker 
tio ehuald 


woich. gold is obtained from tho riel ta 
Fer, iu South Auction, 
Awather Method. 

Take quantity of the gold-tand and heat it 
red-hot; quonch st in watery repeat this two oF 
{hres times, and the color of the and wil Become 
fs reddish brown. ‘Then mix it-with twice. it 
Mreight of ltharge, and revive the litharge into 
[ead by adoling 8 small portion of charcoal dust, 

al exposing it to a proper degree of heat when 
the fend rertsen it separates the gold from the 
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of glass; covering the whole with common ealty 
‘nd melting it na amith’s forge, in a covered, 
crucible; he then opened the erucible, puta mal 
into it and continued todo o til the from waa n 
Tonger atuacked. The lead was thus precipitate 
id the gold, and was afterwards 
eparated by eupellation. 
Humid Auay of Gold mized with Iron Pyriten. 
iaslve tho oro in 12 tte 


tmatis from whieh it aay bo 
regi She ga may bg 
ropia by pouty 
oP tbe gol and 
‘etal at The sation may co 
{ton, copper manganee,ealcarcous earthy or wg 
{tite evaporate to dryness, andthe 
Iated fo redness for 4 4 hour, ammonia, wil 
extract the copper; footing airis'ald the earths; 
tho acetic wed the manganese andthe merit 
Acid the oxide of irom, 
frat solution, oom wi 


‘being. burat off eaves 


"The auiphur oats on the 
tu it should be separated 


hy Baton. 
PARTING. 
By this process gold and silver are separated 
each other. Theve two metas equal 
tig the stion of Bre and lead must the 
4 npr means. This i edectad 
Aiaorent , wrat.a 
ft eaph gly operate 


Upon avery and 
‘lnplyed In thin pose 
arting by nit ac i most evavenient,con- 
sequently wost used Sndeaty Ws the only f30 
ftoployed by golduuitha. Thin be ealled veaply 
singe 
Peat made by the murat acd ia by cementa 
io, and in called comeated parting and parting 
hy"hulphue is male by fost, and called dey 
ranting. 


‘re the priseipal agente 


Parting by Aqua:forti, 
‘This process cannot sueceed unless we attend to 

‘asential circumstances: Tet, The gold and 
rer must bein & proper proportion, vis. thesllver 


ought tebe three parts to one of gold; though a 


graduated propor 
‘bleh are ead 
rool needles 
not fo the gold a theo to 
fur the operatiny wniees tore aver bo 
“And Bip thatthe parting 


Iris or astiatis 
acd, or it this were not attented fo 4 quantity 
Gf sllvarproporticual to these two foreign aside 
would be tepirated during the eofution + and thie 
{juentity of aver would remain singled with the 
il, whioh consequently would not be ea 
Friel by Whe operatun 

“Tho gold and silver io be parted ought pre- 
ously to be granulated by meting itis eruck 
Hoy and pouring it into a vee of water, giving 
fhe watorat the same time a rapid circu tions 
Uy quickly stitring it round with 
Ys generally wid in opera 
Purtng lasses, which ought tobe very 
Teedy an chosen fre from Sam; a 
‘chief inconveniences attending the operation i, 

368 
Ahat the glass ace apt to crack by exposure to 
eld, or even when touched by the baad. Some 
ors secure tho bottom of the glasses by 3 
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coating composed of x mitare of new-slaked lime, 
frith bose ‘loth 


ing laces should be placed in 
‘Yeaels containing water supported by trivets wl 
‘fre under them beeause i's plas should break, 
the contents are caught in the vessel of water. 
11 te eat camuaniated tothe water Ye to 
reat, it may be properly regulated by pouring 
ld water gradally sod eartully down the side 
‘of the vessel into a parting glass 15 inches high, 
‘and 10 or 12 inches wide st the bottom; placed 
‘in copper pan 12 inches wide at bottom, 15 
inches wile at top, and 10 inches bigh, there is 
rally pot about 80 ot. of tnetal, with twice as 


"when the acid is pearly saturated, the 
Seat may safely be fncreaned, When the elation 
ceases, which is known by the eflervessence dis: 
continuing, the liquor isto be poured off; if any 
iEtains appent entire, more aqua-furtis toust bo 
‘Sided, til the silver is all issolved, Ir the. 


old appear Back afer partiog; its parts have 
fo adhesion together, because the aller dievlved 
from i hes left many intersties, To gi 
tere sollity, and Woprove their oleh 
ot into a te der» mule 
tar which they oontract and 
fad the gold reeumes ite coor 
ie ale rae god 
Performed bently the gold wil 
theo of black mld or powder, whic ar wel 
“tthe ero esaly revered by pew 

ver uscally recovered by precipitating 
ie fom the aquacfrts by means of fare copper 
gprs by statin an edo 
1 the olution be pecfecly saturated, no precip: 
tation gan take place ill aw drops of aqun-fortis 
‘readied tothe quer. ‘Tha presipiate of slver 
tt be well washed with bellng water, ad may 
te'fved With itee, of tated of ith lead. 

Parting by Comentation, 

A coment ia prepared, composed of 4 parts 
es powtered sed nihedy SP pare prese 
trol alcioed tte tecomes red; td of part 
eC comon salt This i to bo tede foto « Bra 
paste with siti water." It i ealled the ecae 


royal 
"The gold to be cemented le reduced into plates 
a thin ns wouey. At the bottom of the erucible 
(e eementing pet, & stratum of cement, of the 
‘thickness of & Boger a pat, which a covered wich 
Plates of gold; abd so the strata are placed alter- 
nately. The whole is covered with Id, which 
‘slated with & wixture of clay and and. “Thi 
Pot must be placed in a furnace or oven, heated 
ually til fe becomes red-hot, in which it mut 
coatiaued during 24 hours. ‘Fhe heat 
elt the gold. The pot or erucible is then suffered 
{0 cool; and the gold earefully separated from Uh 
coment, and boiled at diferent tines in a large 
‘quantity of pure water. Itis thea assayed wpon 
‘Etoueb-stone, of otherwire; audit it be bot vadi- 
ently pure, it is cemented a scound time. Ia 
‘this process the culphurio acid of the ealsined vit- 
iol Uscomposes the common salt during te oe- 
‘aeatation, by uniting to ite allaline base, while 
the muritie acld becomes concentrated ty the 
‘eav and dsolves the avr lloyed with te gold 
isle a Very troublesome procete, though ites: 
ceeds when the portion of silver i so smal bal 
{it would be defended from the sation of aque forte 


Pattinents Process 
For separating silver from lend ore, enables we te 
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reduce proftably ores containing but 1 ot of sk 
Yer tothe toa. Tt depends upon the fact tht aa 
Ioyof tead and lve when cooled, wih ese 
Sonal stirring, to near the point of slligat 

fyatallizes in part, and th oa 


iain on 
‘say 5 tons of the origoal alley to puts as 
cerystals form they aro removed by means of 
Perforated lade, sod pot 


Jett. This process is 
ing pote, thas gradual! 


ALLOYS, OR COMPOUND METALS, 
Metals, in general, will unite with each othr 
ty een of gain nd nq ype 
Dperten, Brass Seompound of copper av 
od possesses a dierent color We eihor ef te 


ps 
inmperfeet. Or if they are brought into fu 
ether, i bould be Under a ux to. prevent tbe 
‘olatile metals from evaporating before th 


Wetted. 
Or-montu—Moraie Bold. 
hor equal parts of 

tenperuire ha wil 

ti thom wel to prodves an Tatts mice of 
the tata end 
‘i 


ind taaly perfectly white, whieh the bee 
Fe appearance the dared product ben fe 
ie quantity of sino to be wae sltogedber shuld 


to from $2 85 part oto ha hued, 


12) toe Bly to 
icon wa pobatly noideaiat 
(Ques Mera 
Mat togetir 4 Ta ty 41h of math, 
anotenhouny nd | at ende A yoy arah 
Hea lay willbe trod by ing thee peter 
taney Hs ned fr akg itu 20 ie 
Senso whieh ars reuired tina see fhe 
‘etain eden) tthe a 
roach A ery Sw cieroolng waa 


composed of 100 lua of Ui, 8 of rogulas of wate 
mony, 1 of biswuth, and 4 of eoppers 
Tombuc. 
Melt together 16 Ibs. of eoppor, 1 Tb oft, and 
Lib. of sino, 


369 
Red Toba. 

3 oppor hen fae 
electing forme 
fog tn alloy of « reddish color, but postesting 
are lustre than copper, and also greater dur 


ti. 

White Tonbas 
When copper is combined with ase, by mel 
log thom together in a close crucible, and cover: 
I be sorne itt common eat te preven St 
hay ete Ure alog i formed 

Connon Poster 
at ruil of tad whe ed 
showin trolled 69a appa and 9 
Sune. This combination of metals wi 
dep et great daraity and tonal jaa eon 
erabi aate. 

Boat Peter 


The best sort of pewter oo 


ts of 100 parts of 
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Ain and 11 of regulus of antimony. 
Hard Pewter 
Malt together 12 ths. of tin, 1 1b of regulus of 
aatinony, and 4 or of copper: 
Connon Soider, 
Pat into a orveble 2 Ihe of lead, and when 
ated throw in 1 Ib. of ta. ‘Bis alloy ie that 
rally known by the name of solder. When 
fated ty a hot iron snd applied to Uinzed ion 
wh pow 
is ao used to Jo 


tants aa a cement or olde 
Teaden pipes, ete. 


Molt together 2 Ibs. 
Soft Solder. 

Melt together 2 Ibs. of to, aud 1 of load. TE 
Ining of teu chests makes & good solder for tin 
trae being made of tin and lead In about the 
‘Pope proportions. 

‘Gold Solder 
onsite of 24 parts gold 2 sllver, nd of copper. 
‘Sileer Solder. 

Bard—4 parts of silver to 

4 parla of sliver to 1 of bras 

Shot Metal 

Lead, 1000 parts; metalli arseni, 8 parts. 
‘Printers Typer 

Pot into a eruoible 10 Ibs, of lead, and when it 
lain'a state of fusion, throw in 2 Ibs. of 
theta metals, in auch proportions for 
ff which comuton printing types are made. ‘Tho 
Autinony gives a hardness to the lead, without 
le ole would speci be eae ae. 
Tuan in a printing press" Difereat proportions of 
aad copper, bast, and antimony, frequently eon- 
tilts Chis metal” Beery artist has his own pro- 
Portions 40 thot tho sao composition eannet be 
‘btaled from diferent foundeies; each boasts of 
ihe uperlorty of bis own mixture 

Small Types and Stereotype Plates. 


f copper. Sof— 


‘soul printing types (partculaely 
together to form atereoty 

‘whole of the mould 

‘hoy; eoosequently 

the tatters It a 


ats, the 

ied ith th 
he 

oy lable to eontract 

ed, tho etest of course 

ry aiferent 


hn proprio of diferent foundsiea 
diferent eomporons for starstype plata 
ete orn ea alloy a 8p of end pat 
finony, and Epa of 


past Tn 
aed inte 

a8 the mattis of the 
pu upon a rack foam 

Heat ns to de 

oul for as, 
hate sss, ace placed in 
fro covered over by another ee 
forated at cach end to adit te tnctalis compost 
{ion intended forthe preparation of thesteretype 
Palen Tho fat cast iron pols ar now fastened 
I's crane which carroe them steaiy tothe o- 
{alia bath or melting pot; whero they are ian: 
‘orsed and kept for w considerable tna, anti all 
the pores andorovicesof the mould are completaly 
Sod acsurately led, When this has takes place 
{he pots are cevated from the bath by working 
{he erao, and are plaod over a water tougD, t2 
fool gradually. When sold the whole is tarsed 
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White Metal. 
or 10 of. of lead, 5 of. of bismuth, 
and 4 dre, of rogalus Of antimcoy. 

“Another Melt together 2 Ibs. of rogulus of antl. 


Matt 


‘of bray and 10 on of Ue 

‘Connon Hard White Metal 

Mott together T Ib of brass, 1 oF. of spelter, 

esd ee siti ois 

Mele together 2 parts of in and 1 of bimnth, 
Fosibte Alley. 


mony, 


tng fr the fs tempat of ah tite fo 
youents singly, higher than twice that of 
irwath fuses at 476, lend at 612 


Melt together 1 oof zinc, Lot. of 
Dihuth, and 1 ox. of load, ‘This alloy will bo 
found to bor 


will likewise remaia 
paper, over the amo of 
5 thexe 


Weod's (patent) Fusible Metat 
Molts Between 150° and 160° Fabr. It consists 
‘of 3 parts cadmiam, 4 tin, $ lead, and 15 bismuth, 
Te bass brilliant iaetallio lustre, and does not 
thrash read 
Cast from Pusibe Metal 
‘A combination of 8 parts of lea, with 2 of tin 


870 

aod 6 of bismath, forms an alloy which melts at 
{es temperscare of 197" Pabr, 

making cts with thi ond similar alloys it 
fs Htmportant to use the meal at a temperature a 
low an pouible; an it bt afew dogrecs elevated, 
the walerwbich adtece othe thing fm which 
teatts aro fo be taken forma vapor, and producot 
‘eubven The tured metal man be allowed tooo 
{n'a teacup sat jst ready to act atthe edges, 


find then pout it Into the tooulds, prosaring 
{is way Deauitl east fom msl of wood, or 
ot ober a 

ions fro 


lar subetances. When taking fine 
gems, scale ee. the fused alloy 
id be placed ow paper or Ppaste-board, and 


Idenly stamped ou i and» very sharp impres- 
‘Hon will then be obtained 
Beatie Injection. 


proportion of mersary, 
‘Fesecls of many anatomical preparations; 

asta of various cavities of he body, 
ear. The animal structure may 
be corroded and separated by means ofa soltion 
of potacaa in water, ad the tetalli east will be 


Sontsining 9 dre of mercury. ‘Tho mercury will 
Sombino with those mts aed form am ally (or 
‘Soalgam, az ffs called) St to be ratbed oa tho 
‘Snblons which pre the plate or cylinder of a 
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cistre machinn, Det shoal 
Seoeperteat decal wt 
SE Wi tores 
"Pr Vorihng Pigues— 
ave § on ef in he me gan of bl 
ote i themed Ta Ea 
A cre oes ued kote mina, 
SEE aN EOFS (Pay aban ned 
S38 th eee an egg, formes very beni 
er 
ae Matiqes 4 Aled of Ovametng th 
‘Surface of Tin Plate by Acid, 

‘he plate ae mated by on stlinn satiny 
‘then ‘water, heated, and sponged ot sprinkled 
eer a BSG the appearance var 
THE ga tat and in‘ and 
Tee ei cae ene 
HCH of the asda, azo pluoged fate 
se eee dated di and sorted with 
ee ee eae tcon ibe falling ee 

Se ren sate aims 
he coe aetna dada anphrls 
sal Sta of ater peo le 
Seah 7 Stans Sudan of tes 8 en 
weir ae andy pare alto 2 
saan ecu Bain of plas 
rot 


is spplied 
‘a mixture of 


ie sucess of this operation depends woah on 
the clones of tho glany and the fun dt 
{hut on itr earface wil pro 
‘be'amaigam or alo. 


Liguid Fit for itvering lows Gob 
Mat together Let. of cle lend, and Ton, ot 

foe tin, is clean ton Indo, thos medaidly 

fad Let of bimuth. Ski ot 

the adie fom tho fre, 

taf quishilvers Now air th whole 

fopathch, taking caro no to breathe over atl 

Fetne of the moreury ato very perio 

tie To the gla gli, 


‘of quicksilver add os much 
cite barely fluid when ied 
flabe be clean apd warm, and inject tho 
er by a pipe at tho apertar, 

hover. Lek 


thea 
Tost be made ia an iron fadle, over a 
od tout bo frequently tized. 
Marto’ Proce for Sitering Gate 
‘Prepare, 1. A aotion of 10 geamoes of ata 
of silver ta 100 grammes of ditled water, 2 
Tale elton of tonto 1" Cater seam 
iors iA solution of 20 gratumes of pure cual 
sin $00 grammes of distilled water. Ato: 
Istion of 25 grammes of ordinary while sugat a 
200 gratincd of ditled water. "Pour fat fie 1 
Subie cuntietee of stro -aol, of 362) and bol 
{Sr 30 Saintes; them oak up tho Vlado of 50 


4 
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up a volume of 100 
05 of distilled water. 


centimetres by 60 eenti 


Aiguid will romain Hin 

ver wi re 
lpltats. After being left quiet for 24 hours tho 

eady for uss. Clean the surface to 

ith'a cotton plug moistened with afew 
rope of trio acid; ‘thet wash with distilled 
‘water, drain, and plage it on tupports om the ware 
face pfs bath conuposed of tho. argentiferous 
liquid, to which bas boon added 1-10th oe 112 
of the solution of sugar (4). Under the fndueace 
of difused light the liquid becomes yellow, thea 
‘rows, and, atar from’? to 8 minute, the whole 
surfneo of the glass will havo been silvered. “Aner 
10 0 minus twill have aad tho required 


‘hiokn frst with ordinary water, thea 
with diated water; drain, dry, and polis with 
Tou (A tabla of Breach Weights 
snaafetares wl bo fund at th ead ofthe 


Mode of Repairing th Siterng of Looking gave, 
‘Uncover and clean tho damaged apt by v 
cateulrutbing within cotton unt teres 3@ 
trie of gree or das; thn with the pls of & 


ied plece on the 
‘aall globule 

ad for aaurface the se 
‘ropped upon the: cut place, 


rues ofa tothe ext and al 
be removed: “Tei thea geotly 
ith piso of ction. 
Bath-neat 

Mol together 11 Brass and 4} on of peter 

Brow, 

Put 4b Th, of coppor Into orusibl, expo i 

to one na frnaonsond when perfectly feed add 

Ii of ine The 

that goneraly 


7 : 

Meher bat eh et be eat lato 
visto week pe ad ot’ 
Reet stele ue font, teehee 
SADSP ae tnt or eed ef pare se bed 
Fee tquet propertn at hen houmen bee 
Esotedeely es elowioe toe 
Soaps" OA Way, which as Ronesiy bee 
RET anon af heh whe meee 
E'Spre ad anon rte toe rn at 
fr Qian ior oe malaga 
Raita be whee 

Pinched 

aaa estha bo. af psn opps whan 
whe iets of fun a on of ete 
fats ing ering anally be it fo 
Sere pedy pear is 2 edd of eay ope 
SHE yd Red ile fate 

eee doe att SAP ti Gly Crain fe 
UE ten ie saya ane Sade Se 
Same making 3 lonely 

Heel Ata togtir fof beans wt 1 
exit of eye fled coders ont of cbaroat 
ah 


2 0 be 


Ortite, « New Brows 

M. M. Mourier and Vallont, of Pats, ba 
suceeded in making oo alloy which imitates gold 
‘tiny nat t vet bate Orde” 

opertes areas follows: ‘Pare copper, 100 party 
Drreight; tne, 17; magnesia, 6; rl ammeniae 
36; quiclime, 1.805 tattarof eowmere,9.. The 
‘oppo ie first melted; then the magncsny sl m= 
‘bovine ie and tartar in powder tle by its} 
{Be edible ie bristly aire for sboat ban Bowry 
fe tom thorugh andthe the gin lade 
fed in mall grains by throwing i om the varface 
tu sting ntl iti entirety fused the erie 
{tthen covered snd fusion maintained for about 35 
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farefully and the alloy east ins mould of damp 
sand or metal. Tho oréide melts at » tempera. 
{are low enough to. allow its application to all 
Kinds of oreatmentation; it has’ Sine grain, is 
‘malleable, and capable of taking’ the most Bilt 
Kant polish; when, after a time, it becomes tar 
ished froma oxidation, its brilianey may be Te- 
Stored by a litle acidulated water. I the zine la 
feplaced by tin, the metal will be still more bri 
ane. 


Princ? Meta. 
Mel together 3 on. of copper, and 1 eto ine; 
8 on. of brass ani lon af tne. 


they will ombiae, 
ad form a'very beauifel and weghl alloy, ald 
ince Roperv metal, 

Browse, 

Matt in a clean ernie Ibe of pure copper; 
‘when fared, throw into i3 Iba of sine and ibe 
Trin. ‘These metals wll combine, forming bronse, 
‘thls fom the exactaes of tho improsion whieh 
Wakes from a moe bus fa aosieot and modern 
fume, been 
Vast; medals ead wae 

Specala of Teleroper 

Male Ys. of copper,and when ford ad 1b 
of sine and'd We. of tne These wets wl. 
Wine to form m beanie aloy of great ltr 


of a light yellow color, Sted. to be made! into 


‘specula for'telescopen.” Mr. Mudge used. only 
EA eran fn he proportion of 2 Te 


generally used in the formation of } 


MACKENZIE'S 


Composition of Ancient Statues, 
According to Pliny, the metal uscd by the Ro- 


ead ana 


Munts Metal 
Can be rolled and worked at red heat, Tt cone 
sists of 6 parts of copper and 4 of rine, 


Mock-plain 
Melt together 8 ot, of brass and & of rpelter, 


ld 
ing tay be repeated, 
riko with» torehy 

intaned with w tor 


the 
fon 


Oenmdtat 
ait oon UF Te ela, 1 he Gilding-meel 
doch tags Sia 0 copper ant Melt Wgstber A parte Of eopper tof Bitte 
Lint of tin; tears comprani ar thaocwned MM AB4 14 ox of tn to every Ih, of copper 
Spaniel and greater gany or Common Jl 
felt together 3 part of copper tof Brletal old 
the bei tend or. of in to ever 
ile of Pragus wen actualy maid By tne "Ife shcy re 
rings the mitre of vbiek 


poten 
itwould have boon les prone (Swett aad ee 
iy preferable, bud ft eentained' none, A 
{copper ‘ad ta Se preferred pure 


jt only To be easing Uf eannon, bet ot 
ing oy 
‘atlous parts ef the aout, woul, lose So 


sil of fs eat a to eyo became slid too son, 
Avatrian Qitmeal (Aieks Metal), 
Remarbable for greet strength, 
‘than gun-motal of wrought on, 
et, 98015 tine, 42.36; tn, 
“Ateminen Brome 
Resembles god in appearance; staid tobe twee 
fs strong As the est_gun-metaly ae light as 
‘roughticons isnot easly trmibed, Teiteasly 
imped and engraved. I counposcdat 10 pare 
‘of aluminum aad 90 of copper, “it raquizecio bo 
fomelied, as the Srat mel is brie 
Babbitte Antisfricion Met. 
Mix together 24 pats of copper, 24 of in and 
80 aotimouy. The tin, bet quality of Bancom, 
Se te'be adledgradeally fo ihe metod compe! 


comets of eop- 
iva, 1.77. 


a, Bellet 
Melt together 6 parts of copper and 2 of tin, 

‘These proportions are the most approved for bells 

throughout Europe and in China 

_ Avether Some bells are tond 


Blanched Copper. 

‘Melt together 8 or. of copper and 3 ez. of neue 
tral arseaical salt, fasod together, uader a fax 
composed of calcined oraz, charcoal dust, and 
finely-powdered glass. 


Being stronger sbi 


Palor polishing 
‘acing the copper to two ot 
Yellow Dippinga 
Melt togeths 
ia it 


‘When antimony is used instead of to, it should 
‘bein smaller quantity, or the metal will be brite, 
Imitation of Siloer. 


lad with Un beat oo 
per will make a pale bll-metal 
‘wil roll and ring very neat towering allvere 
Tatenie or Britannia Metal 

Mate together 4 or. of plate-brase and 4 08, tn. 
Pitan in fio, ad’ inauth and dos 
ioe of antimony. 

“This isthe hardening, which i to be added at 
aiseretion to melted ti until it har the requste 
color and Barden 


“AnotberMelt together 80%, Shruf brass, 2Tbe, 
regulas of anthoony end 10 fh t 
‘This ot for une an Britancia meta, 
German Tuten 
Mate together 2 dre of copper, Ion of regulas 
ot eutineny and I? ux of tne = 
‘Spanish Tota, 
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‘70 ox of sorap-iton of sen, at a whito est, 
40-1 ibe of ancinony ia emall portions, with 8 
sof nit. ‘Melt and Barden 1 fo of ti pith 2 
= of this compound. 
German Sileer. 
Mole together 20 parts of copper, 15.8 of nickel, 
127 of sin ae 


It together 4 ot. af antimeny, 1 

2 fe te, hit compound’ 

‘would be beautiful metal if arsonie were added. 

Engestroom Twtani 

Melt together 4 parts copper, 8 parts regulas of 
th 


antimony, and 1 pare bi 
‘When added to 100 parts of ti, this compound 


will be ready for use, 


Kae’ ett for Fnnag 
To1 1% of malleable Irony at. white Bet add 
St tnwi of enlnony, ab of tert 
‘This alloy polishes without the blue 
fee from lead ot arveniee Se: ake 
Solder for Set Joint 


Tako of tne liver, 19 dix 
sd bras, 2 dnt elt th 
Saroad 

‘The wolder poneases 
‘ho uel apltr solder 
in soldering ease 
leat nnd ta witenee, 
{an brass, 


copper, 1 em 
der & eat of 


eral range oat 
or brasn when eayloyed 
tay an fos ie fat 
sh's tr appearance 


Tocching theo, 
ven ta 


th pada at Vinny, Dre 
‘oliram, fn tho alloytog of ate, nnd sou snes 
nary rls ae aed to hve ben shee 
Iisa that steal alloyed with 20 per sent of 
tungsten producen a mizturo which whit se 
{ai ao gerd quli of veiw or 
tively rds bat tole made of ilo wha 
Aimy, the hardancancaens "°** MBE 

A Neo Slvr Ao. 

De Fontenay, 


when impl 


cs 
‘gether form acompound which isnot 


tnd to make the eompouud pares, its inventors 
Dhowphorss and sor 
specie. 


have been compelted to ua 
tain solvents which they have not 3 
‘The alloy thus obtained ie at Brat vo 
cannot o hammered or dram 

ape 


malleable, very etl 
when srw beaut eoud, foot 
posure tothe stmospbere ort any 
tut the most powerful veagenta, Its wihoct 
sor, “Tis specie gravity ia ie les than tat 
tvtlve “Au alley” potesring these qualet 
dnust bo vor uueul fo gold and vere it 


1794 


878 
an be supplied at a prize 40 pet cent lees than 
fiver, ands greater hardness wil give fea oar 
fd veporority.Te may ano serve tas substtate 
{or gall plated orale plated stiles, which are 
tito common on nscoust oftheir cheapness, but 
‘hich will not bear repating tore than afew 
ey hd whic the ling rn, satis 
tore expensive than tho pore metal” ‘The new 
gly bora il eos wal os mal 
ts preparation and colage aro ao didiealt tha 
the gaia made of I exnnotsasily be sounterfied, 
1 ngs wuld render mor dra tan 
Hivery ani thon the expense of recur 
the teary lone arising Wom the wearing st our 
fiver coiange, would Se greatly iminished, 

‘Siteer Tet. 
Silver coins, Jewelry, of any other rich alley, 
‘mobtened with x ssltioa of cbromte acd 


pe 
saci, become covered with & red purple spot of 
Vitrowate of silver. ‘This spot does not oocar 
0 poor alloys or wetala 
Useful Alloy of Gold with Platnum. 

Put into a clean crucible Th dis f pare gold 
sod when perfectly melted, throw in fia de of 
Hatinui. ‘The 2 meals wil eoutine intimately, 
Eming an alloy rather whiter than 
tat remarkably ductile and elawiey it fale leat 
Dershable tha feral geld tet 


‘ot aet on either of | ‘separate state, 
Teisremarkable 00, nas very neatly 
the aol of laine, oven when omponed uf TH 


parts of gold to ofthe former metals 
Ring Gold. 
Molt together of Spanish copper, 6 dwt snd 12 


iver, $ dws. and 10 gray tol ond 
of ld sin 
Get from 35 to de pero 
ot togsther 8 ox. 8 dts of Spanish copper, 
Wadia of Ga silver, to Tox of ge cola 
Manbeim-Ootd, or Simitr. 
Malt together 3} ot, of copper, 1} ot, of brass, 
and 15 gre of pure gol, 
PREPARATION OP Forts. 
oils are thin plates or leaves of metal that are 


‘or more generally to 
‘ddional force 


if be natural er ati 
the same bus, which & 
{sin this saso malo to be. 


itor, and, 
by redecting tho light, prevents that desdness 
eh attends the having’ a duller ground under 
one, and brings it by the double refraction of 
ight that is caused, wearec to the effect of the 
Siamond. The other 


Foils ay be made of copper or tin; and silver 
been sometimes vsed, with which it has been 
advised, for sowe purposes, to mix gold bat the 
‘expense of either is meudloss, as eopper may be 
‘ade to answer the samme end, 
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To Prepare Copper for Foils 
‘Where colored fuile are wanted, copper may 
red for 


‘alr of a 
‘ery clove set, and draw theia a thin wis possie 
bie to retain a proper tenacity. "Polish them with 
very fine whiting, or rotn-stone, il they shine, 
and have as siuch brightuesa as cnn bo given them, 
and they wil then be Bt to recetve the culo, 


dried, 

fqeal weight of roan of tartar and common 

ort: then be tered ‘with it, till the whole be re- 
faced to very fine pode 

taro the ful bo 


whieh, I it appear to be wanted, th 
be rofreshod. 

“The tin foils ae only used in the ease of oolor- 
Jess stones, where quicksilver le euployed and 
they inay be drawa out by the sawe rolley, but 
‘need not be furthor poisbod, as that eet ia'pro- 
‘Quoed by ater meats in this ease, 

Boils for Orystale, Peter, or Pa 
I Care ted hag Dias 


to give the 


ping fil, a0 a8 to gre 
eaten ogres of play and 

train by raving so igh a peli or amocton 

tie ruriac, ant gi 


wih only be 
lie te of quel 
hy 


sat, Lay thred of there then, one upon another, 
Sand hnving moistened’ tho invide of the socket 
with thin guu-water, and aufered it t0 Decome 
‘Renin wo dry that only a alight aiokiness rotate 
[pul the threo pieces of leavoy, lying on each other, 
{nto it, and adapt them to the surface in ay eved, 
8 manner as possible. When th 
fhe socket and fl it with warin quickei 
te sufered to continue in ito 4 minutes, 
fed then gently poured out, ‘The atone must 
‘then bo teat fate the socket, 
care has 


round tho stone, t0 
prevent the icksilver contained in the 
sooket from bsing sbaken out by any violence, 
874 
‘The lustre of stones actin this manner wi 
tinue Tonger than when they are tet 


To Color Fete 
ro methods have been invented for eotoring 
icone hy tingeing tho rurfao of ths eoppes 
ef th colo fegird by toant ef make 
ther by staining or painting it with some 
‘ent ot other enlring subtasee. me 
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‘Tho colore used for painting foe 


peri lero rater ended 
by gum Arabi, 


re wanted, il most prparbesase Sn 

igments become wholly transparent imi a lake, 
Er'Pranian bees bue yellow and rece may be 
Dotter sid on in tarnish, as thoes eolors tay be 
Da in perfection fom a ings wholly dissolved Ia 
trinitof wing in the seme tanoer au inthe aga 
EF Teequery, od the most beautiful green int bo 
priasnd Ayn erage ape 


ELECTRO-METALLURGY. 


Gatvanoplasty or Electrotype, i the art of cold 
the 


Jono is color and tara bask sith ol Besieryornd 
lun howerer any of tho colors may bey with splientios are extensive Ie abd to 
east’ troubley laid on with Isngiaan tc. to'the eb rsping™ ani photoy 

Eno fitercpoy op hd lpenrod so hangs oye 


thre paint 
PANNE Bay Colorn 
‘For red, whore the ruby io toe imitate, 
sninoy 2 Wtle lake uved in isingase ane or shellac Peredy 
‘Yarnlah is tobe enployed tthe glass or paste be 
‘ft full orimaon, verging towards tho purple; 
‘hut if tho glan feline to tho earlet or orange, 
‘ery bright ake (Sati, uot purpl)taay be used 


‘one tail 
Garvet Red, 
or the garnt red; dragon's Mood dissolved in 
wo aah yb nr he ingat 
ent, th ange leks, tempered. with 
arab, wil be found exedlene 
“Ameya 
For the amethyst, lake, with a little Prusian 
‘ia, ated with ol snd very Uhioy apread va the 
{seo sere et 
For We, where a deep colo, oF the eet of 


the act Ga ay ltr cre 
‘a tetalis solution proper 
cause w decorpostion of te tlaton; 


food Taal te bates need, ta ae to 
fot and at extiog did." Ooe of tae 
tine waioh must be ted by 


i 


‘tho sapphire fe wanted, Prussian Dive, that ia not 
tan de shoul bo wt no and boul be 
tpread sore or Lets thinly on the fol, nocoeding. ale len ered ob 


Xo tho lightness or doopoess of which the eolor Is 


required to aster, Uy which a wire may be 


Soonected with the plate. ‘This ssrew, or the eed 
SF th attashed wires called the pole or elereds 
‘The namo of the pole is opposite to that of the 
plate he postive pole er node being attached 
sogatie plat, and the negative pole ot 
cathode to the positive (sine) plate. 
The Decomporing Cll 
spy the ial tbe deempoved (etn 
te) is hop In separate vote andthe corrent 
Uisvaped fo by whee To tns anode erahy 
Stashed a pleco of motal ef the sae character 
875 
4 Ghat tobe deposited, This ie gradually ate 
tray while the deposition ts gofog on 201 
tha th ston "hae of waitin 
feeength The current ty alter: 
{ag the distance between the poles. Wi 
sabe battery power, the amount of electricity 
passing will be lem an the dstanes of the poles 


Bagle Marin 
Zor tho eagle marine, common verdigra with « 
indie Prusan buy tapered in salle vara 
y be sel 
Yalow, 


‘Where a full yellow ia deste, the fit may be 
colored with yellow Ineque, lal’ aan for ether 
prpovery ad for tho sighter color of topases 
Tre bora and fit st wil besudlelently song 
vwithuut any addition, 

‘ree, 

For green, where a deep hue is reuite, 
exyoalg.ofverdiges tempered In Malls vara 
Should bo aned, Gat whero the emeralds tbe 
{initated, lito yllow lager shouldbe added 
fo bring ‘the ecor to'a truer gre, and Lon verg- 
ing ta bob. 


Sdhecéot:Itaboaid not be strong 


rege aough to cause bubbles of gas to 
abe 


the alors abore 


Mraiod with rpeniag and aie and pala. gh, A large 
Ing the accket fa whish the coonterei-tone ats bY, ote Dattery if chey are suspended on copper 
betel the mate, the snk and niga Toh hnends of which arconnected with Weel 
“ Sede it 


ate, how 
ould be liamedistely ash, and 
‘upon it before tha mitre code 
‘xrows bard. The orange lake above toa 
tioned was invented for this parpose, fa whisk i 
hue a beautial effect, and was used with great 
suegess by a considerable manufacturer. ‘The eo 
lo it produces is that of the vinegar.garoet, which 
itaffords with great brightacee, Tbe colors be- 
fore direted to be used in oll should be extremely 
well ground in oil of turpentine, and tewpered 
with old nut or poppy-oil; or, if time ean be 
Biven for the deying, wilh strong fat ol dilated 
‘vith spirit of turpentine, whlch will gains fe 
polish of iteelt 

‘The eolors used in varnish should be likewise 
thoroughly well ground and mized; and, in the 
caso of tha dragon's blood in the wod-tao varnish meat. 


he Consists of two plate of amalgamated sino, sp 
Sted bya pce of baked and rorithed reed, 
toa becnton hem a plte of ver bang dper: 
aon by he even ony ilk 
stioum; 09 os t9 rougher it and prevent the 
sdbesion of hydrogen. ‘The silver M 
in the wood teparating tho sino plates; tothe 
tao and tothe iver Pater ary atfacbed Lindng 
tetera forthe wires, he exelting fl ie alate 
feipbuci acid} I part of sn toi of wat it 
‘tog enoogh.’ When more intent is required, 
meet clttme jomet pee im ts 
{ode of one cll tothe etbods f he wext. This 


ry battery. 
fesne the faltoning pointe mest be wal wade. Er 


oles, With the #1 
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Danette Cott 


copper 
hero 
fclatin ould be ate tro, 
‘erystals may be suspended in 

‘the top of tho lution, 
Nitric Aeid Batterie 


to times oF 
Dasket near 


tive by a 
vt ith water and early 


‘held, and then washing 
drying. 

To Prepare Articles for Plating, 

‘Wash in weak lye to remove grease, Dip into 

dilute nitrie acid fo remove oxide," Seour with 

having fastened 

toa wire di tread wal immerse 
fn the electrolyte as quickly as po 

‘Solution for Sitoering, 

‘Ada to s solution of nitrate of allver (made by 

Auwolving wilyer in pure nitrio acid), a solution 

otassium ntl no further 


of cyanide of 
tate ta form 


epi pe 
elution change on Keoping, add nlite rose 
patie, Dea idea ren oon and 
: iver wil givoto  soraoo a foot a 
coating as thick at common wrting.papere Abd 
tine slvr is worth $1.28 por canon toe value of 
ihe cveing at bout 
‘8 lated ten-pot or coe: 
ir plated ata cost in alvar of nol more than 
1.80 to $2, The olber expense, inludiog 
‘would hardiy be ore thas bal that amounts 


o Reeoer the Siler from a Bath, 

Ada ria ei exrafalyaveing tho fumes 
ih are given of. Dilute the Tidy decent 
ted redacen eck ocd scoters 
elie ack lead erie with enrVonnto 


7." Ae this rate awe 


[process isthe samo as that above described; 


‘THE SURVIVOR Vol. 4 


feeble current. 
‘Tho popular notion is, that genuine electro- 
sarily adda good deal to the 

fo plated, hiss erroneous. A 


sliding, a compared 
‘dering ts cot of material alons, 
To Deposit Brose 
Dinlve so. powered site 
fof water, add 1 pt of volution of aur=cnia, 
solve 10 of sulphate of tine (white vieno.) 
Lgall-of water, at 190° Fabr, and when cool ald 
1 of solution of ammonia. Diseol 
in T gall of water. Lastly, 


that of sing, then the 
2 hour oF 40, and add water to 
‘Work with’s brass aaode and 
ding more somos 


To opy Meals, 
Casts of the medals may be made in fusible 
‘mat plaster, was te, Tn caso of « gon-metallle 
mould it must have its face brushed over with 
‘lack lead. The 
fon the back. with wax or varnish. 
aly ata tothe eg by ohering or ews 
ing. A decomposing cell Is hot necetoury., A 
iaiortight box sa divided by a porous (plater Ot 
Teather) partition. On one side is’ plate of zine 
Jamersed tn alilated, 1 to 20, sulphuric acid 


tio'stbee« aauton’ Kept axuratd, of sulphate 
of eoppet"A wise fam the sine i atashed to 
copper rod rm whish the medals are rnpended, 
dipping into the copper solution. si 
To Brense Copper Sada 

1, Brown, Molten the 
with wenk nie sly alow 
Tents heat 

Bar 


touriatlo weld. 
4. For brotiaing all sorts offing copper or brass 
worn weak solution of bshloride of pl 


platinu Is 


pe 

‘of potas to's solution 
isolving the 

‘with strong. battery 

‘The eopper will not deposit Unless the 

ough to evelve bydrogen at 

te 


power. 
furrent be strung 
the cathode, which evlation should al 


Lin depuciting the other metale. 
Voltaie Protection of Metal 
When two inetals are united and exposed to a 
corrosive agent, which would act unequally upon 
them if separate, the one which would be 


m year exposed 
ere.” Copper points om lightning. 
gto, when screwed, 


water, then ada 2 Ibs. of neutral acetate 
Toil the solution ia am Sron-ketile for 2 hours, 
placing the weter lot by evaporation; when coll, 
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i 
r 
4 
a 
E 


tutphed sid, and 60 

odd fr 8 doomponion. 
fe fara eucean the following rakes most be 

nscrved: Tt The plat mut be thoronghly feed 


ola 


fom any greasy matter by immersing tn 


"tom of caustic soda, then ried in clean cold rain 


tater, after which dip it in dilute actio acid, and 
Tmmediataly 


this ill 


‘ranafer it to the solution of iron; 


{posure (othe atmosphere. After the pi 
a Gost ith fron they must be 
‘lear warm rainwater, en in a weak alfaline 
Solution, well died with m piece of clean soft cot- 
{ony and slightly oiled to prevent oxidation, 
“Fine conting of iron te very hard und brite, re- 
serbling the white iron used by manufacturers of 
Eset ion. “Shell ay” the waco be 
‘amaged, thew ing of irom may be ree 
sored ty immersion i dilate salpburi sid, and 
Teeasated aguin by the abore proves 
Tubes made by Oatvanie Procee. 
{Le Géale Todutrial publishes the deals of « 
procens fer making copper-tabes without soldering, 


fe upon 


Adeposit of copper 1a 
wi 1 deposited 


battery." When the 


i 
lent thickness the clay may be removed from the 


ter, To eondect 


Interior by being tho pipe 
this manufacture would re 


‘Tesla beconbes ool it (driven out by 
iking the pipe, which breaks the resin-core into 


GILDING, SILVERING, AND TINNINO. 
To Gild Glase and Porelais 


tyitonting 

Uber ot cal or eer 

ee eeeahy oo taping 

neces Ws part 

writin beet Stour the gam so paced 
‘Sat Sieur the go et 

ear 


very good, 
of gilding glass, as the gold is thus fixed on mere 
ovenly than in any otber wa) 

“Another Method. 

It often happens, when the varnish is bot int. 
ferent, that by repeated washing the gold wears 
‘of; on this account the practice of burning tia 
ingen ad ema a oad 

or this purpose some gold powder ie 

with bora, and in this tate applied to he dean 
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parte of the glass by # camel'chair pena 
When quite dry" the glass is put into a store 
Iheated (o about the temperature of an annealing 
‘ren the guin burnt off and the borax, by vtre- 
fying, ceuents the gold with great frmnet tothe 
ince after which ie may be Ueraished, The de 
Eig upon porcelain isin like manner fixed by be 

{ind the use of borax and this Kind of ware being 
Deiter transparent or lable to soften, and 

to be injured in is form, in a low red heat, i feo 
from the sak and injury which the finer and more 
fe rom ak 


‘Preparation for Gilding Poredain 
‘This proportion the Savention ofthe brothers 
atustdIoveportedon by Salvéat, Tho peealar 
Rivastege of it that eter burning the gold 
So bright es not to requir polishing. Thity-ty 
framunes of gold are. geutly warmed with 128 
87 

vote of stro ackd and the samo weight of 
foroctlorc acs, To the solution are ndded 12 


Stireed together, until 
the aqueous solution becomes decolorized, showing. 
‘hat all the gold hae waited with the balsa, “Tho 
watery portion is then poured away, and the oi 
{Buide washed with waria water, and then heated, 
When the last truce of molstare has di 
(5 gramines mote of lavender oll and 100 grasa 
of oil of turpentine ate added, and tho whole 


‘warmed to insure tho perfeot admixture. While 
rasnties of subvitrate of bismuth 


from a0 
feplning with te a i 
for painting with, ‘The baltam a0 propared i 8 

td of paleon sooy th ole baog 
Ferfeclly delved. When proper cate is tet 
{Stemote all mlstre this popu ion neve lise 
teen burainge 


and 
‘ther marks 


Alito practice will 
‘tthe heat. The tool 
trarda on the gold 


Tigure imprinted on it 

‘The ext letter or stamp is now to be taken and 

amped in like manner, and so on with the others, 

{aking care to keep tho fetors in an oven line with 
Tike those in book. Dy this 

ted, consoquently the gold ad- 

‘Th sapere gold may 

tho gilded impres- 

i thin, as in 

eas in nequltod by 


fold by bursting as to be worth from seven to ten 
‘geld by burning 
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dollar. 
To Gild Writings, Draseings, ele. on Paper or 


Rae 

Letters written on vem of paper ar ld in 
ayrayn inthe fev tio sine mized i the 
teky be the Ietrs ee writin on soaaly whee 
they are dry, ight dogre of sikines i pro- 
fieed by breathing on ier, upon which the pol 
loaf is immediately pliant bya ite pres. 


ture may be mado to adbere with suflclent frm 
ness. n the second tethod, tome white-lead or 
thalic ie ground up with strong so, and the let- 


ere are tnado With this by means’of a brash; 
‘lien Whe mixture is almost dry the gold leaf aay 
bo laid on, and afterwards burnished. 

‘method is to mix up some gold powder with size, 
tnd to form the letters of ths by means of a brashe 
is upposed that his later method wasthat used 


a eee et ty 
sear Kone 
Poted between the gold it the varnishers 

ies bent eau 
oer cen 
yay pe 


Awother Beto 
‘The forogoing experiment may bo very prety 
and advantageously vari we fullows: Daint ow 
tether orands with a ery fe nel a 
nel dipped inthe above-mentioned veltion 
Told, on plces of ik sti, ete, and hold hein 
Syor' a Flurenes fask, from’which hydrogen 

1 Seve ding the eco 

Uy mulpbutis ash and leon din 
fowers, ol, fn afew ininut 

fhe aplondor ofthe purest 
Kind’ ot tarnish on exposure to the 
aching 


it Gititing on Wee 


2 oF coating 


ip tho pores and or 
the irregularities of the surface occasioned by 
elas inthe wood. When the pri 


rooured, and the ol 
‘fonk fregly iti to be ized, previously to being. 

yt Is brought 
"pold-tze is guod 
ly dry in 12 hotrs, more or ess, 
toallow the artist to proceed tothe fast part of the 
process whish is tho application of the gold. For 
{ive purpote a lea of gold is spread on s cushion 
(onted by a few folde of fanael secured on = 
piece of wood, about § inches equare, by = tight 
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covering of leather), and Is ent into strips of a 
knife; each strip, 


in applied (o the part intended to be gilded, aud iz 
then getty preted down bya ball sat colt, 

‘The gold famediately adheres to the sticky sur 

378 

{face of the size, and, after a fow minates, the dex 
‘erous application of s large eama's-hair brash 
‘veeps ama the lowe parties of the gold-leat 
ithe itn Fo Tas ay of te the 
fae wil ‘ried, and the operation 


‘Tho advantages of this method of gilding are 
that it ia very simple, very durable, and not readily 
Injured by changes of weather, even when expoted. 
{o the open air; and whon sollod it may be cleaned 
dy alittle warm water and a soft brush. Its chiot 

Tes disadvan 


lustre produced by the following 
To Gild by Bernishing, 


‘This operation is chiefly performed on picture 
frames, mouldings, beadings and fine stucco. work. 


‘Tho sarface tobe git must be carefully covered 


‘When a suilent 
‘pat on, varying wcoordin 
and the wl ie bee 


parts which are intended 
rit are tobe carefully burnisbed 
‘ized in a handle. 
Varnish 
rs “ghty to 


rine parts, an 
sheath Bre hem i 


rt 
to denen the rast by drain 
in see the required 


auch inferior to 
‘the smallest 


‘Senne by 2 oft brea, 
Stet tarpontine. 


{9 fasteved by 6 
rod; its then tu be highly heated until the guard. 


{hey eautain' the piece to be carried again tot 
fire aad heated until the aalioe coating is in a 
state of fusion and becomes early transparent, 
‘hen it must be withdrawa and sedenly plunged 
{nto cold water, which removes both evating and 


repeatedly in sovetal separate 
fubvot water. Ttmuy be asd sither by exponare 
to ait, oF gently wiping it with clean, sett, dry 


Tinen. 
To Gila Copper, etey by Amalgam. 

Inmmerto a very clean bright piece of copper in 
fe diluted solution of nitrate of tercery. by th 
‘Miity of copper for nitric acid, the meccary will 
be precipitated; now spread the amalgam of gold 
railuer inly over the coat of mereury Just given 
othe copper. ‘This coat unites wilh the aimal- 
am, but of course will remain on the copper. 
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‘Now place the piece or pieces so operated on in a 
clean oven oF furnace, where there ie Bo smoke, 
If the heat isa little greater than 600°, the me 
cary of the amalgam wil bo volatlized, and the 
‘opper will be beautifully gilt. se 

Tn the large way of gilding, the furnaces are x0 
contrived that ‘the volatlised. mereury is agel 
‘condensed and preserved for further use, 40th 
there ie no loss la the operation. There is alan 


in tho ether and 
tho sain renal. 


et 
gold will romain o 
‘of time, and will pre- 


swords and other cut 
ery ae ornamented, "Laneets too are in this way 
sided with great advantage to secure them fom 
Gola Powder for Gilding. 

er mayb prepared in hoe dient 


old poder ma 


‘his i done, a itle war 
be hney ot gaa e 


‘ibn mtd of praying alt 
te powder hy Hating a Pepe 
‘open clean ‘erlble, 


“Kthough the last mode of operating has ben 
dere gives the operator esto be tab much 

inde of the danger atiending tho sulnaston 
Stimerewry. In thesmal way here desribed ee 
Staposnaioaperte without dangers is there: 
fore beter to prepare it according to the 
‘lretions att rk the helt bythe ater 
To Cover Dare of Copper ete eth Gold, w a8 © 

‘hated oto Sheet 

‘This method cf gilding was invented by Me. 
seruc of mings Mey ge Ae 
aos agin or pes af oppor ok ti 
‘renieot lengths and snes. Ile thea 
Trea Umportyvand males thls aurfecet ere 
reparer plates of pure gold, or gold mized mith 
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sa porticn of alloy, of th 
‘Oftmetal, cd of evtable th 
{tplee of gold upon an ingotintonded tobe plated, 
‘Re hamuers and compresses them both together, 
fo that they may have thelt surfaces as nearly 
‘equal to each other as possible; abd then binds 
thom together with wire, in order to Keep thom in 
the tame position during the process required to 
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attach them, Afterwards be takes slver-Sings 
SrHih be mies with Wore bo asset tbe fusion of 
esiver, ‘hismisture belay upon th eg of 
{he pte of gal, and net to he logos of meal 

Itaving ts prepared the two bodies he pacet 
ton ou Brats aatave or furnece, where Chey 
Senin unl the slverand borax placed slong tho 
Sigs of tho tmotal aol and unl to adbesion 
St th. gold with the metal is He thea 
{aes te ingot carefully out ofthe stove. By thi 
breceas the ingots placed with gol and prepared 
Feady for rolling Into shee. 

To Silver Copper Ingots 
‘The principal dilfealtes a plating copper ia 


ots ao, to bring tho surfaces of the copper 
fiver into furio at tho tame tng and t provent 
thee or hich purposes axes 


‘The nurfuee of the copper on which 
‘liver ia to be fixed must bo made fat 


‘in 


a Santander a 
ehh 
matinee 


Grecian Gilding. 

‘Equal parts of aal-ammonine and corre 
Himalo, are ditsolved fn apirt of mitre, aod solu 
tiow of gold made with this menstraumn. ‘The silver 
Jn brashed over with it which is turned black, but 
‘on exposure to aed heat it aasuises the color of 


el. 
‘To Dinwtve Gold in Agua Regia. 

‘Take an aqua ropis, composed of 2 pa 

slit ely ult of vate eld loth geld be 

Erancinoh, 

Senate an 


solien or even orange col 
‘truwin io saturated Ie is very clear amd teans- 


To Git, by Dieting Gol i Agua Regia. 
Fine iy gue aed in ature sl 

esi, golly re and afer 
ile mublanes toe pl 
a pecs of oor ae dpe 

Mater, ad 
swell ribbed 


illand the gold 
‘appears in alli metallic Iustre. 
Amalgam of Gold inthe large way. 
A quantity of quicksilver is 
or iron lal which is lined wi 


diasolved, the articles to be 
ra In tho olution, snd stirred. sbout wit 
rush ll they become white. This is ealled 

Ing. Bat, as daring quicking by this mods, a nox 
ious vapon continually arias, which proves very 
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injurious to the health of tho workman, they ba 
flopted another metbod, by which they, ina g 
teary avoid that dangex They now diselre 
ie quicaler in blo containing au forts, 
tnd leave it Gh open a uring ts tiation ob 
that the noaious vapor escapes into the si. ‘Then. 
a litle ofthis solutioa is poured into » bari, and 
‘with a brush dipped therein, they stroke over the 
surface of the metal to be gilt, which immediately 
Komet qusted The atalgun is ow applied 
2y ove ofthe flowing 
‘st By proportioning it to the quantity of ati 
cles to be gt, and. putting them into a white bat 
together, working t 
wife 


the metal. ae ft ‘surface is well cleaned by a 
‘Artists heighten the color of 


or sllvering copper, covering the worn parts 
ot plu got, 2 i 
‘Nitrate of lve, commen salt each 30 grt. 
cream of tartar, 4 drs. Alix.” Molten with cold 
Water and rub on the article tobe allvered. 

2. ger greittd rom the ae by 
copper) 20 gre alum ‘steam of tartar, 2 
‘rar all, dee, — 

3 Pra, ae 
‘ammoniacy each 2 


commen salt, tal 


dens 


‘ubbed with thin paste made red 
rs polished. 


Removing Silver from Injured Plated Ware, 

‘Among the many branches of manufacturing at 
Nacetberg, in Gertaany, that of metals into va 
‘Hous articles bas baled. coneiderablehnpor- 
inno “They nla ve plated ware ioe 
Roo cal’ gealtys whic ownaiy 

a ole teteraio ard olppieg, 

ifresrery of bh tne itt en very ae 
evfesty accom it eausiog analy & 
[onsiderae ons, ‘Fhe reason of itu the Waut 
Stu method by whish the aver might bs removed 
trthout much expeos, andthe copper thus forced 
rom its coating ued again, 


‘ince the copper, so long as any remai 
{tolved, will precipitate the silver from ite sol 
‘by galvanic action. Nitro acid of the highest 
specite gravity (13), however, acts on the silver, 
‘ut mot on the copper; it renders the copper more 
sleetro-negative than before, les oxidizable, and 
deprives it of the property of decomposing the 
peta, 
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portion of sulphur aid evolution of nitrous acid 
Biker place, “The same end and’ much cheaper 
obtained by employing amixtare of elo vt 
fod irate of toda, which aro the material aed 
athe practice, ‘Tho following is the method now 
overaliy employed: Oil of iro lagetber with 
Ere per cont of nltrato of soda, in Meted faa 
astm bolle; or beter, a stoneware pas, 
2126 Fabr. ‘The slverplted lippiogs are paced 
i a shectiron bucket or colander, whichis fst- 
ted toa pulley’ that may bo moved about inthe 
‘eid, ‘Ae ton atthe silver bs removed th 
der is rave allowed to drain, then hmersed 
ela water and euptid obo nga ured i the 
Sato 'wanner, When tho acid bath ie fee, the 


desivoring proweds very pigs end aren Witt 
Ancavy patel hate 


tare takes but fow wsinates; with 
(don of the bath nore tno ta 

iis realy porceiyed when tho acid 

‘ustbe renewed. ‘The staal amount of acid 10 

tom ndhcring to th 

when brought into the water, 


ete removal, the clippings, whea rls fromthe 
Tethecing bic aad ales temesoe te wee 
Place of 


‘The saturated bath, on cooling, 
poe gg eg beg 


coctcasbotnvary swell prion of woppe tary 
ugh 10 pay for recovering. 
‘Another Method. 


ier wiih, 
‘Tho plated etal 
solve 


the silver ie reooy 
{nto the olution. 


To Plate Iron. 
Tron may be plat 
on may be 


ype 


oathucing heat let of slvr ia pr 

od carfuly buralahed dowa., ‘his i ropeted 
880. 

of Tonves aro applied, to 


ier a proper bod 
Ey fhe foo tp of thin ade 
replaced between the fron and alien, wth eit 
floc and sscured together by lading wie. 
then psed cand continued fat 
the solder melt; when itis taken out ud ot 
cating found to Rb firmly 
Fy “tinning the irom fay and iting the 
sitver by the tatermedia of sips of rolled 
Trought foto fusion in a gente heat 
To Heighten the Color of Yellow Gold 
Tako of saltpete, 608.3 gron coppers, 2 ob 
white vitriol and alem, of easy, Donn 
If it be wanted reddes, © tall portion of 
tae viteil Toust bedded. ‘These 70 to be 
troll mized, and’ disalved In water ae the color 


i wanted, 
Zo Heighten the Color of Green Ga. 


‘The work must be dipped in there comporition 
sppliod to a proper Meat to bura thes of, aad 
ifta quenched in water ar vinega 
To Heighten the Color of Red Gol 
Te 4 ou of motel lo wan ad 
power, Tf ox. of red ache IY ox. of erg 
[itined ti ityield wo nmr’ ana Son of ceed 
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boraxy mix thm wel toe 
10 ealene tho verdgrs of sls by te heat applicd 
1a ‘urnig th mai he vinoga?tncomes mone 
Centrated sto eorrode the trface, and wate 
Sppeneapekied. 

‘To Separate Gold from 


ll, Copper ana Siler 


om the nurace of ales by 

er it u paste mado of powdered sal 
and heating ie tile 

and ia nearly dry, whea the 

fod by rubbing i with a seratehe 


To Tin Copper and Bross, 
Bol 6th, of cream of tartar, d galls, of water, 
f graln-tin, or tin shavings. "After 
boiled a suflelent time, the aub- 
stance tobe tinned is put therein end the boiling 
fontiqued, when the Unis precipitated in i 
(allio form. 
"To Tin Iron or Copper-pla 


sonia oe trac ofthe tin a rveated rm 
Chlaing by covering it with scout of fat Coy 
for vowels must be well slesosed, and thea sul 
Aclnt quantity of tin with tal inmoniae i put 
thorela and brought isto fesion, and the copper 
Yensl moved about. A little resin le sometimes 
ded. "Tho sal atmonina prevents the 8 
from eal exten to into be Sand wer 
over it touckes. 


To prepare the Leaden Tree 


an ft 
Hotta of ule neck with dit 
Aiope of ltle asd, ond shake 
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repare, place 
ote ditatbed, 


sich be preipisiod upon the ales whieh wil 
Assume the form of s tr08 or bush, the leaves and 
tranches of mbich ‘aro lamina, or plates of & 
sctallie lustre 
‘To prepare the Tin Tree, 

Into tho same, oF a similar vessel to that used 
the I [pour distilled water as be- 
re, and put in 3 dra of chloride of tin, adding 
drops ot nitric acid, and shake the vessel unt 


to talt is completely dissolved. "Replace the 
ino (which must ba cleared from the effects of the 
forme 


experiment) a8 before, and set the whole 
‘to Precipltate without disturbance. Ta. a 
sv hours the eect will bo eitilar to the lat, on 
that the treo of tin will bave more lusire. 


To prepare the Silver Tree. 
Pour into a glass globe or decanter 4 drs. of ni- 
trata of silver dissolved in Ib. oF more of dis. 


eld th 
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sn enn nr ie. 
sopelsuninies 
fer nreternderen at 
Speeacemct 
Sateen 
=e 
me 
Che Stat 

eee 
pnt aru araoee 
Peeper br 
pape ee eer 
Simeone ee 

er a 
paneer ket nid 

Seite 
icles Sie 
fooeesiremuncess 
micnteie eel ee 
micnteie eel ee 
eee ae 
ees 

mo Zap a 
spine Ate FO a 
et 

mate emmerik 
mcrae 


‘an open furnace, and instend of east- 
cr it to remain atthe bottom of the 


ih 
faace tll it Becomes cold. 
‘Nao Method of Shingling and Manafactering Iron, 


‘The ore bung fused in reverberaing fara 
snconveyed wield atta sefurstn wees 


pet His expesed to a atrong heat tll a biuiat fame 


| observed on the nufaco, it ie then 


foto ancomtn, bars half, and 
while the ier re Se rhon of a welling 
eat through the’ grooved ollere. Ta this ma 

‘of proceeding, it matters not whether the iron 4 


prepared from cold or hotahort metal, nor iether &% 


nyt eceasion forthe us of finery, ebaroral, coke, 
ery o bolo a bast by bellows o¢ 
se, of tho woo of uses in any part of the 
fwocese 

‘Approved Method of Welding Tron. 
ensats im the alla Bundling of the fom 
soho Beste of encrtrardiaury are 
sinc in retest 
Mend of holla re or clefoy an posi 
the iron, reduced to a melting ‘Beat, toroush 
rollers of diferent shapes aad sists, 


Welding Stee, or Iron and Cast Stel. 
‘earthen vessel, and ad 1- 


Iheat, and the powder strewed over it; the pleces 


 Propered ar obs seas pet he 
‘and rased to'a beat considerably lower han, 
ethene fo Be widenn 
shd'wall ates Sy hammer the sree os 
pertealy nite. 
Welding by Prewere. 
aM telala can bo welded eal by great prose 
sare, and recently bydrauio| Tie Bees 
Stel Wy 3 Dsporal tote reding of ested 
siles of ton. ‘Ebe advantage sf panate over 
smerng that i reaches the cette of 
rand prcdteee homogeneous wel 
Common Hardexiog. 
{ron by belog bested redcot, ad planged into 
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sa seis aa ars 
tons ernie tee of rea 


vain, Tes 
‘on small peses of iron by enclosing 
{fee tex fovainag tars Teatber boneduny ot 
ferrosyanide of potassiuin, and exposing them for 
ome Hours toa ted heat.” The surface of the iron 
hue becomen perfectly hardened. Iron thus 
treated is susceptible of the finest polih 
‘To Consert Iron into Steel by Cemenation. 
‘The iron fs formed into bare of a convenient 


ymdered 
Sas epar imixed together 
se Zod 2 pars of char, moderately pow: 

i part of borax, hore, hair, or aking of 
tlio, arate lon'vels to Saskaeah ant 
powdered, and 4.2 part of wooi-ashes; mix them 
Well togeiter. “The bars of iron converted inte 
‘el ar pled upon a stratum of eemeny and 
covered all over with the saino, andthe vestel 
‘whieh coatains them, closely luted, must be ex 


882 
posed to a rod Beat for 8 oF 10 hours, when tbe 
Mri be converted nea 
si itso pinging a bar int nad on 
Tal keeping it therefor some tae, by which pro: 
‘ines entverted into good aoe, 
tree 
1m cold water i called stel; 


for the parpovee 
xeapion, bards 
they are 


eo 
this wcleorconting it 
= wu 


equal in 
Segree ot 


Hardening ence i 
hardness 


Tong a2 it eaptinucs to 
temperature must exist likewise, Razor blades 
‘ot unfreyuently exhibit the Tact bere stated a 
if manner} what termed olouds, ot 

Tare of unequal palit, dive their erg mn 
‘causes and cleanly and distiney, or rather 


o 
‘Eats though net leur, abo ee ast 


fpartial coating’ Las extended, and where the no 
‘of the water has been yielded to, and where 
resisted. It certainly cannot bo matter of aston- 
ishment, that 40 few improvements have’ beon 
‘made inthe hardening of stel, when the evil here 
‘complained of so univereally obtains, a alinott to 
‘rarrant the #uppasition that no attempt has ever 
Ered is rtmoreit, Tho remedy b 
feury and simple in the 
eBicient is 
Ait suri ttt a ero 
State of our manfastures, such a communteation 
‘Should be made as w discovery entirely new. 
‘Tastead, therefore, of the castomary mode of 
Ihardening the blade from tho anvily let it be 
‘mediately from the band of the forger 
{fo the grinder; a Hight application of the stone 
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will remoye the whole of the seale or coating, and 
{therazor will then be properly prepared to under 
the oporation of hardening with advantage. It 
will bo easily asoertai 
heats in the fre with greater regularity, and that 
‘when immorsed, the obstacles being removed to 
the immediate action ofthe wator ox tho body of 
the steel, the latter becomes equally herd from one 
extromily to tho other. To this way bo added, 
The ts ible heat at which weed bee 


Improved Mods of Hardening Steet by Hammering. ‘ba 


ravers, axes and in fac all stecl instruments 


the neato tothe steam 
olor Proper 


Shape graror thus propared wile ine tea, 
‘ithons previous decsrioutation, “Ifthe pol 
ould on tal be found not eliioatly ard, the 


‘operation of heating, hammering, and tetpeting, 
sfe,, may be repeated aa often as necessary, 
Bvglish Cat Stet 


ingre 
fusible body, 
‘ho metal fn th reve 
of the oxy} tmosphere. Droken glass is 
‘tometimen used for this purpoee. 
‘When thoroughly fused Hit ea 
leh, by gentle heating and careful hat 
ited tnto bara By this process the 
‘moro highly carbonized 
juantity of ux, 
Dritle and fusible 
thay sta i 
es of gral 
I'the finest 


To make Bdge-toole from Cast-Stel and Iron. 
‘Thin mothed consisis 


yy thoro aro throe way 
reducing ne soot, a8 epiit 
ot plato fon and 
Lashes Asa very regular degree 
of heat ie necessary, woodsashes for fine work 
bears the preference.” Tha work xoust be coveced 
over ith them, and arfully watched; when the 
color is suficiatly heightened, tha work is per- 
fect. ‘This color ig occasionally taken off with & 
very dilute muriatio 
To Diatinguieh Steel from Tron. 


‘Tho principal characters by which steel may be 
distinguished from ion, are a8 follow 


‘3 When ateeped in acide tho barder the steel 


rd, tbat tel in this state BFS 


1800 


is, of a darker hue ia its surface, 
'£ Steel is not co much ielined to rust as iroe, 
5. In general, steel has greater specie 
ity. 


often Te iewine segues wage fre 

sstoftiron. It sequin Fre 

erties wore slowly, bat retass them Enger for 

Sk sto lead fa mating wes or 

Computes and artieil mages, 

Stel fe Sgoited sooner, snd fone with Tat 

degree of eat than malleable iron, whieh com 

teately bo made to fase wilbot the eddies of 

383 

omderod chareoal; by which it is converted fat 
Palatine ne 

4. Polcbed seat fs sooner tinged by 

thai with higher sslors thea ious 

0."In a aleiniog bea, eure les Yon 

ing than to" von docs in 

tic tue tine,” In cloteation «light blow fame 

overs over the dlech either with of without eal 

Phurewus oder 


coals 
vet or mel, partly with light-colo 
sand partly with red 

tan thové of ioe. Za melig ent, too ico 
ames faster, 

1, Ta the sulphurig sitre, and other ack 
tel ia violently’ attacked, but fe longer in dis. 
solving than iva. After maceration, nocordig 
‘ait i ofter or harder, it appears of lighter ot 
derker gray color; while trea on the ether hand 

‘The Bewemer Process of Making Stel 

Hromatit pig-iren smelted with coke and bot- 
blast has chiedy been used. The metal x melted 
fa a reverberstory furnace, and is then ru fate 8 
founder's ladle, and from thenee itis transferred 
to the venal ia whieh its conversion into ate! it 
to be afected. It in made of stout plata irom and 
lined with a powdered argllaceous stone found ia 
this neighborhood below the coal 


to seat, 
‘and 


ast opine conveyed under 
tf about 1 best the eqs a 


Grifces of the tuyeres, prod 
‘Agitation of the whole mass. 


iy 
‘until nearly tho whole of the fliciam Ye oxidized 


le, but Tess racking 
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this generally takes place in about 12 minutes 
from “the eotmencement of the process, Tho 
‘carbon now begins to unite more frosly with the 


liquid now presents an euor 
action of the oxygen of tho ait, which unite 
Fapidly with tho carbon contained in the ecud 
‘ron, and produces u most Intense combustion, the 
hole, in fuct, blag  perfest wlsture of metal 


Fine fom the south of 
ig, an 
precio come 
aan ay 
of mina Babar 
the fam 


the ta 
‘ea blowing and th 
dicate the required qus 


al from below, £0 georia 
ing matters afe allowed 


to pass into the mo 


Steet, 


‘necessary a samall portion 


of manganese, and heated in crucibles in the or- 
inary cast-stel blast furaace, 
B84 


PYROTECHNY, 
MATCHES, etc. 


Tomake Gunpowder. 
ake of, rebued is 16 partes elphun 10 
‘est refined ‘willow, charooal, 16. parts 
rately, and mlx intimately with 

4 Title water ina mortar. ‘The paste. m0 
Folled out into thin rods out into gratne and dt 
fon board in the sun. On the large soale the 

by forcing. the 


To make Gun-cotton, 
Immerse clean ootton wool in mixture of equ 
parte of the strongest nitro and sulphurie sclds, 
‘lowed to cool for one minute, wach in plenty of 
old water, and dry ia the sun or by a very gon- 
te artificial hoat, "For soluble gun-cotton weed ta 
making collodion, see Paoroanaruy. 


al 
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‘Tho (olowing drestions areextracted from 
the spesifcations of his patent 
‘First Tho cotton orotber vegetable beri frst 
taken sad spun into loose threads of sufficient 
ith to bo eally handled. 
second. ‘The cotton must then be thoroughly 
lation of potash or of soda, in order 
‘ubstancss whieh the cot 
aay eontaln, sad after thus bold Tt may bo ex 
oved tothe aus, or wind, or ina heated room, to 


i, 

Tuird, The cotton must now be taken into a 
wom heated to 100° Babe in oer to make itper= 
Teaty dey. 

‘Fourth A mixture ie now made containing 1 
pert weigh of aid of 148.50 pee 
Eraviy, nd’ part weight of common sulpburis 
Sou! edi alarm land in elovd srtben 

try uf sven ay of tl the tno 
side becdme fully mixed and cote, 

lth, This nature of stds ie now put into 
pparaios containing three apartmets, ona for 
the tin bul of the aca one for the femersion 
fl the coton, and one for fcciving the cotton af. 

2 this apparatas may bo made 


‘Siti cl atm no taken and ped in 
3h In aid appa 
i sccef Ue uita ostt ewe to 


nto tho third apart 
for every 11. of cotton 
donald wixtaro of the 


‘Niath, ‘The cotton ts now tak 
flume or trough, and secured in 
‘that a running stream of fresh water may pais 
through and oYer it; and the same must remain 
{in this situation for at Teast Ld days 

the time for this operation the cotton may be im. 
Iertod or aafurated in sleokol for the space of 24 
‘hours, ‘This process is tended to extract 
alland the lat particles of acids that may pori- 

to the cotton. 


from tho streams 
of water or i from tho alcohol it must be washed, 
‘and’ then bolled in « solution of common soap 
fand again dried, ‘This process is intended to re- 
tore the cotton to ia origial softzese and ap- 
pearance, 

Eleventh. Tho cotton is now taken and im 


gery ‘of concontration. To 1 Ib. of cotton 


f8"1000the of ail ofthis elation of 169 Bes 
intoqulseds ‘The cation fe then taken out of tis 
foluton snd exposed tothe action of the atmos. 
lore for atleast 4 daya. Mia prooess bas tho 
Mneney we material, and ee 1 
ako to 

‘Trelis The 


{n wood or metal boxes for storage or exportation 
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and may be used for arilery, torpedoes, shal 
sidiog bang nll arm Sed for al porpset 
sere explosive power ir required. 

“Picton All other vogtae Sbres may be 
treated and oanufastarel so herein stated, which 
proces wil make the eae explosive like the guo- 
‘Siton and siapted tothe wu purpose. 

Whe Geode (Aone 

Ferreeyanide of 
aa pts curate of ptase, 9 peda sod 
bot requir grancating or gasing- 

‘New Hxplesine Compound, 
Tavented by Reynead de Net, Tt consis of ah 
trig oly pnt ania Hy youded 
Selpbur, 200” Te cheap, and apliene to work 
ig mies and quarries 
COLORED FIRES. 
‘Red. 

Sixty-one percent. corte of potahy 18 ele 

pr, 2 carbonate of strotl 
Parplered. 
Sayama po na corto potash 18 vl 


on 
- Revered. 


Sinty.one percent. clorate of potash 18 w- 
pur, 3 chloride of alsin. 
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oe 

inty.two per col crate of potash 14 re 
hur, 34 cbalk. 


Yellow, 
Sixty-one por ovat chlorate of potash, 
a i dry bola. 

™o J 20 sods, 14 


(Or, 80 per eent- mitre, 16 salt 
(OF, 61 per cent. altre, 174 ealpbur, 20 ods, 1b 
aactoal, 


penpowaer. 


Light Blue, 
Bisty.one per cent chlorate of potash, 16 #ul- 
hur, 25 steongly-ealeined alum, 


Sixty per cent. chlorate of potas 
eatbobate of potash, 12 alam. 
Pale Viale. 
Finy-four per cent. eblorate of potash, 14 aul- 
phar, 16 carbonate of potatb, 16 ah 
Green. 
Seventy-three per cent. chlorate of potash, 1T 
selphur, 10 boracle acid. 
Light Green. 
Siaty por cent. chlorate of potash, 16 sulphur, 
Wearbonate of baryta. 
Por Theatrical Ittamination.— White, 
Sinty-four por cent. nitre, 21 sulphar, 18 gun 
‘Or, T6 per cent. nitre, 22 sulphur, 2 charcoal. 


Red. 
1 cont, nitrate of atrontin, 26 sul- 


Sixty per eet. nitrate of baryte, 22 sulphur, 18 
aalerel potash. ae ss 


‘Twenty per cont. eulphur, $2 tre, 27 chlorate 
f potash, 20 chalk, 1 charcoal. 

Boe. 
percent. nitre,28 chlorate of pot- 
iciptete of pot 15 amino 


dition‘ some euphets of potash and sao 
‘o-sulpbate of copper. It toust be borne ia mind 
{Bat the red and’ purple Sires are liable to ignite 
‘pontaneously, and serious accidents have bap- 
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iam in Fireworks, 
yt Gling composting mld ha a- 
hide of cadiuiumn gives « white 

Rrvounded by » mugniSecat blue margin: Balt- 

etre, 20 parte; sulpiur, 95 wolphide of eadmium, 

45 pondered el 


Beak unglared paper 
vinegar or water. he stronger rf 
faster will bura. A good plan is to dip iin a 


weak folation, dry iy try Hand if it burns too 
lowly, make the solution ‘stronger and ip it 
cat Quick-Batch 

Ta ade by immersing lamp-wick in 4 solution of 


saiipetre with seal poder winding ion ofa 
Sod'atterwerds dusting with woeal powdor. To 
ene, sip, 


2 ate; water, 3 


sotation af iaagiass (1. 
to the pint), & 


tale:} meal powder 10 Ibs. 
Port Fire. 
Tay f ep, para eatptre, @ pars 
elpbur, 2 pata ‘satpro, 6 pare 


art. 
c and 4 Inch 
Snernal diameter, They should ba lighly rasmed, 
‘To give a brilliant famo, nd 1 part of ion eand 
for 8 dark flame, 1 part of powdered charcoal, 


— Sal hur, bom 


inglass, 4 ox.; eamplior, 4 


‘leohel, ox. 
‘Whiter—Mealed powder, 4 .; sltpetre, 12035 
Pe 


Salipetre, 4 ot; eulphur, 
antiemy, 4s ron, 08 
Wisk Sparkas—Mealed powder 102.5 naltpetre, 
on j extmphor, 2 0% 


otered Stare 
May bo made by using any of the receipts for 
colored fre, with n solution of isiaglaa ot 
cauapbor cohol, 08. Make into 
ft segue wi rol ia gunpowder, dry 


obj sulphate of 


Roman Condles, 
Meat-powder, }1b.;sultpeteo, 2}1bs.; sulpbor, 
sass dust, each, 1b, This ts rammed. in eaves 
Estfellower Pat at the bottow of the ease a small 
‘Teamtly of clay, then sone gunpowder, than & 
stad of paper, tien of the eight of the enue of 
‘wad and powder and'a 
nin rd ca 
must (ont 
{prevent the mixing of tho composition and 
or Sod the taming shall nt ba Soe 
gun until ‘¥ lied, snd then should be 
{eal lest the atars be broken, 
Chincte Fire, 
Fede 1 epg 30 cares 
‘os; iron sand, 7 oz. 
White —Saltpotee, 1 Nb,; mealed powder, 12 08.5 
chareotl, 7402.3 ftom sand, fine, 1] os, 
Golden Re 
‘Mesled powder, 4 02; saltpetr, 1 1b.; sulphur, 
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4 on; brass-Slings, 1 on.5 ssidust, 2 ot; glass 
powiler, 6 d 


lvor Ran, 
Mesled powder, 2 o%.; soltpetre, 4 01.5 sale 
phur, 1 oz atecl-ust § 
Wheel Coser. 
Mealod powder, 2 lbs.; saltpetr 4 o1.; steal 
‘lings, 6 02. 


For Rockets. 
Four-Ounce.—Moaled powder, 1b. charcoa 1 


on saltpetre, 4 on. 
fight-Ounce.—Mealed powder, 1b. 1 01-5 salts 
petro, dos; sulphur, 34 ox.; charcoal 1 ox. 
‘One-Poxind-—Moalgl powder, 1 Ib.; chareoal 3 
on; wulphur, os. 
886 


‘Twe-Pound.—Moalod powder, 1 1b. # of; aalt- 


p ire, or charcoal, 3 oz.; sulphur, 1 oz.; irom 
i Pond—Meaed powder, 3 Tb etptre, 


1S tae eniphr, 2 Ibe eared, 6 li 
Motch for hutantanaovs Ligh 

1, Chlorate matchen withost sulphur. Chl 

rato of potaay eparaely ondary dre.) vr- 

Eloy Pier igspedy a eBoy 3 re 

Ia erauliy th chlorate with the four abd yeas 


Podium, avoiding much friction, thea add the ver- 


tion and th whol ith « uaag made 
wth dre powdered gaan Arable, 10 ge. of toga 
Santh, 2s of Bout and on of hot watery mx, 
fa slleot water to bring it to'& proper coo 
Mistenee, and ip ini the wood, previously dipped 
ation of Ie. of gum copa, and} on of 

of ol of turpentin 
ct of any ® er 


ied ty ippog the in np 
17 alpplog theo. in aul 
aaty withdrawing them, "Tbe ald ab 
Vernbyorbed by 
sbeolate having 
Lucifer Matches, 
‘Thowo contain phorphorus 
wa tution of glue, the 
foie warm solution of gu oe plu, the 
thar Inge wa i 
whieh Ite 
Sri! "ii ure 
readily dividing phosphorur who 
Seiad toute." he folowing 
ih Bor 6c of lost a mosh ly and 
rub with fe # partaof phosphorus at & tesperae 
taro of 140° of 180° Fubra; add 10 pats of itr, 
‘of red ochre, and 2 of fine salt,” Tho mate 
tre dipped fa tolled wax tothe depth of 1-108 
Sian Ih ia ubiog thes ends oa bot en 


2 Noi 


 Snely divided 
to which it is reduced by agitating it in 
ding 


‘inte 


24 Bours, thew lic 4 
the phosphorus added, taking care that the tea 
perature is ot above 187° Fehr. 

‘4 Glus, 21; 


MPhowtharsy IF ais, 985 sob 
as before 
Safety Matches, 
TE only git wp the prepared ran. Por 
hlorala af potas 8 pats: 
they cmeephece®poorpbors 1 
of antinany, or black oxide af 
; ay lu, fo pat Bread 
oii pot cotagan oe heey ase ene 
“Matcher without Phonshoras, 


rpc fr which it in emp 


"The 
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‘The dangers arising from the universal 
tion of the summon hilfer match bave 
hemi sak «satiate for i 

as receatly proposed 2 compound 
iba riolet powder, 


copper, 
‘cals, and the other with byposslphite of soda. 
‘A mixture of chlorate of potash and the abore 
[powder will catch fire by perension or rubbing} 
[tare ike puopowder, loving «back rv 
1M. Viederbold pro 
(feed or baryta, or chlorate of potash for matsher 
ithout phosphorus. ‘The only inconvenience of 
this compound is that it attracts moisture too 
easily. 


TANNING. 


art of tanning is that’ by which animal 
‘aro converted into leather; a product pos- 


‘properties differing from those of 
fv materiel, ted erminenly adapted to the 
‘Chemically 


"is obtained mostly from oak and hess- 
though all barks cobtain more or less 
ia owe countries the extract of others 


ia oa 
‘To tan a skin is to eaturate it with tannin in 


much & manner as to promote the slow eombin 


f this principle with the gelatine, albumen, 
‘brine contained ta the former 
incipal steps in the manufacture of lea- 


1 Tie washing and soaking in pare water, for 
the parpone of eesmsing and talcing the skin, 


9 aad preparing ther for 


‘2 "The webairing. — Thi a effested by the use 
of lime, or by sweating the bides, which disclnes 
‘or softens the bulbous roots of the 


fron Fo 10 

nye for the Toler, drawing’ theus eut daly le 

fechas the proseats = - 
be pros 


lage for the former, and 10 to 1h 


‘ing liquor readily; this is accomplished by put. 


887 
impregnated with pigeon’ 
for the nambe of ides 


Seoetpt ks 
Fe Ee et male 
sear hares secre 
Jee pderip yee pe 
ise ares areata Cea ces 
Sear cieeae erect 
croetes. eee 

pas vdiaipe eg rete hs 


‘Hides 


longer time bei 


poses & mixture cf byporalphia beh 
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2 of 3 times and placed on the beam whore they 
fr erped frat om the gran tide and lan 98 
‘ota eh and grain with a worker ilar tothe 
ene used in unbairing, after which they aro 
ready for 

4. Tanning.—When the’ 


ides or dking are taken. 


‘from the beats house they aro put into vats con. 


{ining weak solution of gronnd bark, end should 
be banal two or tres tines a day wit 
ievenlyeolorel, when they sboull go into 
figuor, or cose, where they tay remain a we 
ken ont daily and allowed to Oran af 
tine strengthening the eore, ‘They mi 
ere ead raging aay. For 
Bis purpose a vsti bal lled with avory stron 
Exteictof bark, and tho hides or skins ere earee 
fully ind io, eae at & tino, cash being covered 
frit fnsty ground bark to tho depth af half an 
Tock, ntl all are thus laid away.” About foot 
‘Wickens of spent tan is pu oh for heading, 
bl the vat covered with boar 
"The hites or skis may bo allomed to romain in 
fais thie rat layer for Ono weckty at tho expiras 
tien of which sine Chey saust bo tacen wp washed 


lean fats liquor, aid the sae proses Fopeatd, 
{sing anew Iguor aud fresh bt mete ate 
ban 


jo nrength 
he ane 


the oth 


absorb. fr 


Aiowiy) and trom 3 weaks to L 
ir mona 
lagers bing eno 
tcleeathery seoording” to tho thickness of the 
idee 
‘When the sole 


ei Is taken out 
mand Hung up to dey in 
nearly dry itis eolled on 
yw Urase vollor ual it ie 
inooeth, hung up. egain, nnd thoroughly: deed, 
find fs reaily for tho market 


Currying or Fini 


When ealfking are suliclently tanned thoy 
shouldbe ized ia tho lyin 1 the ety and 
hhung over poles and stightly Useened, hein 
feareful mot to expose them to tao aivect rays of 
the san to the sumnicr mutha, Pat lute pil 


ny Culfokinn. 


fo that they will not dry out, datapening aay part 
Tay have tuna‘ hy ata how 
ig which, proe 
ake dt bata 
ko rouge edges trie 

3 of eked 


i acl lick 
tho ditt and eolering 
aa alike ot 0 the 

then vo Ing up, by a 

uy for a few hours, thie the 
iy dried out of them: the 
iown and placed ina pile, 


Sire ready forty 
"fe ene called 


on wooden. table and 
ie athe seh Gf ti 
‘the shia should be 
table before the dabbling ts 
coat for whch pupae a bash or pal 
‘red, the quantity pal on varying, acoording to 
ihe thickness of tne tk, ‘Thay re next tn 
‘up by the bind shan, and alowed to dry. Wh 
‘entirely ary, they mt be taken dows, and piled 
feah to eth and geal to grain, and should 
tiain for‘ wecker'two, so 1 0 become an ever 
Salor, and. so. to absorb th 
reas. When ready tofniah & 
‘Sicked of on a Siahing tale (ade of cherry ot 
ahogaay wood), and the a 
rolling them with board Ba 
init Tho eurface of the 
Uy shaviog over i 9 


‘breaks taken ott, and a fino grain Jo turned om 
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thom with a emooth board, or with very fine 
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dicue), 45 dra; gutta gamba, 15 drs.; gato Are 
‘bio, 10 dre. ; white alum, pulverized, 10 dra,; bark 


of of the pomegranate treo, 10 drs; eitrou juice, 2 


mpblas tanners ol and dubbing, and a 
rantity ef mor, to prevent i striking throu 
Ao thay ace blacked thoy. azo la ri 
‘They must now be paste, to proveat the bl 
Tubbing of Tho paste le composed of wheat-B 
nd bolling water, alien ins tall quantity of 
fap and ‘allow, and ie applicd. with » bras, 
enliog thom with as small quantity es possible 
‘Thoy are hung up by the lop in the b 
‘hen glassed wich a polished 
Inde, and are realy for the last pro- 


‘Thoars successively; taken out and 
snotherj after alii time their ses are changed, 
and thus they continue 14 hours til rained. ‘This 
one, they are loosened, and Sled s second time 
‘with the tame proparation, sewed up again, and 
Kept atiring 2 hours, piled up and drained ax 


mth Sesh td ung 
Teady for salut 


eutting into 


Tlie Th proses Sgn repested eth tt 
To Consort Shesp-skine into Leather (iterenco, that they are then only stirred f of an 
Sheepeaking whlch sro nocd for a variety of Sestvnan, thatthe are then only aieod fof an 


“rained on a rack 


Dpnir-side outwards, laid over 
leg, to perfect thelr dralaing, 
Stretched ‘out and dried; "Wen trampled under 
foot by Uwe and two srotcbed ea a wooden table, 
‘fesh and tumach remains scraped of, the 

ale-aide rubbed over with oll, and that agaia with 
"They are thon wrung with the hands stretched, 
‘and pressed tight on the table with an fron fastrae 
‘ent like that of a currier, the Mesh-side upper. 
then turoed, andthe hairaide’ rabbed 

with w handful of rushes, to aquceee 


cris 
Fation loans th ation 
Stan oily end sliny matter, all which sre to bo 
fered by the nf Thig kins are new fo bo 
eeped in lk of iin, to harden snd thick 
Werther remain ort tho ecb 
Ing to eeumatanee and when taken ut they 
2 tobe mooted onthe dehy 

life, "they ae now to be 


sr uch ofthe al remaining ax pease: The 
tan and water, ber they und frat coat o hack snow laid ot the base by 
‘Mental and bonme thane of alock of hair teited tnd stenped In 


‘whieh are now called 


f black dye, prepared of sour beer, wherein 
pisces of old uty ion have ben threw.” Whan 
alfdried in the alr they are stretched on a table, 
rubbed over every way with « paumell, or wood: 
thed instrament, to raive the grain, ov 
which a pansed slight couche of water, the 
Sleoked by rubbing theta with rushes prepared for 


they re 


if quite pli 
eatin. Te 


ive hale uppee 
Foden woe 


' Hight ‘couche of wate 
rave tho grain « thd 
wood fs ose. 


the aking 


‘ oot 
M e pelt may 


Have nbeorbod te glasig water 
888 


‘now bo anid to be converted into leather, which is 
{o be drained from moisture, bung upon hooks 


swarm apartmont to dry, and emoothed over with in Tag, 
fvarm hatdiooe, nslle of cork 40 that 
a are naw At forthe marks = 
To Prepare Red Moroec. 
After steeping, stretohing, scraping, beatin 
and rinsing the skins aa before, they are at lengtt 


5 ateicbed on the log ad pceed 
Tato water store sis bad 


ew 
bi 
n 


veaer hare quik 
Sages ergo bey ee taken, ant ogainS- 
tery night and orning: “Tay Se nest 
titorn ine feo vat of lke ana er, 
Mined aight end mersiog for 18 dayn eogery 
ten spel is lean walen'and the hele abet at Seetbed Be 
on the fog wih hy ent rtarned into atid $c 
‘and shifted as before for 18 days; steoped 12 227, 
Tika tiey tobe oot seed at trai 
ete he rw ten oh ene ra 


ong poles; taken out, bung on a bar across 


hanging thewater wisn; then ald on the horse, th Jong Poles taken 
ind hh Heah taken off returned Into pails of new 26, ater all Bight white againat red, and red 
wroter, taken out, and the hair-side traped je: sd inthe morning the water etre 


is returned into for 24 beara 
Ingredients forthe Bed Oslo. 

The following is the quantity and proportions 
of the ingredient reqeted for de red colo fora 


‘Cochineal, 150 dra.; ground 


Tard into fresh pails, taken out, and thrown 
f pail of « particular form, having holes at bot- 
{omy bere they are beaten for tho space of an 
hour, and frh water poured on frou time tots 


chet (eroeus in- 


‘dre; common water, 120 Ib, 

‘The alum is gradually added to the other ati. 

les, and boiled in a copper for about 2 hours il 
one-tenth part of the water is consumed. 

To Masnfacture Lenther in Initation nf Morocen, 
"Jrom South American Horse Bien. 


‘dogs dng, to puri 
Tet i be again weo 


tan it with eomach. 
To Manufacture Rusia Leather, 


‘They are mvt 
jafalng dog axl 
ain. thus freed fa, 


bed over gently with Lireh tat, whieh gives thes 
that agreeable odor pooallarto this kindof Teather 
and which secures them against the attacks of 
me ‘worms, ‘This odor will preserve the 
Teather for 


Bawy years; and, on acoount of I, 
889 

apa lator i mash wed in Viding handsome 
Th tervoetg 


vent it by pe 
Satey bron “ejlinder, 


as, hy laying 
er OF Str 8 


‘weeks, During this operation 


twice ohungel, and th 


out for good, 
ny 


‘of; then they ato to 
with little water, and to bo ful 


Tall vat of water} place them next 
ent to drale, and afterwards cust 


ran 
isk tothe wooden Poles ‘hay now arrive to 
SiG frat and a flo as thay ve 
fx the top of the water are fo be plungod down 
Sf the sna tn Uno Igbo now highly fermented, 
te ened. When the skins have done rising, 
{ke them out, and terape avay the bran with s 
Keife'on the logs when suciently drained. give 
thom uote feding. Hor 100 large sheep-sking, 
{ike 8 ibe of aluanyand 3 Tue ofeeceat and melt 
tie whole sith water in a yeasl. Pour 
{ica oat, while Tokewarn, Hato towgh im whieh 
{io be, of the Soest what four, withthe yolks 
©F'8 donen of egge of which mixed materials is 
flnned a kind of past, somewbat thicker that 
inte tho tough 
Spoonful of 
00, which Wi 


children's pap ; next pout bot w 
Where the paste ws 


‘rhb wooden 
ealiieoy for 2 skin and when 1 
whole ie well neorporated, put 3 doxin of the 
‘hiss ito taking care thatthe water i not too 
Sot” After ‘thoy ave been in etme tne, take 
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hem severally out of tho trough, and. stretch 
them 


twice well out. After they have abyorbed 
‘put them into tubs, and full as before. 

mie in a vat 6 days, and hang them ost 

tory; in fae weather, ou cords or racks. Wi 


taken out 


Zo Prepare Shesp, oat, or Kid Skin 
Intttion of Chasis, 
‘Sheep Ski 


i OF fw 


jgthways, the wool out 
‘und Taid on heaps, to feruent 8 daye; or 
Tr'they hud boon Toft to dry after Maying, for 15 


dye 
"Phen they aro washed! out, drained, and half 
aries 


y 
thea put into 
taken ut, drain 
‘begins to dispose them to 
is continued for 6 
in winter; at the 
ey Are wasled out, laid om the wood 
390 
of the 
th 


skin on the woot 


i tater and ban, wa 
in til the greator part ei 
ed fot ditinet tab, 


mulled, and 
thie 


rapped up in wonky 
ar tie bat 


‘outed, by putting thera into Uxiviam of 
‘wood-ushey, working and beating thee in i ith 
poles, and leaving thean to steep til th lye has bad 
{ta eee; thea wrung oul, steeped in another line 
ivinw, wrung. again, and this reposted til the 


fgreaso and oil ere purged out. Thay are t 
Aiitdried and pasuel orcr a sharp-ciged iron 
Mosk, which 


ly, they are thoroughly 
‘ame instrament again, 
‘hiot finisher the operation, 
Kid and Gout Stis 
Kid, and goat skins 
manner those of 
taken off by heat ‘brought from 
the mill they undergo a preparation called ratnal~ 
ling, te moe dnt of al 
ft consists in thls, thet au toon as brought from, 
‘ho mill they are steeped in a Gt lixiviuas; takes 


Possible without damaging the 


1804 


‘out, stretched om a round wooden leg, and the hair 
‘scraped of with the knife; tie makes them sssooth, 
find in working cast a fae nap. The difiealty is 
‘scraping them evenly. 

To Drese Hare, Mele, or Rabbit Skins, 


Soishes the proves 
Teimay not be generally tnown, that Whe iar 
apple breised and’ pa ota aan apy, wil eb: 
{Ey prove fare from being datroyed by mute, 
To make Perchnet, 
‘This artiste in manufactured from sheep shins, 
leared from lines ‘The akin fs eta on & 
frame where the fesh is pared ef wth an irom 
Cirala kalo isthen meteaed witha rag, tod 
lag mrad ore ite woman hn ih a 
large pumice stone dat athe teow, aby ont 
{etl and soars ofthe Senki wext goes 
vert withthe ro nsruoeat ns befor and Sub 
iWeareflly withthe pamizestone itvout chalk? 
this serves to smooth the enh side Me desten 
again by raog overt theo iirameat ube 


it all round. 
the ain 


‘parchment 
To Convert Old Parchment or Vellum into Leather, 


Soak and wash the skios well and often in soft 
Fare nts w bath eongeed ot so ou 
be s'hath Somponed of 1h foe ot waite 
Fitri, Ih of erm of tartar, and Ton of al 
misobag dsalved in 20 galls of water, ‘Nest 
S4E'10 Bos. of vitrai acifh 1 ih of mite ned, 


‘and 1 pt. of spirit of salt, in which steep the aking 
for ny the old lime; ext 
irand rinse theca as dry 


okion. They 


‘hen to be put into a tana 


fain, and lew and smother than parchment 
at is prepared in the same manner, except its not 
‘being passed through the lime-pit. The article fs 
‘used for 


To Preserve Leather from Mowl 
Pyroligneous acid ioay be weed with success in 
preserving leather frou the attacks of mould, 
{End ia serviceable in recovering it after it has ree 
ceived that species of damage, by passing it orer 
face of the hide or akin, frst taking dao 


‘cere to expunge the mooldy epots by the appllee- 
on of « dry oloth. This reaedy wil be of equal 
service applied to oot, scsi what dane 
aged in the same manner. 


To Dye Morocco and Sheep Leather. 
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Blue 

Blue is given by ateaping the eubject a day ia 
urine and indigo, thea boiling it with alu of, 
it may be given by tempering tho Indigo with ed 


fea or dvear-clder, then 
‘socear and wash tho skins therewith and wring. 
them out; then boil the elderberries as before In 
‘2 solution of alum-water, and wet the skin 


the same manner once or twice} dry thei and 
‘hey will be very blue. 


the skins and Iayig 
i th ring the ot 
ih ater, and lastly in 8 


dipplog them in § 
STS yea 
‘ade of Drasil'weed blled with lye, 
Purple 
Purple is given by wetting the ekins wth s 


seein ne aa wa yu an he 
again rubbing. them with te hood wiik'a 
SSB el logon wld wate. 

Green 

Green is given by smearing the skin with tape 
‘green and alumn-wator bolle 
‘Dark Gre 

von with 


consnts in th appli 
9 Vitrified watter to 


Slee soon changes from a yelow to 
Sea taly So'n any olive: ‘Copper 4 
‘Steed by the eslored nately that 
ioe sly tt a an ah ng ri af 
the colored gas ats fll rd eat, wiout Ning 
altered by them. i 

To Bvamel Dint-Plts 


perfeotly bright 

‘made round 
rence with a thin brase band rising a 
‘he level, and a similar rim round the 
central hole. The use of these is 


swith a brash. “A small rim is the 
he efreumfs 
Title abos 


THE SURVIVOR Vol. 4 


to oondiao the enamel when inf 
the edges of the plate gu 


ion, and to keep 
‘beat and eyen. ‘The 


flaany thie Te bought in I 
Ena" tree broken down 
ground toe power auGlenly ‘ne with seme 
Satria am agate mortar; the vupertuous water 
ing tha pel of hn plerte cone re 
malt of shout the Sontclants of wated sank 
fs ia yay pny rw to wre of fhe 
copperplate. Tn most eoameliggy, and expesaly 
seri nent ls fo or ante he 
Undor concave surface of the copper plata t2 

its being drawn out of i true shape bythe 
ual ahreking of the metal and the ebezel 
‘on cvoling. For this Kind of work, the counter- 
camel ts 
Soneave, aa on tho convex ede, For fat plates 
{de thickness i the sme on Doth siden 


ly about half the thickoess on the 
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100 of white rand, and 25 or 30 of commen salt, pot 
sod melt the whale by « moderate heat” The 
sives a grayish mass, often porous and apparently 
fmperfest; bot which, however, runs to a good 
‘enamel when afterwards heated. 


‘gar, pat it in a cool place to eryatallice, and 
Reap te erystals dry forse. 


To make Green Enamel. 


‘equal parts of flux, or vary the 
then at tony bo found nocesaty, 
‘the tnt of calor required, 


‘ae of calcined ion coal crude or prepared, 
‘each Lon, Or, tare, 9 on.; manganess, 
‘Mix them with Squel parts of dus, by melting 


‘The sand employed in ths process 


red wih the mia chanel pow. fonds in nick the mse forms aber enefnn °F FHRAINgtgcter. 

roughly dred are vamel 

upon a thin earthen ting that supports eonly © xalee Dre 

ty ith th outer a Now Enamel for Pore ae 

Jat th re bot mate ofthe Matt together palverced feldspar, 27 parte ‘eal them together; palverie, 


soa furnace; ba the 


lhe nation of cold 
‘Lnecond contig of enamel then aid 
‘fore; ut this iss the fest powder of 

fam ir taken oF that whieh remains Yupended 
Tela thn rey to receive the 

figures and division mark, whieh are made of = 
ble nin ran fn agate mortar aut 
impalpable powder, worked up on a pallat with ol 
ef lavenderyand id on with an extremely Sno 


fair bruh, he plata fs then saved to evaporate 
the esentiat ol, and the figure fs burn ina bo: 
fore: Polehing’ with tipal and minuter parts 


of the procoss, need not be here described. 


To make the Purple Enamel wed in the Mona 
of St. Pete's at Rome, 


prepa 
} ot, of orocus martisy made with wulphur, 8 ox. 
of refined borax, and 1 Tb. of "a composition of 
101d aller and 


‘When al are we tho mass ito bo 
aurred with a copper fod, andthe fr geadually 
‘iminisbed, to prevent the totale from baraing 
The prepared hal tobe pt 
inte erect snd placed ins roverberatory 
dace, whore they afe to romain 24 hours.” The 
tng composition wil answer for other eolors, by 
toerly changing the coloring matter. This oni 
‘position has alenost all tho charsaters of ra stone, 
Tad when broken exhibit a vitreous facture. 
"To make White Buomel, for Poreda 

Mix 100 parts of pare lead with from 20 to 23 
af the best tn, abd bring thera to slow red honk 
oan ‘The mistare 
fs nap se eharcol, 
Elim of tho erste of oxide 
All tho whole fs thoroughly ealeined. ‘Then ix 
al the tkimmsings and: aguin heat os belor, tl 
So fame arisen from them, and tho bel 
‘nform gray selon Tale 100 part of this 


“parts 
parts each ‘Hben edd 3 paris of 
eax reduced 12 Bae powder, 

‘From the tial which the Sci 
TLatalon ordered to be wade of this 


a 

six thea with « due proportion of flux, au the 

‘ature of the glass may' require; of take more ot 

st of woy or all of the above, ascording to the 

pth of color desired. “Or, opaque or tr 

‘enamel, 6 parts; chloro of silver, 1 to 2 parts. 
Blue Enamel. 


‘spreads without 
Sey Wmetber Take of pre 
Melt thes 


gone aove,1 ou bac, 
Sellon, 4 oe. Grind 

‘Becessnry add x to make it st 

White Enamel, 

‘by aqua-fortis 


Purple Enamel 
sf eager ni 1 pat 
slay to. pars regulated wth sa 
ay ‘Pat it in a'tandchett for about 48 


‘Mix 6 be. of the compound with 48 gre. of the 
est tack olde of manganese, nd melt ina clear 


pat ine mortar oF 

Lagether for about 6 hors, 

quantity of water inthe wortay, whieh 

Change frequently; evaporate the remaining mar 
grerutle and a the powder 10 taas 

ite weight of est, 

fr softness of the golor tay requ 


Riek Red-colored Enamel. 
‘The most beautifal and costly color known in 


eautifal color requires much skill in the artist, 
{to be fully brought out. When most perfect it 
ould come from the fre quite colorless, and af- 
terwards recsive its color by the Gameof acandle. 
‘Other and common reds are given by the oxide 
of from, but this requires the misture of alumina, 
for some other substance refractory in the Sre, 
‘therwise at fall ed heat the color will degen: 
trate into black 
‘To Preparethe Plax for Enamel 


‘any 
Trvary fhe proportion ofthe 
Snlity of the color may re 


‘Take of red-lead, 1 0 
cexystal calcined to whiteness, 3 antimony, 2 on} lithar, 


Ib. Bix them together, 


Celcive, or melt together, or use ram, a8 
be mart expedient; cr'vary the proportion of 7 
‘tall the above, ai nt oF quality aay require 
Bede of Appi 
‘Tho preceding colors may be applied to veasa 
‘of glans in the fllowing tanner, wie, by panting, 


tnd pulverize the same in anor a0 
‘ie proper veesl, whichis net capable of com 
fhunlesting any metalic or ether impurity. 

‘To Prepare Glorifest 
dharge af white lead, pu 
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printing, or transferring, dipping, Goat 
grounding. 


Ais th colors (hes reduced by 
owed) with spirits of trpes 
th with thick ol of turpentine end 
top tea i chet bi poe 

oper Instrument, or tals thet wil 
Uljor any ather casentia or volatile ofr ite 
‘rater, ja which ease 

{pon that wil dase 


‘copper plate with the 
the impression 


some dry me 
tao caer 


a 
ci on tho glass by means of 
reared pape, vellum leathers or any other sab: 
anes that il answer but eat ith ie 
‘Any engravings, etchings, stamps, casts, or de- 
‘ate any bo elarged with water ie, veraaes, 
Dr glutinous matars Of any Kindy redased to & 
oar 1a pr 
‘any ral of these may be 
Siked wth enna» Wh 
‘vl eto be applied in powder. 

‘iy Dippings=Mix the eolor t about the cone 
siy F rea wih any of Ce grt 
tied for printing a whioh dip the lass vey 
tnd Keep ie in motion Ul mooth, 

‘y Flowing. Mix the color with any of the 
Ingredients used for printing, to a consseaoy ae. 
sording to the strength of the ground sequel, 
Aone te through atabe, or any other vessel wovin 

fas il tho colori aprend 


i 

the ily or G 

of the materials aed foe 

isthe bet 

Gunton to be Obered in making Colored 

In snaking these enamels, the following geoeral 
898 


auton ensayo be aban 
ike pots he pase wih white glut 
nl ear the fre 

24, "That the miter of enamels be very nsely 
sae with the coors 

i. When the enamel i good, and the colar 
well incorporate, it must be tea om the Bre 
Tih pale tog. 

‘Oeneral Method of making Cotred Evan 

Powilor, sf and rnd all tho ealore 
nicely, ao fra misthem with one anather, 
tben'hih the common mater of eonmely 
tec tham in pots fornac, and when they 
wesc ana ineorpratd, east them ite tor, 
ted when dry tt them a furnace agua tom 
td hon ted take a proot of eH to deep 
fclored a nor of the common tater of uae 
tla ad i'ton palo ad wore othe eles 


1st. That 
oe ave 


eur; there black power, 
wick, applied with a Bux, gives m beeutiful back 


To make Enamel, called Nieto 
Take 1 part of pure silver, 2 of eopper, and 3 

of pure leud, fuso' them together, and pour the 
Hy mngenesked earthenware toatease, 

Tevigated sulphur; fet the mouth 

the vessel be ediately closed aod the come 

tents Teft to goo. The 

Tevigated and washed, 


1806 


MACKENZIE'S 


Yialo and hammer into pieces of the longth of 
ight-tenths of an inch, to be used in the Mosaio 
Pres Somotines the cakes are made ticker 


ed wood, taking care 


‘withthe proper instrames ‘For smaller pi 0 enamel, whilst fused, 
Bes takeo place, th fe drawn int lng pralldopipady or uatinagee 
when suficiently cooled, is to be cleared by the lar sticks; and these aredivided eeruss by the tog 


fic, and poised by Sue pumice and tripol 
‘To Paiut in Enamel, 
ter has to work, not with actual 


Gout ansre cm eee 
paleo A ig oregon 
poten bh 
Poet somaten polls orasnd 
Tiel cele eee 

Cid ei 
ed Ment ord by tying he gold 
leat on the bet vrfae of a Brouh sootah ibe 
toe Sewrate secs ere 
ert at ne ae eat 
eaters puae eat 
Beret eteertcs nt ast es 
yey laren 
po dep rg 


On the Diferent Glases used for Cooking Utensils, 
‘Tho wrought and oxst-iron vestela whch 


‘The enamel 
colors, but 


saree teanromiangmecin omen 
: on Pata pherd pemotges ret the liquid from 
tele ceepenteigis SRM ent 
Siibcectanats upaling Piles pra one ining fa ae 
vitreseont mixture, and ground to extreme Porederg irplieraipag peena poco 


Tete. ‘Theso aro worked up with an esscotial ey 
(Ghat of spikenard is preferred, 
ot the 


zat are nye to tho sooured arte of 
tal in the forus of powder, which in xt 
heating it to a suficlenly high temperature to fund 


ss 
Head, for it ie 
ie color when red. hoty wl ty the greater 
Its degree of extlation, ad the 

color Which it is int 

color of some vitriged metallic oxides (each 
{hat of gold) will stand at a very moderate heat, 
‘while cthere will ear, and 


‘concentrated and ret 
‘Suplayed i cooking or cbomioal operat 
“Phe siiate of lad enamel i Wit 


erent colors in proper order; xing Arak 
those shades which are preduced by the colors 
‘that will endure the highest, 
those that demand. the least, heal. ‘The 
of the design ie rt trad othe eoumel ground 
Sart in ater which the pare ae fed wp 
igrailualy by repeated burnings, to the last 
{nest touches ofthe tenderest 
"Transparent enatmels are veareely ever Ind upon 
any other 


coloration 


sulph 

ing ely, wc 
is very. 

cls by means of 


in a fow mounts, whit 
he borosalieate of soda enauel retaine ie white 


color. 
POTTERY. 


To manyfacture English Stoneware, 
‘Tobsceo-pipe clay from Doreetshiro a benten 

+ by this process the finer parte of 
suspended in the water, while the 
id other impirti fall tothe ot. 
‘The thigk liquid, eons 


thio enauel coating, over which geld. 
‘and burnt io, vo that infact, i ie atl 
that isthe basis of the ornauental enasnel, 


To Mannfreture Moonie a8 at Rome. 
Mosaic work consists of variously shaped picasa 
of colored glass enasuel; ‘nd when these pieces 
fare camented together, they for those regwlat 
‘and other besatifal igores which constitute tesal- 
Tated pavements. 
"The enamel, consisting of glass mixed with me- 
tall coloring matter, is heated for 8 days in a 
s-houre, each color im a eeparate pot. The 


which has the edge uppermost; an 
edged hammer is given on the upper 
{he cake, which is thus divided into long paral- 
lolopipeds, oF prieus, whose bases are three: 
tenths of an intl aqaare. These parallelopipeds 
‘aru again divided across their length by the tage 


led seggarn 
the done of 
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tals thrown fata tho furpace through les 
upper part of ity by the beat of which i 
tnuatly ebaverted “ives thick vapor which, 
lrculating through the furnace, enters the segs 
through holes made in its side (ihe top being eor~ 
fred to prevent tho salt from falling om the ware), 
find attaching 
forme that vitreous coat upon the surfuco which is 
called its uo 


To male Yalow ér Qumnvar 


‘wate tat he proportion in which the materials 
‘not tho samo, nor is the ware glazed. 


"The Aiscware a generally ade 
lay 


ef tsucro iguana 1 ig 
{te yellownaro has» greater proportion 
hu" tome manufacioriee they mix 20, 
others 3 eave of lay ith 4 of 
proportion for both 

Such upon the nature 
‘arabe oven in thea 
Wal must be made of 
Darang a illu of the 
sich fiat aixed with 


‘the ware, when 
ia ap to rac, 


vapor. 


jaa 
shea a 

eect 
eae ety a 
sehen elas a 


"Ts lat weasel ie then bo: 
Hon 'n order to" detaah the alg from wih 
‘Tho scorin is next pounded ate naa 
ca ru nt unltnse st 
fino past atthe Sistas of the count 
‘Tul patie theo evaporated to drys om aly 
ilo, wal Keown among potters: That evepos 
sat dcyeny ies wed with the ther 
Sita he faloing proportions, 


boon mixed together with water 
wi bo elip-maer, are again evaporated. on the 

ip-kiln to the proper consistency for ss. The 
‘lay, thus preparedy is of courso uaod fn tho vaasl 
‘mathe in the fabrication of the weveral kinds of 
veal, 


To make Porcelain, or Chin 
Porcelain, or china, is 4 seinivitried eartbene 
ware of an intermediate nature betes 


Potogok 
auer 

pn oc cc 
strate of aaiel ok mae 
oe i eenpea 
Piensa ate ty emp 
Sroearin coger pete conten 
eases ene 
Bee are oe ee, 


‘When porcelain is tobe made, the clay is prop- 
y 


39% 
cenly sclected, careflly wached from impurities, 
ftbd again dried. It jx theo Snely sifted, and 


SSoderataly burnt in eartben pts to recive ncer- 
Sin dagen of ermpactness adobe ready for 
lasinge ‘The lasing conite ofan casly-melte 
siriets of wn open of arta a Ube poe- 
flexor cher ragient of poonaa ood gypeim, 

‘which, when Tuco! together, produce s exyatali 
Ur vitreous nase whic, after cooling, fe very ney 
panded in ssufilase quaatity of 


dep 
very partof lis turtace. After drying, 
icicle 4 Uhoroughly baked or burned in 
Hea beat othe predate fonace TC 
deoorate 3 paintings, = 
‘coniels or pasts, oloredby metalic ox- 
Fic sre und, so exay of fusion as 9 ran ina heat 
lew intease then thet ia which the gleiog of to 


ware melts, 

To make Delfteare, 

‘This is a kind of pottery made of sand and clay, 
ly baked, so that it resste auld 


el composed of common salt, 
ide of fen, and oxide of tin, 
to give opacity fo the 


Of authenticity, fe from tro car 
fa, a8 was before mentioned, 


ed. petanse; the 
‘olber a refractory earth called kaolin. 
‘The preparation of the petunse, or alominour 


Ul its reduced: 


earth, 6 by pounding the ster 


{ein very Sve pomlersand then washing i over to 
tring pablo stats which i thos 
Sr Aer th "stom yadered as fi 


ding the powder 
falta nee od, 


rt be pat back into the frst tab, and there being 
fagain sired about, and londed with afresh quan- 
tify of the moat subtle part of the powder, must 
belededngvin inte the tecond tah de Uno nd 
‘this must be repeated till one be left in the Mest 


‘and treated as 
fa the second tub, must be the 
‘water, by lading off the clear part, and sufering 

{il the matter becomes af 


‘etcommixed with the kaolia for ure. 

"Phe kaolin is prepared in the same manner by 
wathing over; but soe specimens are se ne, tbat 
here te bo occasion for this or any other purifca- 
ton. 

"From these two mixed together, the clay or 
paste is formed; but iti said that the proportic 
Bethe respective quantities iv made to vary s0- 

‘cording tothe intended goodness of the ware, the 
eat being made from equal quantities, and the 
‘worst ‘from two of the kaolin to one of the 
otunse. 

To make Saxon or Dresdn China. 

‘The Saxon composition, of which the chioaware 
{is formed, is greatly similar to that of the eastern. 
a the place of the petunse, a stone is used, which 


MACKENZIE'S. 


eee 
wlaporaa cies waa a i 
CR EE 

Soe ee cleo et rie 
rere gine e 
eceuracanidcees 
ma peo corer br attat 
SeeesnW ae a aera ria 
epg tore intagans 
Soe eae els 
seeped Wehr sel wl oe 
ce Stren octet ce Tas 
See es 


7 
The’ texto, thoroughly broken, and it will bo of 
the consi ets 


noe of wot lay. 

sf sth ung prepared a the 
past, they are ob incorpora 
od bended Into ome mast which fs dove by na 
Ting and tiring thea wel after they ar i the 
se vessel sd then kacading ther with th fst 
Ui they are thoroughly united, “When tho com= 
pound ass Is formed) it ix made into eno, of 


rio- Taare pleces, and put by layers into cass of wood 


of stone, which must be. placed Inn motsteltau- 
jon, and Teft for 2 or "ments; during. which 
tine a kind of ferment eaters into tho mixtire 


8 tenacity like th of 
gillaceous moistened earths, Tf the 
ing the pasto Ja. this condition be 
Prolonged to « year ef moro, it will further fine 
Prove its quality, but grent caro must be taken 
Uo prevent ls becoming dry; to prevent which, 
there anay be occasion to water il. When, howe 
fever, the deseribed qualitien are found in th mat- 


ter, itis ft for uso, and vessels, ete, may bo 
raght of it without any other preparation, tho 
low exeopted, 


ompovition of English China. 


2 foi somporon wil produce wary 
ick ‘wil "possess the Properties of the true 
Tins Jealeoonty manag 
se et ie ay etd tiny 
ordered 20 Tht of tory white earn 
Sibu Por white calsned bone, 3 Ibn. "Tempe? 
the whole with We gom Arabi or eenegsl, dis 
tole in water. 

‘Tis requires considerable free ana contine. 
ncaa heat to bring to perfection, bat i wl 
teeny wit and good went a propnytreted 
Wierd tala xno obialne, ite proforabie to 
lsiod bora and ati wl form a Lindo pate 
firworking, «weaker gum-weter will snayer the 


i To Bake Chinawore, 


‘Tho farnase for this purpose may be gon- 
structed in the sitge manser ae the potters Milne 
ually are. ‘The site of the furnace should be ao 
fod cording to the quantity of ware required to be 
baleedf but it raat not be too emall, lst thebody 
Gf Bre may not be euflcent to produce tbe roqule 
te heat 
afettes, oF coffins, to contain tho pieces 
faced in the furaaoo, are the most 
sy ahotld be af good ott 
‘with third of aand, and are generally ma 
ound form, with a fat bottois, the 1a forming 
396 
fide, boing adapted to the height ofthe pions 
‘De inolosed. 

‘he furnace and eatete being prepared the 
ware iin the eafettes in 
the most advantage ‘to room, and as 
bisny cafettae must be ect upon them aa the fur- 
‘ave will conveniently contain, lexving. space for 
the fee pastage of the fire betwist the piles: take 
‘are to cover over the uppermost eaffettes ia each 
pile, then elose the mouth of the furnace, and 
False the fire co as to heut the caffetes rod ot in 
‘ceery part, and keep them red hot for 12 or It 
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inguished, and tho fur- 

cool gradually; and whi 

‘heat remain the mouth may be opened, and the 

pieces taken out ofthe eufties; when they will be 

a's condition to receive the glasing, or to-be 
colors us aro used under the 


To make Tobacco-pipes, 

‘These require a very fing, tenacious, and refrac: 

tory clay, which is either natarally of a perfocty 

white color, of ii have somewhat of « gray east 

will necestarily bura white. "A clay of thie hind 
us oF forn 


y 
‘ee should not p 
may be meliorated by the ada 
fort, Last of all it ix b 
‘washed, and 


tog 
“ato 
hollow part of the head formed. wit 


‘Take 26 ps 


,T part ltharge, 8 parte 
‘nitre, 1 part Shee ti 


ib part Blue ealx j either feit- 


ted in glass oven or not 
Black Gtasvg. 


‘Take 8 
8 parts o 


proportion 


cithout Lead. 
te the following 
ace: Take bor 
° 


ne for Printing Blue Frit 
‘Tako 10 parts of gloss, 2 parts lead, and 3 or 34 
part uo daly a roquird® 
‘To make White Frit 
‘Take 16 parts of glass, 5 part lead, part arve- 
aig, 2h parte nite S 
rll para white fit to tho whole of bine 
fey and grind them togethers “Then take of the 
tia fet 8 parts of the above, 8 parte Sint, 13 
Yar Goat tons 28 parte ody aad ox coe 
hon walt 


To make Crean-colored Glare. 
‘Toke 60 parte of Cornish stone, 20 parce dot, 
sand 120 parts whitelead, Stained with Lox. of 
‘tualls, ab above. 
To form a Yellow Glaze. 
‘Toko 2 parts of litharge, 2 perts tn-asb, and 1 
partantisouy. 
To prepare White Glaze. 


" a fb, at 
whitelead. Send to iil to gried 
‘ery fine, and stain with T os. blue cals. 
To make a Mixture for Glaze. 
‘Tako 20 Ibs. of white frit, 10 Tos. int, 26 Ihe, 
stone, 60 Ibs led, and 4 ot. of blue. 
To make a Mizture of Olaxe for Printing Bias, 
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‘Take 6 pars of white fi part Sint, 19 parts 
stone, 28 pats lead, and $8 parte gl 

To make « Shining Dlack Glaze. 
‘Take 100 parts of lead, 18 parts Hint, and 40 
pari mangabese, 

To make a Purple under Glore, 
‘Take }ox.of Gaxel bloe, Ios. mangenese,1 ox 
red-lesd) andl on ints” 

To prepare an Orange Sponge Dip. 
‘Tako 1 qh of yellow slip, to Lox. talfr, 

To prepare a Brows under Glaze 
Toke 8 of. af glass antimony, 10 on barge, 3 
x. manganese, and d dru. bus cal 

To prepare a Ohina Glase. 
Take 42 parts of Sint-glaes, 3 or las cal, 
Stain,” 16 er Rtg tee. rad 
reais, and’ T os. mire W 


To prepare a China Glaxe for Flot 
Take 27 


To prepare White Enamel, 


Take Tot, of ements, 
Son lat foe ts 
To prepare China Glare 
‘Take $8 parts of tone, 46 parts borax, 18 para 
las, 15 parte Mint, and 00 paras tad, 
To prepare Oreen Edge Glan. 
‘Tako 20 parte of lead, 60 parts weve 20) 
fiat, and I0'pers ground gluta ne 
asrebrtere Marl fr Comma Wa 
0 25 part lone, 95 
toad, and 8 parts frit. on 
To prepare Glass for Green Bige 
‘ove 175 parts of load, 100 parts ove, and 35 
pars fiat 
To prepare Fuze for Dae Printing. 
‘Take 5 pars of blue calz, $4 parla eoke slong, 
14 parts glace, and 1 part dint 
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Take yar ePetcaed oppor Hat 
ake 1 par elf part ed Sax. 
Paltedthfoogh the ene! il, if of ela, eat 
the mil OF grinding. 


To prepare Umber Black, 
Take § os. of umber, 2 of. borax, 1 os. bas 
ale. “One of the abore to? fox, as under; 1 
{int glass, 24 red-lead, and 2 borax. 

To Black. 
‘Take 3 08. of ‘umber, 1 ox. boraxs ron 
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orn tpehnr, ‘hia wil tn with gold 


To Form a Stone Body 

‘Take 2 parte blue cay, 2 parla china clay, 4 
parte composition, 

To Form an Eayptian Black Body 

‘Take blue clay, 30 parts; black mari, 

calcined car, 28 pata} manganere 3 pert 
‘Gommon Glasng or Bartheroare, 

ake of white sand, 20 Tbe Fed lend, 20 Th, 
peariashy 20 ibn; common aay 12 Ton” Powe 
Ti eand by gril olxed with tho 
ther lngredcat, grind them together 
ter wih, ‘hea for some tine ith & 
oderate be ‘Bost be les than will 
ia ct od anf gaan when the a 
tere a cold gried Ie to powder agai, and, when 
ranted exper it with wate, and It wil then be 
Liriceing 

‘The proportions of these Sngredionts may be 
raried cecastonaly for, where the glasing eva be 
uted conveniently wih very srong fe, the 
feantty of sand maybe foereasod to 80 er 70 Ibry 
SHR tony rnd th gasing strong, a 
Ihates a saving in tho expeten. ‘be proportion 
ti poar-ather tay likewise be asad, o 

be why omitted where 
fer'veryconteopurpoes, snd not for domeatle 
thes, were the lad ie very improper, blag ex. 
tremely apt to be corroded by ast tod ta pro- 
fice n very uuwhelesome substance. On thee” 
count 
wine si nd othe aned in it 
‘tthe planing, aod other axon 
Sie be fallowings: 

Transparent Qlasing for Earthenware, 

oe i an ot pea 2 
1a; and of common tlt, 18 Iba Galelng, and 
Frered as above 


arta; 


tend, 


Where the expente ino oben: thi glestng rn 
selaprere ying rin hoe and 
ining the pears, st 
fe tie 1 i. of borax added, oF 10 Toe for 2) In 
tho latter enso, 2Tbs. of salt may be also kept out 
of the compotion." The reat for thls shange 
is, tat if the compestion contaa te large poet 
tion tho plating bo nat faxed for 


To Prepare Marticot aed asthe Ground of Glasing. 
‘Take of cleen sand, Lowt,, 
earlath, 30 Ibs. . 


repared and sold under the 
name of patty. Its poodnes const ina white 
evant y halite wen now 
‘Ekown fo be good” “Dovinen of any tht is 
“Another Preparation. 
‘Take of mastic, 10 be.; rod Tend, 60 bx cle 
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Sede eer 
an 


Ul reduced toa power, by the means used by 
potters. ‘Then tako 2 parts of Weve ashes, 1 part 
{oF white sand, calcined ints or 

and 


, 

by proc 

proper sata 
“voter 


rizture, by heat, to 
“Anat 
port. Cal 


"Tako of lead, 3 parts, and of ty 1 
them, and then lake of this matiar 


of common salt, by and of int glass, IIb, Mi 


‘the mixture, and ie wil be ft for us 
“Another—Take of lead 4 Ibs ani of ti, 1 Tb, 
Caleino thom, and take of the matter, 12 parts; 


Sf fins 1 part, and of comm tal, 8 
‘Fuse them sine others. 


rts, 


i nay oak 
tea pou 
lls, aid wien fe le wed fo 
he ground 


Yellow Glasing. 
of tin and 


recoish powder; a2 Ss 
se of at 


recipe for preparing the mastiot for a white glaz~ 
Ing Addi pat of antinony, and foe thes o- 
fi 


“Anciter —'Take & parts of white glass, 1 part 

of autimony, 3 parte of rad-oady abd 1 part of 

‘ron tonto" Puse the mistare A 
“Another—Take 16 pats of int, 1 part of 
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ings of ioo, and 24 parts of litharge. Fuse the 
itare, 

Lemon-colored 

‘abe of read 3p 
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Otaxing. 

of pondered Bricks, : 

part. Cale for Earthenware, 

of equal parts of white 

lass and soda, Sucly pulverized carey sed, 
fad mixed, 

Chinese Mode of Glaxing Chin 

‘They take the finest pieces of the petunse and 

treat thom as before wentioned, by pounding and 

‘washing over, but extract by repeated washings, 

‘ver, the very nest part of the powder, which 


Keeps 60 moist with the water thie the tlstire 


{is Kind of preparations 
‘Light Yellow Gtasing. 

Take of red-ead 4 pais; of antinony, 3 pats 
of the miature of the calves of lead ad toy be. 
for Reston in the manta or white leg, 

Whes the vet ad ea ot ar9 used, the 
proportion of the ingredients will be of red-eat 
Tope 4 of antimony and glass, each, 3 parts; 

of ealeied tin, 2 parts 
‘Geld-olored Glasng, 
‘Take of red-lead, 3 parts; of antimony, 2 parts 
caleoth Fuse the taisture; and, 


4 
1 the lave, sd foun layers of them, 
‘again, with a fresh quantity of the Turse, which 
they buen as before, and they repeat this 3 oF 6 
times,” ‘They then put the ashou nd lime Sato 

ov ih aaa sm bia pee 


ime, aes, and 
enone, ata 


‘Avy preparation of the eslined 
sve othe lace of th 


‘compound forms the 
the ware 
Tnvtend of tbe petunse, to 
Saxon manufacture may be employed for forming 
ilar glazing, by treating ft in tho same mane 
andi Is said the lasing of the Dresden 
hina is netually made in this way. 
Buglish Glazing for Ohin 


ody of color is too weak to produco any othet Take ofthe finest white tand, or ealcinod fot, 
than a feat yellowish east, eveo on a pure white 29 the; rtead, 18 Ibe. peatlashy 10 Ib.) and 
rou omen val, decrpitated, 4 Tha. ‘Lavignto the 


(Gren Glasing tbe Lion a Whit Ground. 
‘Take sine 
rs 
ott ido tooth 
tslortos dep. 


Stod or caleined fines and roi-lena wel opel 
od afterwards mix them thoroughly with the 

ah and gommon tal Fue te eotpeund 
Teac dete fort 

Fe petfealy ie 
fragments of tho pot cueflly 
Rita tat ngate or porphyry 
5 pable powder. Pioaly, cum 
ihe propor conssten 


rit with water to 


es ‘Tor paluting or glasing. 
le Medication ofthe above, 
afte, 4 Ib. 

ee oe ‘When this glazing ie used for embossed or other 
winpaay lags fino work St should be mixed with a tied of ite 


Weight of the spar of lead, or other vitrescent 
fart, in eu of the pelanso, a the composition 
at the ware paste. ‘Toke care that this earth fe 
formedot the best ploes af spar of other sue 
stance used and thal iis rendered foam extromo 
Eneness, by orashing it over. “Tho design of tis 
‘siden ie to weuken tho axing power of the 
laze which, used slave, woul roa the corners 

edger of tho stnaier par sod pais tne sharp. 
Seas and spirit of the work Tt i nestaary to 
Pervue the sane wetvod with pieces that are be 
ty Palated ith nore delicate desigusy forthe Blas” 

Jog, melting otherwise again, in the barning in 
‘tie colors would become a0 841, and aptend 
‘hem so aa to take away tho eft of the fine 


our, ia late: 


“Avother—Tako 1 Ib. of tartar, 3 tb, of rod-lead, 
ox of aafre; and 2 Ib. of powdered Sits. Puss 
{he whole, abd proceed in the taanuer stated 
above. 


‘Gor. of tartar, Zou of rodlead, 
8 ox. of powdered fints, and 4 de. of magnesia: 


So yiih theabeke! tae 
Fine Kd Glo Fosapplyom every Bind of War, Color which prox 
‘Take 3th, of aatimeny, ive Herbriai 


1b of eoleoth 


orzations can be of all colors; but the 


‘paime with ‘most agresablo is that called bistre, which is come 
2 ibs. of antimony, $ Tbe of red-poved in te following manne: 

lead, and 1 Ib, of eoleotbar. Proceed as with the "A pound of ealcived manganese 6 ox. of buent- 

stor fron Htraw or 11k. of ran ore, and 3 ox of Bint- 


omer. 
he angaoee end ra oon ore m= 
winded sparatcly im a gure af 
‘rol saline together ina ear” 


Bo Prepare Varnish for Patery Ware free fom 


Melt and keep in fusion for 14 miautes a mix- 
ture of Loz. of Bre-stone and glass, 2 drs. of eal, 
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isto, thas propared, is all pounded together, 
Suh nl a al ab water. 

"The blue, green, and other colors must be com- 
poved of the divers substavess knows to produce 
‘fem, and mixed, calcined, and pouded in the 
sain manner as forthe bites, 


with the greatest success, 
ance of tabaseo. 

"Tt the estenco of tobaceo is made use of, infeso 
2.0. of good tobacco, c 
in Yul utd wal 


ho ath puts then fn 
‘To produse.hotboriations Ie 
shit the worouced fest fre 
Ihont when the pees 

{olay ou ality and 
rope of eter ever 

ore or ote great, according 
charged bis bras with colors. 


ach de 
the workuaa has 


rene si 
forthe Axed alkalies, an nd 
ry sly 


al 
tances, White 


‘ak present af Ht requires 
re wash 


oat In rep 
no preparation for coarse goods, while 
Hn wator is sufficient for those of & 


‘The substances 
Tend, borax, artenio, 


a lone eee the lan lla cat 
fin require tho addon of alte te corectt 
th am iF ied i oxen fo 
metho ata wiky, “Bor a perfect 
nearer, play, fhe peatash 1 found ml 
tayetur wo Lady perhaps better thas any eer 
nm 


taken oxt the inatter is ealled Trt 
‘easily converted into glass by only poundi 
fa ii 


ae 


ng it in the melting pots of 
jut in making fine glace, it wil 
ire a stall addition of flux tot 
tovorreet any faslt. Wor, at the Sux isthe 
expensive artile, the manuueturer wll rather 
‘too Tittle at at than otherwise, es he ean renclly 
this dofect in the melting pot. The heat in the 
furnace suet be kept up unl the pats is Lrvught 
tor state of perfect fusion; and during this pro- 
fees any souin which arises must be removed by 
Indles,  Whon to glass is perfectly tmlted, the 
‘lust-blowers couaeuco tele operations 
400 

For the best dint glass, 120 Ibs. of white sand, 
450 tbs. of ed-lead, 40 Tbe: of the best peatlasb, 26 
be of nlse, and S'ozof manganese; i = pound of 
two of arsenie bo added, the composition will fase 
nluch quicker, and with a lower fomperatare. 

For t cheaper fint-glss, take 120 lhe. of white 
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stand, 25 bs. of pearlsh, 40 lbs. of red-lead, 13 
Ibecot wire, 6 lim of arsete, and 4 ox. of mage 

‘This requires along beating to make clear glass, 
sud the beat shouldbe brought on gradually, of 


‘Por tbe best Geran erysal gles, take 120 Ibs 
‘ot calcined fints or white sand, the best pearash, 
Fo ber saltptc, 10 ox areeo, Tx; todo 
Stmanganese. Or, cheaper campsition forthe 
suse parpore is 190 Ibe of nnd 
pao, 7 Hs ito 6 hs. of ase and 3 
carof manganese. This wil require along eo0- 
anne tthe frences at doll otra ere 
tnoch of the arseni se 
or ieching pew pletan washed white sand, 60 
re penn 5 fi it tnd 
Tliasat borat. It properly managed, this gant 
ibe colores. BAC it shoal be Unged by 
triting. uasthy of rai and an 


if nocestary. 
for the best crown-glans must 
same manner as for 


tmailo from 200 
Ths of sand; or 170 
100 tbe of sand, and 80 Tbs. of the 
7 ese materials wust be 


"The lead ts used sod 


snd fo 


val 
wise, wi 


the loos earthy 
ie dove by washing i well 


ithatund. better 
Te oogit in no caso to exceed the 20th part of 
‘ities employed, otherwise St gorrodes the glass 
ed may be provented by throving 

that cate 


allio oxides exoployed are the red oxide 
of lead of litharge, and the white oxide of artea 


ie, and form 

like the disl-plate of «watch. When 
‘any combustible body is present, it is usual ie 
tome manutactories, to add a little white oxide of 


Stonie This tupplying oxygen, the combur 
ile is barot end ios 6, while the revived 
tenes atthe ssme time volatised 

‘There are several Kinds of glass adapted to di 
ferent osen. ‘The Vest abd most beautifl ae the 


“Pacy ere composed 
Slicius tend, cleined inte snd itharge, iol 
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ferent proportions. ‘Tho flint glass contains a 
large quantity of oxide of lend, which by certain 
processes is easily separated. ‘The plate glass it 


‘Poured in the melted state upon a table covered 


‘ead, ehietly of fixed 
silicious sand, to whieh le added some black ox 
of manganese, which is apt to give the glass a 
tings of rrp. 


‘and cheapest kind, 
‘xed alkali 

‘kal 
‘lumina and 


‘which consists of tho line 

ig this alkall eaunte, and of 
itera with which 

inated. The most fusible 

least fasible is bottle-glass, 

Goa for Looking-glase Plates, No, 1, 

a Fake of wit aod leaned, 0 I of pa 

ins, 28 Ib. of saltpetre, 16 Ibs; and o 

Se pesca ipetro, 15 Tis; and of 

‘This composition should Lo cont 

tho fire, which should be for some th 


be entirely free from 
Tell be entirely 
of tome aecide 


‘of all color, unlee tn ease 
if any yellow tin 


Iamgeene, wich th 
ean of rene 
1 las, 
ei 
taore ‘moderato one, a8 before, It the toge be 
sig a eune of nanganes ie 
tod if that prove ineuticent, 
ie acrensedy but the 
{in proportion tothe 
ooking gles Plate. No.2 
ide white rand, 60 Ibs.) of pealas 
1 Ibe} 


Take of 
201 


Ibs; 


1 Tt and 


‘This wilt be very cloar and evlorlns if the fn- 
srediente be good, und will not bo very dent, 
‘rll run with a moderato beats but Wi bo desired 
{fo be yat more fusible and soft, a Tb. ora pound 
sore of areenie may be added, 

Tr the glass should prove yeliow, ho manganese 

be used ‘as above dizvoted fur th luvkings 

glass, 


te 
of common salt, 10 Ibs; of mitre, 5 
"2 tbe} and of manganese, 14 ox, 
‘a the above kind 
be improved, where desired, by purifying the 
pearlash. 
‘Common or Green Window-glast, No.3. 
‘Take of white sand, 60 Ibs.; of unpurilod p 
ssh, 30 loess of coramaon salt, 10 Ibs. of arsento, 
2h; and of manganese, 2 ox 
‘This is a cheap composition and will not sppoar 
too green nor be very dellolent In transparonoy. 


“This comporition is very cheap, and will pro- 
dace a good lass with a greniey cant, 


‘THE SURVIVOR Vol. 4 


Bet Phial-glasn, No.1. 
Take of white sand, 120 Tbs.; of unpurified 

pearlash, 50 Ibs. of common salt, 10 Ibe.5 of ax~ 

fenle, 6 tbe. ; and of manganese, 5 ox. 

‘This will bo a very good glass for the purpose 
‘and will work with s moderate heat, but requires 
Hime to become clear, on account of the propor. 
tion of arsenic ; when, however, itis once in 
‘eondition, it will come very near to the orystal 
e Geapet Groca or Oommen Pits, No.2 
‘Take of the cheapest kind of white sand, 120 
Ihe. of wood-nshes, well burnt and sifted, 80 Ths. 
f pearlaah, 20 Ibe} of common aalt, 15 ibe; and 
‘of arsonto, 1 Ib. 


tet ily traepaneat 
lama rns 2 
Seton 

‘4 Green or Bottle-glase, 
Sista pon Sta tn ae 
uu aay by eda ibe 
ia Be hae popes tome Se 

Jy ie oped Tal 
beets 

Sei atk ho cali af ee 
aura genteahey 0 ino ond 108 
ante core teery, 20x. Mix he whole 


Son nae, 
oh fiyed wih th olor tater witb ny 
i on ‘harder they are, the less material 

ic a hey ie 


Sea cotpeition be fused with a very aro 


fro, and time bo given toi, a glate will be pro 
Saved that mil Mave te pig‘ the bet diate 
fan, and et be bard and sdcong, Iti nt 
Steah ‘a the. compontions given, below, 
Seen or common salt Introduced, of 
tore of th pearlash are ned; in ether of which 
ee, tavingr may bo made by diinising pro- 
lonely the quantities of nites cal 
“hk gaat will bo found tooo 
mi i 
fast and bardaees together i the greats 
Ay are compatible wih each other. 
this omperiton be, however desired to 
with lose bea and. quiokor pound or 
Mrtnle may be added, whiah wil be found teste 
tally to nrwer the purpose. 
Plincglan, No.2. 
‘Take of sand, 130 Ths the best pearanh, 64 
Tmanganoee, 


‘where 
here 


juiro much the rams beat as the 
Tbardor in is texture. IF it be 
‘Yielding to the fire, ar- 
uantity of sand may 
fo glans willbe aatter 


White Finglas, No. 


‘other, but will 
‘ered to bo made m0 
fenie may be added, or 
bellessoned. Tn thete cases 
and weaker. 


si 

Til not be wo tard as these of the above compos 

ey bu lb vary randy eo 

layed for large vests, - 
Teed oun be alowed to 

‘Cheaper Comporton of Gla, No. 

‘Take the proportions of the other ingredients 

ven i the Tare andomiting the arson addin 

eed 16 Ibe. of common sal 
“This will bo tore brits than the Tas, aoa 
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therefore cannot be recommended, unless for the 
fabrication of such kind of vessels or other pieces, 
here the strength is of little moment, 


20 a. nite, 10 Tbe; ona 
arson, 6 la. 
wil foro with = 


lash be. pare and good, this glass 


‘his Kind that over was 


transparent glass (plate ex- 
copted), that ean bear the expenee of ft 
German Crystalglav, No... 
‘Take of calcined fats, of white sand, 120 Ibs 


continuance 
the reason, 


to diaagresable an ingredient, from the deleterious 
‘Qualities of the fumes, which will necessarily rise 
oploualy ull the fusion of the ets 

rok i, that, where tbe advantage is not more 
‘Sonsiderable than the saviog arising from the dif. 
ference of these two recipes, ite scarcely worth 
‘while to tubaait to the inconvenience of It 

To Anseal Glaus. 


“eating.” ani in called by the workmen, ie a 
procees ath glasshouse and consists puiin 
Tisglam venels, ag von aa they ae formed, an 


‘whi they are yet hot, into a furnace or an oven, 
ot ao hot as to re-melt thes, and in which they 
402 


are euffered to cool 


ally. This i foun 
iy, partielarly on ex. 


To Polish and Grind Glaus. 
‘To grind plate-glass lay it horizontally upon 
‘fat stone table, onde of a very fine gralued free: 
oj and for lis greater security, plaster it down 
‘with mortar or atueeo. The stone table ie a3 


‘glass. Upon the plate tobe ground i laid another 
{gitss, not above balf as big, and 10 loose 
ide ‘upon the former; bat cemented to a 


ot ‘rood, about 6 
{ches a diameter by palling of which backwards 
td forwards altarnaely, and sometines toraing 
it round, the workmen, who always stand oppo. 
stato eachother, prodcs a snrtant attrition be- 
Een fb wo glsnen aod ting hen te whalver 
smoothness they lease by rat pours 

In ster Fates fer sok 
of sand an tho work vances, Ula lat they 
poss ‘Powder of smal" As the upper ot 
Trcumtent gites becomer tiooth, it oust bo ree 
‘moved, and another, from tne to time eabetitated 
fr 

“The engne just deseribe i called mill by the 
rorkamea, ad is employed only in grinding th 
Tiegestsized platen. In grinding leseer glasuee, 
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‘hey usually work without a wheel, having four 
‘wooden handles fastened to tho corners of the 
‘one that loads the uppor plank, by whieh they 
‘work it about. ‘The grinder part dono, the glase 
is tarned over to the polisher, who, with Gne pow: 
der of tripali stone or emery, beings it to a'pe 
fect evenness and lustre. The instrament made 
is branch, isa board furnished with a 
felt and awall roller, whieh the workwan tnover 
bby means of « doublo handle at both ends. ‘The 
ati, in 
wooden 
fx by constantly bringing tho 
roller back tothe same points, felitates the action 
of the workman's arm. 
To make Frit, 

rit, fo the glass manufnoture, fs the mattor oF 
ingredients of which glass is to be made, when 
they have boca calcined or hakod in a furnace, 
There ar the frat, orystal 
frit or that for oryatal or clear glass, is made with 
sal of pulverive and saad, The vecond and ordi 
Bary frit in mado of the Bare ashes of the pulve- 
Fine of barila, without extracting the salt from 
them. This makes tho ordinary white or ery 
lass, ‘Thy third le frit for green glases, mad 
common anes, witout any preparation. Th 
Tat frit will require 10 or 12 houre’ baking. ‘Th 
‘haterials in euch avo tobe finely powdered, washed 
‘and searced; then equally mixed, and froquently 


‘treed together in the melting-pot, 
Te bring Pearle other Pized Atkatine 
tothe Higheat Degree of Party. 


‘Tako of tho best pearash 3 Thay and of aalte 
petro 6 of Pound them togeor Sn a gles or 
ite sorta tl hey are thoroughly well mized, 
nd then put part of the ib 
fad set iia & farano, where ft may 
Sioug beat. "When the pert of the matter that 
at Gra pt into the crucible a bested red hot, 
Throw in the rest gradually, aud it tho crcl, 
il ot canta the whole poor prtof the malted 
Inatter out on x moistened ston or marble, and 
Having made room inthe erueble, pu fa there 


i et Te continu Tikewive til tbe 
‘Pour it out the other, anda 
wards put the whole a 
Irom pot, with 10’ ple. of water, aud 
Fe tl tho eae be entirely melt 


‘incol and 


raporaie tho vat to dy 
‘be as white as snow, the sits 
‘te combust 


tool dusting 
“then taliog the gos 
d0-or $0 times upon te 
ff the roughness of tho playa 
“Thi clo 

tnsved, and the glans to be polished upen the at 
iol tot, witha Gompound powder, nde ef fr 
arts tripal mixed with ove of Sse bie rl, 
Wor's graine of which mistare are efile ft 
3 flan in: broad. ‘This powder mn bo reel 

fin 8 or 10 drops of slr viogar in the middle 
3 tho tool being rat ized aid softened ther 

bly with very Sno stall muller ‘ie, with 
'hce'bras, baring spread thi iste tly 
Sod equably upon the tool; take wmv vey fn0 
‘plac tre i tiny hd eal wen tn 
{oat a0 prepared, afer which take the gla {0 


{ake it lf, and observe whether the marks of the 
‘tipoli sticking to tbe glass, are equally spread 


‘over the whole eurface; if not it is © siga thet 
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either the tool or gla 
wait avbi 


done to auch 


se et te cu nt vory smal pice, 

plete vitrifeation would ensue, and and ground with so many angles in the figure, 
ol- the desired effet of having a surface in imitation imitation of jewe 

of the ruugh surface produced by grinding would Soft Glass or Pacte for Receiving Colore. No. 

‘ot be obtained; the article suv ‘ake of white rand, cleansed, 6tbs.; of red-lead, 

218s; of purided pearlab,2'Ibu.; and of alte 


Proceed with tho mixture as with tho foregoing, 


ven, TL may even bo propared 
04 tinged ine common fre without a hgmtee it 
ie pots containing ean ts turrounded ty Notre 
{ng fous, wtbout a 


place of 
ddow-blinds, It is also sa tobe pecalarly adapted 
top i 
aor 


ould be always taken thie treat 
rent af tho vata to keep th ow pt there 

tie fom rat whe woul given yi 
{othe glas no to bo removed withot greatly z glsse i: 
orn Tatings ofall descriptions. ‘This iaventon hes Wot i ose, or Ith of 
pe in its place; but 


To Ornament all inde of Glave én Initation of aRothee advantage over the common method of 


piel Rom iesreuet Gnpaneil sues eerie peed oat 
OM sca oe sewine wih heared ach sonar fem may mere ass 
‘by means of a ine with ‘This glass will be very soft, and will not bear 

‘substances, which have bees eee ene fater, If employed for Hoge uth ar 

oes ss stperl eau 

tnplers wit sa, 08° rao os pts 7 mak te Dloen Pia ares teak 


of the surface of the glass which is to beengraved ‘The Bologna, or philosophical 

of grinding and fi on eee cease is oa 

Se carueant Wieder aries 
x 


a8 

for in that case the lass, 

Bach i at and ea ‘mt 

le ' but, being carro will-soon eonteaat & 

seratoh the surface atti ‘peeks the" aurfaco, wie il 
a ‘the lustre of the paste, 


Hard Glow ofa full Blue Color, Nos, 


hhord glass, No, 
of manganese, 2 d 


fog. 
Mf flint ie 


perl marie uote Paste of « Fall Blue Color, No.2, 
fecond is 120 parts of callit, 160 of red water om it Rot. “Dy thie Take of the composition for paste, No. 1 or 2, 

Sarl ty int tt a Meecha fe 

“The third in 70 parts of rected, 295 of and, td readereduuefl fora variety uf purpove 

nd 410 of eatin bora. 3 Hard Gta» Revenbling the Sopphive, No 8, 


Meta thet Stead sd atta Se ee ENS 
wry sal uke eel ptsofeed GLASS AND DASHES To ruTaTE wn. oe Cuenpenien fr Bard 
prbrre fre iepeela tient bare foe ey 

iin perp wee cause aera 

po pom 

etc Be wi cstaial ink 
epee a Sauna eee 
Rept 


aot wi 20 % 
tingulhabe fom the true snpphire) but 
{he preceding wil ben finer color, as theres 8 
Toatzes in tho Linge ofthe manganese, which wil 
always diwinish, im some degree, the oftet of 
‘brighter colors, whien with them 
Panis Revning the Sapphire, No.8. 

‘ake of the composition fr past, No. 8 or 4, 
sand proceeds with the foregoing. 
Bist tecs ize ot roth whet esi th exon of 
‘of com coloring paste with the gold, and itis taereforo 
ton salt may be addei.” Dat ths last is ape to more eXpotiensy tn the face’ of auth, to wre Se 
take the glass toro brittle, which Se am injury ether Setiene 


round-aiaturo of a 
‘on with thin, moo 


‘only turfuce, and to incorporate it with 
ance or body of glass #0 coat 
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ard Glas ont Paste for Soppire,by mene 
ites ie eld 


for bard glass; No. Lor 
spper highly calsined with 


2,10 Ibs of oxi 
‘Proceed as 


Sulphur, ony and of tale, ver 
swith the foregeing. 
‘Paste for Eagle Marine, No.8. 
‘Take of the composition for paste, No.1 
10 They and proceed’ au with the above. 


Hard Ole of « Gold oF Yalow Color, Not 
Tato ofthe composition fur hard lsh, No.1 ve 

2,10 Tiny but oa the 

Found aon. 

enter 

10 aks 

ter” broound of it ure 


Puute of « Gold or Yelle Color, No.2. 

‘ake of he componon for pat, Ne do 
ropared without the salipete, 10 Ths of esl: 
Titettrngly eatelaed, fon Pract a0 wih 
the other 


‘The rade tartar and the charcoal mast not be 
esd eters ite tho composition ofthe 
am and tho ore mayb parol sai the 
Soll tinge given tothe glassy the leon ae 
oun ot SUA the nr fused ono dette 
inthis coo, but only ade to tho proper xa 
‘Toi color tay also be prepared y ere a 
thomy, as wall asthe clcothar, but ti more dt 
Heal .obe managed, and ot siperir nits fe 
Hard Glaus Resenbling the Topas, No.3 
‘ake ofthe composition for hard glass, No Lee 
2, 1olbsand an equal quantity atthe goli-elrod 
Hard gins" Powder ad fase chem together 
hia eat rarity th ao he 
iPM ingens propetins of the yew glue 
tightly tinged the proportion othe yellow lar 
pais ie teeurdingly varied at pleasure 
tie ene hare given being forthe deepest 


Paste Resembling the Top, No. te 
‘Tole ta done, nthe sme aes ate 
roonting, bt tho taltpetre may be omitted ia 
riginal Composition of the glass, and forthe re 
teunblanee of the very slightly colored topaz we 
paste nor aay other 
fnalter need bo added tht of 
tent, won not destroyed hy the aitr. 
Glare Reveming the Chrrait, Mo 8. 
‘ake oft 


‘Take of the composition for hard glass, No. 
2, Olin of oxide of copper, 3 ox; and of presipi- 
{ated oxide of iron, 2 drs. 
Paule ereniling the Emerald. No. 
‘Tako of th 
and proceed 


Hrd Gtow of a Deep and sory Bright Pople 


aks of te campeon ar bard lan Ne Lot 
2,10 Tha.; of sar, 0 dee of purple of Casas, 
Ide, Proceed as with the rest. 


Bro and teoucious texture. 
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Hard Glass of @ Deep Purple Calor, No.2. 
‘Tako of the composition for bard glass, o, Lor 


0 tbs 5 of manganese, I ox.5 and of safe, dor. 
‘Broeed aa with Ube other. 
‘Paste of @ Deep Purple Calor, No.3. 
‘Take of the composition for pastes, No.3 oF 4 
1 bey and trent them a the forogning. 
‘Hard Glau of the Color of the Amethyet. No.4. 
‘ako ofthe composition of hard glass, No. 1 or 
J ‘hon; and of sai, 1 


Paste of the Color of the Amethyut, No.8. 
‘Take ofthe composition for paste, No.1 or 2,10 
tee, and treat fe an the preceding. : 
Paste Revembling the Diamond. 
Take of white sand 6 Thu, of reddy 
‘bave directed, 3 


‘Singaneso or, reece un with th ober bat 
Eee fain fers sma eo 
Seat ofthe lege proportion of arene. 
if this eoupestion i iif, and 
Apt ten fom bbb, it wil Ve very whe, 
tatu Camino, 
appear tocline to ther ry 
ae maser Ko oseee, Steer te 
Feadered harder by 
iad irs oat of 
ik srry strong fre; bat 

jon of Toad wil make it have leas of the 

fomeal. 
“Hard Gly, Perfectly Black. 
‘Tab ofthe omponton rbd glam No 
ayfolin jot sare ox of manga 
thar isogiy cele, coc, Fara. Proced as 
Sit'therwe 
Pout, erful Black. 

‘abe ofthe eompeation for pase, No.0 3, 
ropared with the taltpetre, 10 Thay of safe 1 

Dganese, 6 read of eicothar,§ ds. 
Freeeed ea Sih the thee 

White Opaque Gln, No.1 
ofthe compotion for bard gly No. or 
al mor or bows, alcloed. por 
fel wi i ca ht 

Pest of on Opeque Whine, No.2. 
‘ats ofthe compostinn No.3 or 610 be, and 
wake income eddton ste ove, 
Gio on Opgee Wien Bre by Arnis 
oe 


Exo 


Tabs of flats 10 Ths, and of rey whit 

ie, 11. "Powder and wix thew thoroughly, 

by grinding them together, and then 
moderate 


ako a perfect unio 
Fiat as boon made in 


“Hard Glan, or Psi, Formed by Cal of 
Iain tee 

‘Take of any of the emponions for hard gle 

ar psted, 1 Te; of oxide of Un commonly called 

[liars eee gion 

together, and thes fuse thea witht oderat beat 

isk Gis tind made wh omy 


ot cole and defetiv 


ite portion of manganese must be diminished, 


lass of antimony, 1 b.; of eoleothar, $08. 
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tion for pastes, dors in nothing from white 
enamel, but in the proportion of the calx of tin 
Sha antimony. 
‘Seni-tromparcat White Glas» and Paste Reson 
ing the Opal, No 5. 

‘Tako of any of the compositions for hard glans 
or paste, 10 iy of hora bons o ivory, cali 
{Sle whines 4h Troon a withthe 


Thin white bard gles is much the same with 
the Gorman glass formerly brought here ia por- 
jogarcruets, and other fuch 
Trequently meet with. the 


pieces of which 
Fetoaine. 


uted. 
Propet of th et i 
oper regard thou ty 
the glass when made; for whore 


rh, where fells ean be used) a 
‘ade with regard to the com 


posi 


"Pants Resembling the Ruy, No, 2, 

Toto of the pat No 3 or 4 11h and of oalx 

affel, or precipitation of gold by tin, 2 dra, Pro- 
‘eed in the mixture as with the above, 

“Tois will be equally beautiful with the aboro, 

iy i woftnonn; but as that greatly 

takes away the velue for rome purposes, auch a4 
ES appopated th ay bedlged 

er by the following means. 


‘A Cheaper Paste Reroubling the Ruby, No. 8. 


‘This will b considerably eb 
much the same effet 
from the erimton to the 
‘Hard Glass Reventtng the Garnet, No.6 
‘Take of the composition for hard glass, No. L or 
2, 21a; of glass of antimony, 11b,; of manganese, 
and of purple of Cassius, exch 1 de, 
‘This composition is very beautiful, but too ex- 
of the gol, forthe latation 
of garnets for eommon purposes ; on which account 
‘the fallowing tay be aubsttate 
Hard Glass Rereribling the Garnet, No, 6. 
‘Take of the conposition, No. 1 or 2, 2 Ibs.; of 
the glass of antimony, 2 Ibt.; and of manganese, 


1f the color be found too dark and purple in 
ther this or the preceding composition, tho pro- 


Paste of the Color of Garnet, No. 6. 


ys paste, No.1 or 2, 


Take ofthe comporition No 1 2,2 he of 
lass, and fase 


Mirriog the mixtare with the end of tat 
Sea tit the whole 


Paste Revenbling the Vinegar Garnet, No. 8. 


Take of the competion for paste, No. 8 or 4, 
‘proceed as with the foregoing. 


1 or Consterfeit La 
‘Take of any of the preceding compositions for 
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Dard glass, or pasts, 10 Ibs.; of calsined bones, 
hom, or Wory, 2 Ibi; of sail, 1 os. Fuso the 
uncolorea composition with the zaffre and man- 
_ganeto, til s very docp transparent bloe glass be 


e-colored glass, 


TO PAINT AND STAIN GLASS AND POR- 
CELATN. 
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‘lack aod white, particular rogued must always be 
‘had not to lay eolor on color till such time 43 the 
{former is well dried. 

‘When the painting of all the pieces is finished, 


Faller tele aie oe Se es 
air tw the foe ati Feige bane! eal Meno repiaen, bake the colors. 

together. ‘wt n {ation more elegant than that of smectite ra Proper to Paint wi 

as a eer hore Jocpmnated, and paladin tia manner for grea besos ag seer gts ener, pon nl fh 
ieee oemamyns mamnemen iz eene ht an be dues in poy and neyo Taney pe eure ht 
“Anothers “It ibe desired to have ivveined with "OPK 85 there are no outlines to draw, ner any PUPA bt white, podium, 

tia Vetone cia he CO pete en een emstg Bacec—tnepiet erp ck 
Sikes fmt tak ae Real eae tan zt: fe eS fk gr hy 
Treg eayra ah tg Tcl mate sevaaine, which ropes ibe sadyprafany PUN EON Ds 


‘Somumon prialareby thie means blended together, 
Sind sppecr ax soft and waited ay in any dem 
of Indian-ink. faved 

‘Provide such mersotinton ax are wanted ; cot of 
the margin then get a pee of fe 


Aeated, they ult bo: put ate a furnace of 3 
‘moderate beat, and the: gold will be ceinented to 
‘the glans as firmly as ifthe veins had been natural. 
“Another. — Ifthe counterfeit Iapis lazuli be de- 
of tafe aod 


id of a lighter hue, the quantity lao ef the print, and ta at and fre rom knots 
ianganeso taust bo. diminished Sarees pcmson ane a 
‘quired to be more transparent, thal of the cal- sue Venine tmpbatiog sate hie set eetah oy 
‘ined boro, bone, or ivory, shoutd be lessened. Snesive, witha brash ef hogsbatn, Lay thepiot 
{Bat in water, and let i remain on the surface till 


To make Glass Revendling Red Cornelian, 


{he composition for hard eS eran take enetcy 
+ ralor may be seen, yor vo an to be domp. 


ent lay th dap wth ey permet 


Theat ea 


‘rede yoo, peste 
the centre towards 


main. 
‘When this is dove, w 


vitreous mass. 
Ite desired to have the compotion wore 


the back of the pat with 
ss spooge til th paper will rub with re Gogo 
ther genie whitepaper wil, 
‘ho compotion for past, No.1 ot 2 leaving the rome a tet 


‘proceed as with the Above. 
Hard Glave Resenbling White Cornelian. 
ako of the componiion for Dard glass, No.1 
or 3,2 ellow ochre, well was 
‘of enlelnod bones, each tox. Mix them well, 
by grinding them together, and fase them with » 
sgentlo hout tll the noveral lngrediouts be well in- 
forperated in a vitreous mass 


‘The fret thing to be dane, tn onder pant, 
stain gla fn Ue modern ays to delgn nd 
Iyer Sle thal select on, goer tine 
‘Estes ouch pious of gas sv are el 

Sout, The ever prt, 
Proceed to dnt iano ps 
Berita drawn onto pier ata thw 


he draperies; that the caroations and otber Soar 
401 


eke f the nmpotion fr gla ou 


: 
tee sag sl as tlh ch 
fhe) ieee pean erica 
Bree 

:! 
eee axishueah 
ipsa are ma 


Broven Veretion Glove with Gold Spenglen 
‘Take of the composition for bard glaas, Wo. 2 

andthe composition for paste, Nov 1, eash § Tony 

fand of eolouthar, 1 08. 

‘een il the 


{o'be hoigltened, with this precaution, never to 
ary new wash tll the former 1 suficiently 
imben the particles of theleat arled. ‘This done the lights and rsings are giveo 
vided, tats the powder eou- DY rubbing off the color in the respective places 
ther part of the Blass, use with a wouden point, or by, the handle of the 
ha moderate Beat it the Peni 


ly them on cho cther set expecially yelon, 
SR sey pemnes tthe Sten les 
Vicading therewith. And hers too, asim piece of 


‘Beds.—Rove-pink, vernilion, red-lead, Indian- 
red, Inke cinnabar. 

Yellows “inglsh pak masta, Hoglihocre, 

blue, smal. 
Grecus.—Verdigrs, terra vert, vorditer, 

‘Tho ultramarine for blue, and the caring for 
sed, are rather to be bought in powders, as In that 
fale they are iu ecacea 
of these will give 


§ (the bot- 
it 

es ih gat 
Sretdit pal 


perfor the diferent parts, at Tollows? 


endtthe thts 
the lighter ol 


ter patho the 
act 


ded. parts) and 
he brighter coor et not mato 
ores are ald a it 


Yellows ‘The lightest yellow may bo laid on 
frat and shaded with Duteb pink. 
Hives — luo bce oF ultranaring, ws 
Aights, may be shaded with in 
Grenac” Lay on orig eo thes. & ashi 
of tt ‘sad Bath pin this grea may Vo 
ed by cs 


serene ee Sete 
BS ns 


3 troublerome, thin them before wag thes, th 
alte turpentine ail 

‘ake care to have a pencil fr exch elor, and 
never ues that which has been uae for grey with 
ny ether color without frat washing ft well with 
tarpentineol, as that color Sn apt © appent pre- 
emionnt whch the colors are dry. 

stash al th pects after wing, i trpentin. 

‘The elas, when painted, mut stand 8 oF 4 daye 
{roo from dant before ti framed, " 


To Draw on Glass 

Gin ampack with gumraterand some con 
‘mon salt, With a'pen or baie-penoll, draw the 
‘design om the glass, and afterwards abado and 
paint it with any of the following compositio 

Color for Grownde on Glave. 

‘Take iron-flings and Dutch yellow beads, equal 
parts. Ita litle rod cast is wanted, add mit 
Copper Ailing. With Tuller” grind thes 
{together on a thick and ctrong copper plate ot on 
porphyry. ‘Then add a litte gum Arabioy boras, 
common sal, and clear water. Mix these with 
Title aid, and put the composition in a pial for 

‘When itie to be uted there is nothing todo bat, 
with a hair pencil, to lay it quite fat on tho design 
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which the areenis, naturally mized with the ore, 
Sublimen” IF the ore contains a hits bismuth, at 
this semi-metal is very fusible, collet i at the 
bottom of the farmace. The cobalt remains in 
tate of a dark gray oxide, and it called saff 

‘This operation is continued fout, of even Rive 
ours, according to the quality of the ore. The 

taken ost fom the faraace, ch 


‘the aib unsplit, heighten the lights ia the «aun 
paper. Whenever 


fone upon ‘naturally ‘be 
Monger; and when thi is finished, lay the colors 
for garments and complexios 

To Prepare Lake for last 


then mak a of i 
ing ihoperated hy Taping a dou 
costa of tho elon, whero it is wanted 


Due Purple for the same. 
compound of lake and inigo, ground 
together with gum nnd salt water, and we ie us 
directed in the preceding artil 

Green, 
‘Mix with a proportionable quantity of gamboge 


‘oxide, fused with $ parts of sand and 1 of 
forms a blue glass which, when pouns 
‘and ground in mills (Iochuded i largo casks), 


‘ified, 
forms anal. 
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‘The colors will vary with the degree of heat to 
which the glass is subjected. Tho whole glass 
say be colored, oF the mixtura of fax and oxide 
‘may be Isid on the surface, and then Witrie 


409 
PHOTOGRAPHY 


Avormecanixs’ weight is usod throvghout this 
article. Ta caso of liquids the abbreviation os, 
‘gnides duidounes, 


COTTON. 
Gunceoton, suitable for 
Cailedio 


To make Pyrorgine 
PO are 


around together as above 
Yellow. 
Grind gamboge with ealt water oaly. 
Whi 
Woighten much the white parts with a pen. 
To Transfer Bngravings on Glan 
Metall colors piepared and mixed with ft o 
to the the engraved 


‘Tho blue of xafe is the most solid and xed 
of all the eslors employed in vitriGeation, Tt 

fers no change from the most violent Gre. It 
is nuceeasfully employed to give hades of bive to 
camels, and to erysal-glays taado in iaitation 
of opaque and transparent precious stones; a4 
the lapis Iazuli, the turquoise, ho sapphire, and 


others 
Parple of Carsaa. 


‘and 150° Fabr, the eotton should 
Yo immersed. “Take 60 gre. of clean cotton, and 
separate it into 10 or 12 bolls, and fumereo the 
Lola separately, and leaving the whole i the ine 
tare for 10 msinttes, Should the temperature fall 
{0.140% doat the cup on botling water, and maln- 
tain i bot ) 


oad in the manner of the plate 
Af colore platen; take a proof on wahect af silver 
‘vhlch s luinediately transfarred on the 


Disave some poe gin mitosis sds 
sack acd bea, wt saturation thet 


of stined to be painted, being careful plsee. Now dissolv’s some 
geen beret tacerstl Bot tah stares : 
fo iy ant ay soon atthe copy ie qule dry, 2h the gold and pour i into thewaluton of 


10. A purple powder wil be precipitated, whe 
Sta lated and ashe iid vate 
his beautiful purple colors before monteucd 
te trey eae wantaler and to gae 
aloers 
‘ie, trop it fn with esta 
parent plas iting i red or viet 
felar. Hence the method of taking fae ruler 
fal garnet 
Ts Paint Clred Drawings on Glam 
his ar i exeroiod Gro ways. 1, Plates of 
3c gles ar ct ito the say of gure ad 
ined. by Teaden ‘outlines: On tUhese® plates ¢ 
‘eh 


‘iuperfuous paper by washing fe with 
‘pongo; «hero will remain only the euler tr 
Ferra to the gluse; i is xed by passing the glase 
through the ov 


Ts Prepare Maas Oxides and Precip of 
A solution of gold in aquaria, which in eva. 
oral to dynny, ees gi wtih 
Flam enatoly and’ porcelain gilding or by pre- ®° 
Spitting the solution with grea vitil diatlved 
Inwater sill powders produce. ‘Tas pow 
durin mixed with some essential au ol of spits, 
fa caleined vis ie whol ado to adhre 
tothe aurface of the glate by 8 talation of gun 
Acie Yt hen apie wih 4 Bae pent and 
‘forma undor mud 
To Prepare Oxide of Cobalt 
When regulus of vbalt is oxpoted to amodorate 
fre in tho open ai, it ealoaes; od ie roluced 
a biaakich pow 
‘This oxide vi i 
uta ba glassen, Cobalt at present, 
tance known which bas the property 
fi 
teat 
To Prepare Zafie 
‘afin th oxide of ebalt, frp 
veace nnd pore 
Sa ith ate 
hea ogg ad the stony g 
foraign mater, soparata as mich as pol 
Pound the chosen ners ia 


itable colors are attacked to platen of 
white glass, which are afterwards placed in the 
ius converted into aranaparca ena 
rats Vet the sadiog 
ie corrobion of the ater. 


all objects, the Sst aor 
for large objects, the tocond, as far as art Is 
cerned, seems bes! 


1, When the colors weed are not aGected by 
lead 100 pats pondered quarts, 135 rel lead 60 
of bismat 

‘2, When the tux is required free from lead, 100 
paris quarts, 7 glass of borax, 124 saltpette, 12} 
powdered statuary marble, 


Clore for Staining Qlane 
6 owt. of flux or fint-glass aro to be added 


blue that fe uot changed 


Whi (of), 26th. white arses, 6 Ib, anti 
‘Waite (hard), 200 1h, 
‘ia eanaptnt 3 
‘ours lon proto of copper 
‘uty Son okide of gold. 
Ametige, 3 iso 


pat 
ibe 


ase on Unies vila te sete oad 
tira wth Lngstundied ion beoks o rakes; sod Juri Gree 12 Ih, copper estes and 12 bu 
ieee ented if fame ao 

Theorem or frac trmanot by along hort Bol Typas(enary gs) 8 Ib exe of ora 
yontal gallery, which serves for @ chimney, in nium, aa ee a 


into a large vessel 


rating the iy 
elekly. Complete the washing Uy ime 


fa Tor stra ure ang wae, 
rend ie out co dry spontaneouly. 
‘OS Dy mlxed weldee Olt of ito} (3 4.185), 
18x. ltse acid (eg 1407), 6 ve water, 5.0m 
Mix the nitic acid soa weter'in 1 porcelain ven: 
sal then ld the ol of vitriol and tnx thoroughly 
fd allow tho ature to ool to 150° Far whey 
faamerse tho cotton. Tale 300 gra. of elesm ct. 
toa, well Tosened, snd me ‘a8 
to faturate thoroughly withthe neds. Allow the 
role to retin 7 mate, after which tn lift 
Wout withthe rola and wash it prolly a dle 
‘ected Ta last process 

Photographie Coltadion, 
Pare ales 


ar eter 
ny 

oto 
ie trough 


weather increase the proportion of aleobot by ad 
dou a day before ute or at tng of fodiing. 
rs for Photograph 
o€ ashaoniai, $0. 
fra} bromide of auimoniut 40 gr 
Seahol (sid), 10 
(Or, joide ot mn 


wesiur, 200 ges. bromide of 
sol (810), 10 ox, 
Palverice the salts, and add gradually tothe 
eobal, commencing with the browide, shake unt 
‘completely dissolved, and set away ina dark place, 
Mark “fodising Solution’ 

Todiee Collodion, 

8 02,5 Yodiaing solution, 1 os, 


Mix and set wway'ia a dark, cou! place 12 hours 
before using. » 

‘Any of the ordinary jodides or bromides can be 
subatituted ia the above formule, 
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of ida, When neutral, add the remaining 7 om, 
St Ghatlled water fiter and ad the scobal and 
slo aca, and 

‘For negatives: Pure rerystllaed nitrate of 
iver, Lor glasal anti i 5 inoey alcoe 
fol § ara fedide of potas, 1 gry ated 
valet 10 6." Dis th aver Sd ot and 
leet prety aa for bath for negatives, cbecrving 
Ghat isto be voided with glacial actie sed 
le of tse sa 

‘hove bathe shouldbe kept in a dari pace and 
aivaya show an aid test Whoo out fords, bil 
for a few minutes, one-tenth volame of di 
lilled water and restore to tbe orginal strength 
by adding strong solution of crystallized nitrate 
of tlver in dated water, and sidfying with 
the proper elds, 

Deoctoper, 


sulphate of fron, 150, 
6 fldra.; water, 1003; mitrie 


For positi 
slacial aoetio el 
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commended, of which, perhaps, the residues of 
‘ollodion aro the most simple. Add'a fuidrachma 
‘of water tothe ounce of eallodion until the pyroxy- 
Tine begins to form a white deposit not redissolved 
on agitation; this will prevent the colledion from 
‘evaporating too quickly. Then pour a litte upon 
‘the glase and rub with a tuft of wool or plece of 

Clean off with second piece, snd fn- 
{Sh with cloth and leathers as before; no water 
‘will be required. 

‘ew gles plates ae frequently dtted on the 
surface with little gritty particles, which consis 
(of carbonate of lime. They are not removed by 

‘or any alkali, but dissolve readily in a 
fated acid, auch aa oll of vitriol, with about four 
parts of wator added, or dilute trie acid. 


‘cid, 2 minima Dissolve the sulphate of irve in fon 


{he wator, and add the acetic and nitrie acid and 
ork tightly. 

‘2, Bulphnte of iron, 480 gr; nitrate of baryta, 
820 grt aloobol, 1 on; nites ucld, $0 minis? 
water, 10 os. Powder the niteato of baryta and 
Aisstve in: tho water warmed; when diasolved, 

jowderod sulphate of iron, stiring for & 
fow minutes; filter, and when the liquid becomes 
old, add the nitrig acid and aloobs 
Botte and e 


‘oa.; aleobol, ot 
‘Add to the distilled water 
te iron-salt to be fist ai 


sulphate of ron, Hy ott 
sever acto nit No, 
‘ 4 


i or two 
plturs add amiall amount of cyanide 
of potasiom. 

(Fs ation igh 
not bo all 


on 
of potasnumn answers very wel, o hyponspita 
of toda, 10 ox; wala, 10 ear} sther, 90 minha 
‘Strengthening or Inteniying Seletions 
Should be employed atar the pature hasbeen de- 
‘eloped, xed and carefully washed 
‘Nlrato of sliver, 300 gray lalled water, 10 
‘Or, Bohlorde of mercury, 30 grey distilled 
wate, 40-08 
‘Cleaning the Glam Plates 
Before washing thease ac aguare sont 
roughened on the edges aid atthe coraecy by 
410 
roans of a fla, whetstone ot ahost of emery- 
agro more sly by iuwng the edges of 


two plates noroes eas Sobel 
and ppiita of wine, 
1, is commonly” em” 
A tuft of cotton lato be dipped fe. thie 
and the glasses well rubbed with it for 
“After wiping the glass earefelly, com) 
process by polishing with am old silk ban 
Avoiding cootact with the skin of the band. 
ar ay instead of silk for the Snal 
polishing; they must be frst beaten, thon washed 
{2 pure water, dried 


Position and breathe upon i. 
‘Other modes of cleaning glasses have been ro- 


fedeun water aod wiped or rusbed dey wile sott 
shite paper. Te romoves trate of slvr saint 
From the tagere 


‘brush, 
tovremove any particles of dost which 
ve subsequently cllected. If t bea plate 
‘of moderate site it may be held by the corners in 

orizontal position, between the foretinger and 
thamb of the left hund. "The collodion fa to be 
poured on steadily wail a cireular pool is formed. 


xtending nearly to the edges of the glass, 
a 
h 4 


Il over the bottle for & moment 
‘eases to drip, apd then by 
Ue the direction of the plate i #0 a to 
sive a rocking movement, which makes the diag- 
Saal lines ‘and prodaces a smooth rurfaoe, 
‘The operation of coating a plate with eellodion 
Diust not be done hurriedly, and nothing ie re 
uired to eosure success but stendiness of hand 


Impression of the Sager without adhering to 
‘This is termed setting, and when it takes place, 
the time bas come for submitting the plate to tbe 
tetion of the bath, 

‘Whea the plate is ready, rest it upon the glass 
‘tipper, eollodion side uppermost, and lower it into 
thevolation by a slow and steady movement and 
Jet it remain uatil the oly appearance on the ear- 
face disappears. 


Aner ‘bau been taken out of the bath, 
it thoald be exposed and developed with all con: 
venient despatas, otherwiao the film will become 
partially dry, the developing solutions wil not 
flow eatily, and the negative will be weak and 
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etal 
Development, 
‘The pyrogallic avid solution having been pro- 
‘iourly measured out (about drs for streote: 
Plate of a plate 8X4, 1 ot for 9X7, and 1d 
drs. for a plate 10X8), bold the glass in Gh band 
in the auto manner ae when costing It with ee- 
{caton, and Bow the liguid on evenlye 
‘Development ith Sulphate of Irom 
‘This reducing agent developer tho picture © 
rapidly, when the eollodion eontainy ty odd 
{hat it employment roquines care. The fates 
‘should be thrown oo to the pate rather quickly, 
fet t's erep. "Tate one of fe end 
{he inage appears in tho Higa 
‘the im a ng tarbidty. 
tbo poured 
plato washed with water, 
‘hadows oil bo aiaty from sabe! 
ent partes of slvr, Plato developed with 
[hats of iron may be farthor blackened by washe 
{ag th anand pouring over i 0 20-gr, soition 
cf nltrat of silver, followed by a second applone 
tion of sulphate of iron. "A better proceay, 
er, i to wash away all traca of the ion tal by 
Eien of wale applied fo or nando 
{hen to aux’ the ordinary solaion” of pyrogalla 
sid with nitrate of aver 


Fizing and Varnishing the Negat 


Wash ei gay wil ain, ite 
solution of byporphite on a0 rl 
ft ho fdide has eon cleared away.” The teae 


tion of byposulphite beoomes nosrly black after 
ie, bt his of no importance, om operates 
ca {hit even preliinary waning to 
fpners the pyropaicattien i testa 
A thorough washing after the hypowulphite wil 
‘be onential. "After the negative Vas been washed 


flow it over with a solution of gui Arable stand 
itn clean Ulttng-pper te dy etberwise dat 
will ascend the la by faction, and gh 


cena 

Ee appearance as if hapa had drelaed domn 

from sbore. Ttsiupotant that the pate should 
ts dried by aril heat before varsihing 
the matte wil lo Tok mare Wen a 

‘oth be Set Tun alo ‘ith the Bnget 

srape anny the colada 

sargin of #104 of an inch all 

found Afar doing va remove with the oa or & 

‘Staal Brash Say lown or Gntached patter 


ot etoion, whi tine mig 
Seago Uy the vray and produce 
o Adu Canara for Chee Pen 
Take phvogaph of» pint tent ih tbe 
full spertcaof fe portal fom te satel rs 
Sei arly foatnd ate hen examine 
tbat par Sf tpn the genet nat of 
‘tatnatater of outlets Ec teande it wil 
my hype hs rel fhe sae Stat 
‘is bout laa the ors oh pe we 
Poste neni gears 
eYae'pinteprp Su tht Se te chen 
feels ogee ihe ae cod bye dace 
tceivtnt fat a the oposite drson tae 
‘pus throng which thoes obe move 
Grier to dc hoe preaacsarpy tt 
ve wb tn hate 
a deeopng «gan patito tation of 
scipate oo shld Wo fowed rany yer oe 
Sob ca seme quentyy as eet ees 
portion af ste of lve inf ae 


shed on 
poh 


Pyrogalic Aeid Developer 
orty gra of Pyrogalic nid blog diastved in 
Lon of glacial accio "ald, and $0 tinimn added 


to’ ox of water when. required for user ‘Tho 
‘rong eolation becames black fretn decomposition 
{in the course of w few weeks, but when dilated it 
Ihas only faint yellow tint, and is tolerably effec 
tive in bringing out theimage. Tn place of acetic 
cid strong alcohol may be ueed as'a solvent, a 
Gt. of pyrogalli acid. being distelved in 1 ot of 
‘pint, 20d 20 minias ofthe reaulting liquid added 
to each ot. of aciiifed water. No attempt must 
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be made, however, to 
‘apis in’ one solution, since 
ther would be generated by 20 do 
Dlans of 
Seetel for 
‘mended for an uatiinited tm 
To Copy Engraviny 
photograph a full-sized steel engraving ot 
fo age than 2 


raving from. is frame (the glass 


gular reflection; and spend it 
Yertially und in a reversed eonditie 


tana comparativ 
‘Be careful not to 
‘with pyrogallc ac, 
Copying Prints 
‘The additional depos 
seribed, will often be. fou 
isthe cats the method {s to e preferred, 
use the halltones of a photograph are 


ij Hodide of 
fo, Sulphide 


Apply Nort ether tn 
aan ia wy 
nt fellde of alver, pears 
Ibw throughout. “Then pour wer on to la 
from, which mont be 


Towed trot ‘he yellow color changes 


Tasty dy the plate 


Photog 
taken wit 
For 

fitted 
t 


"Tho. 4 
cua, and the pitas impeach 
instant. ‘The centres of the Lenase in 

arated Vy 3 inches; when the eamere fe pleeed 
at about 6 of 8 feot from the sitter. Piotures token 
with binooular camera of this Kind require to be 
mounted in a reversed position to that which they 
oeapy on the lass, i 
bo praduced. The 

ight bal bel 


ie Tranopareneen 

red by Russel 
the negative andthe. prepared 
ct and squesze them 0 
urotetne; ot too strongly, 

obably be found, after 
of a few joy tbat the negative has be 
feratched. Lay narip of black weet behind the 
fensitive ii to absorb stray Tight. 

Fixing Bath. 

Take of byroalpitet so, x; wate, 8 om 
Distoive without Silering, and ‘preserve the sola: 
tion in stuck-botll ready for uae. 


PAPER PRINTS. 
Aibumivized Paper. 


fever, or i wil 
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Formula 1.—Take of chloride of ammonivm, 

200 gre; water § ox; albumen, 19 cx. 
‘Chloride of barium is somctitnes used ia salting 

paper, instead of chloride of ammonicin, but is 


L The less the quantity of ealt the warmer the colon, 


tut it must not be eo far roduced aso injre the 
contri nd dope of shadow nthe pi 

Te aistlled water cannot be proc 
acta cam sng watery wl oc snot 
the parpove. "For the tlbumen aio. eggs De 
tray an cael hatin opening he thel ae 

‘be nat broken, vel yield about 
‘ne suidoance ofaliumen, SF" 

‘When the ingredients are mixed tea bandle 
of quills or «fork, and beat the whole into 
foot froth. As the froth Torms isto be skimmed 
off an place in at ik to sbsie, ‘The see 
‘est ot the operation depends very mosh pon tie 
part albansen be nt tore 
aghly beaten, fakes cf ania! eaitens wel bo 


ils are to glutin- 
jus to run woll through © paper filter, abd are 
412 
better cleared by subsidence. Lower the paper 
the Tguid by, 608 sendy ovement snc, i 
re, na ibe Tormed, “Sone pa: 
‘are not readily wetted by the albutoe 
‘when uch, ie he eae afew 
oF 8 fragment ofthe 
{gal sold by the artiste golormien, 
‘Shoful adjunct. Care mast be taken, however, not 
to add an exeest, or the alburoen will be ren 
ill eink into the paper, leaving no 


To reader the Paper Sensitive, 
‘This operation must be Snoddy 
‘of candio or by yalow light, 

Take of nitrate of sitver 0 


time in uso, the albusen, di 
solved oxo he papery, 
a upon the I 


the tensive 
Pe erefore be removed by folding & 
ip of blotting-paper Ue exact breath 


‘pin may Ve used to 
{o'be held hy the ger ad th b, and allowed 
to drain little before the pi, 
‘therwise amar willbe produced upon the paper, 
from decomposition of the nitrate of silver. Whet 
sherbet istng patel pot Unting pape, 
suspended from the lower edge of the paper, will 
ferve to drain ofthe last drop of Liquide 


Formula 2—Preparation of Plain Paper. 


‘To prepare the ctrato of soda dissolve 112 gre. of 

tre acid jn 20 on. of water, and add 133 gra of 
{the dried bicarbonate or secquicarbonate of toda, 
‘ured for eferressing draugite. Supposing the 
‘itie eid to bo adulterated with tartarte sci, the 
‘shore quantity of earbonste of soda would be too 
‘great, and free alkaline carbonate would thea re- 


er~ tine, 20 gra.s water, 20 08. Disalve 


red as followes Dissolve the nitrat uf il 
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tain ia the liquid after tho neotralization was 
fnmplete.” There of the paper would be lable 
{outer in such a cas, and tho print would not 
‘be clean and bright sons of chlo acd; on the 
bother band, gives very lean picture, but thay are 
too pale andre, without depth of shadow, ‘Arne: 
Xeorg, desirous af simplifying the formula, tay 

of Rochelle elt” for 


of potash and soda, and in sold by druggiats in 
large eryetals, "Hoth tartraten and sitraten are 
‘used for the purpose of giving a red and warm 
{one to the prints. 

Tender sensitive by foating for 2 oF 8 minutes 
‘upon the solution of nitrate of silver etnployed for 
the albuminized pape 


Aart! 
‘of beat, and’ siter when ool. 

‘Toko’ 10 or 12 ahecls of thin Saxo paper, and, 
Dhaving marked thoright id, imiers tem Bodily 
{a the igald,1 by 1,with ear to remove a-bube 
ies thea tira the btoh over, and remove thou 
singly, bogiag with tho sheet Brat immer, 

ill thus bea similar Length of tine 
the alting liga 
rae ig lation ew hte but 
that tho papers belng iam 
it that te 


smenio-altrate paper 
‘color, is made by ‘alting eo 


Ser paced 
ion 
Bat etal gan of water the kt 
ro solution of ammonia and drop {tin ently, 
irsing monnwbile with a glas'rod,”‘A brow 
Precpltate of oxide of forms baton the 
Uiiton of more arowonta tis rediasolved,, When 
io elearng up, alte ame 


airet that when einai 

becomes perfectly olear, a drop or two of 20h 

of nitrate of silver should bo added nil a it 
Tasty dite ith 


the free nitro sel, 

‘with the alkally 
ver in yolution. From the 
amon, tis often useless 
{o attempt (0 convert an old nitrate bath, a 
used for renting, Into ammonio-nitrate, Oy 
issolve G0 gra. of witrate of silver ingh on. of 

in uimonin wollte” pei 

{ated oxide of silver iy exactly redissolved the 
divide this solution of amimonio-nitrate of aly 
{nto 2 equal parts, to ono of which add nitee acid 
nations, wat apiece of immersed litmus-paper 

‘eddened by am excess of the seid; them mi 
the two together, ll up to Lor. of water and Aer 
from the milky deposit of chloride or eatbonate of 
silver, if any be formed. 

Acimontio-niteate of silver should be kept in a 
dark place, being more prone to reduction th 
the nitrate of 


cused. Brushes are maa 
for applying silver solutions, 
‘but the hair le soon destroyed unless the bruth 
‘kept scrupulously clean. Lay the salted abest 
‘upon DlotHing-paper, and wet it thoroughly by 
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drawing the brash fit lengthwise and then 
crow, Allow ie to ratnain Ba fora innate ors 
{in onder that» saGiciont quantity of the scution 
tay be absorbed (you will seo when ii evenly 
MoU by looking alo the surface), sad then pa 
Upby the corner in the woual way.” If.on drying, 
iret appear a he pointy lt touched 
tho brunt tte probable hat the paper mut too 
bighly salted, oF that tho ammonie-ntrate cone 
teed emia 
Touosioaitrata paper is more prone fo 

taneous desompostion than either albasiuisa 


Solution of chloride of gold, 1 ar. 
seaquicarbonste of soda, 10 grs.j distilled water, 
Gos. No, % Bolution of chloride of gold, Ture} 


413 
ordinary phosphate of soda, 20 gr. als 
ter, 2 0, 


the chloride of 
r 
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‘This is known to be the caso when the liguid 
flows away clear; the frst milkiness being caused 
‘slable carbonates and chlorides in the 


‘dry between each change. 
‘anlage to Eaish off with a solution of salt (2 gra. 
tothe oz). Pour the toning bath out into a dat 
‘inh, and. put the prinls into it2 or 3 at a time, 


Wwandsto secure a contant movement. Continue 
to Keep the prints moving, and watch the changes 
in elon. 


Pirin 
One oof hyposulphite of soda dissolved in 6 
Tniches of serena 
ich bateh, Allow the prints to fee 
1 bath for 20 minutes, with 
‘ional movement after which they may be trans 
ferred to's dish of lean water 


ir toning properties fn 
great measure, A useful simpliieation, substi- 
{ating measure for: weight, 
always on band an aqueous 
of wad conta 
tecond formula, of plore of sola 
40 ges. the ot. Halt'an or, of the 
kali fiquid would then in exch oase 
‘of the solution of chloride of gol 
yaentdlilution with water to the full 
‘mount given In the forwula. 


PHOTOGRAPHIC PRINTING. 
itive papers ought not tobe expored inthe 
‘until they aro quite dry. “The shutter at 
ck of the frame Is removed, and the Dega= 
ats, cllodion-aide upper 
ve paper i Ul 


‘springs of th 
few 

‘of mill-board may be placed beneath th 
‘The time of exposuco to light varie mich with 

tho density of the negative and the power of the 

stn influenced by the season of t 


to Tight has been correct the 
lightly darker than iti intended 
we fonlng bath devolves away th 
nd reduces the Intensity, or whieh 
in te oxpnur lpi A 
eo s00n teaches the Proper points 
‘ut much will depend upon the stat ot the foning 
bath, ad abumintzed paper will require to 
fnledltomewat sre deeply tan pate pape. 
on removal from the priting-trame, a pecw: 
lige spotted appearaion i seen, Produced by en 
qual darkoning of the chloride of sive, 
{he bitrate bath i to0-weaty the sheet reaoved 
from ite turfos too speedily, or the paper fv of 
interior quate. 

Th tn tho exposure to ordinary dit 
tho thadows of the proof beosme very decidedly 
Suppery beture che Upits are suliteniy prised, 
iehegative ein fault.” Aumonio aires pepee 
Lip ated fs pariuiany blew this esse of 
roluctic, and elpesalyaoif the ight is powerfa 

Towing. 

The pint should be Gret washed in eommen 

valer ubtil the solu aiteate of ilver is euoved, 


Preserved from fading, atdto do this properly 
Fegulcer are 

“Siways wash with resnin 

alned, aod chow sarge shallow vessel 

‘eponing a conhrablesorface in preference to 

neo ltser dametor, A comstanc Gnbbling of 

ase an be maiisined fort or 9 oar nd 

is together to elon, 

Se way tntreen thom 

Ten thoroughly washed, 

ot betwen shost of porous paper and 
tpt dry. 


water whe 


of gelating in 
bot water, freshly made; gum-water, 

from’ the nest eowmmersial gum, and 
acidity, may also be used, but it thould be made 
very thick, so as not to sink lato the paper, 
produce “ cockling up” ofthe cardboard on dryi 


Negative print rill bef 
tring the dll wintee monty, 
when tho light i eae, or 

duce af 


ty and gradation of tone, 
‘of potassium, 120 gra.j bromide 
Eth; water, 20 of. 

‘Float the paper on the iodising bath wntil 
ceases to curl up, aud lies Sat upon tho liquid: 
then pin wp to dry i the eval w 


containing 30 gre. of nitrate of silver 
inims of glacial acctio seid to each ox, 


‘Place the dried sheote in contact with the noga- 
tive ing pressure frame, and. expose to a fecble 
{ight About 30 teconds will bean average time, 
‘upon » dull winter's day, when it would be 
possible to paint in the erdinary way. Develop 
by immersion in a saturated sdlution of gallic 
scid. “After the picture fe fully brooght out, wath 
fn cold and subsequently in warm water, 0 re. 
rove the gallic ack, which if allawed to remain, 
would discolor the hyposuiphite bath. Fix the 
Print in solution of hyposulphite of soda, one 
Bart to two of water, eontiouing the action uotil 
the yellow color of the iodide disappears. Wash 
‘thoroughly in plenty of water. 

Negative Printing Process upon Chloride of Sileer 

‘To eat the papers, prepare the fillowing eh 

tion Chloride of ammonium, 100 grs.; erie eid, 


fatoce ft 
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‘re.; glacial acco seid, $0 minime;, water, 1 
for.” Float the papers upon this bath for 3 min- 
‘tes, and suspend them to dry. The exporure to 
light is conducted in the ordinary printing frame. 
ho developing station x prepared at flows 

facid, 2 gra.; water, 1 oz.” Filter through 

-paper, to Femove Hoating particles, which 
‘roduce spots in this process pour the 10- 
lution of gallie aid into a Mat dish, and fasmerse 


. ok lus 
‘of blebromle of potash, 2 os of mle 
Doris acd, and'1 qh of water (a green quari 
trino-bttle may be aied).. "Pour dhe fluton into 
Shatin tay aoc ine ho plata tobe sonnsed 
vd afterrerda wash the plates in war and. dry 
tin your on ach pate al any 
ft old coftition} rub tall over the plata wth & 
{ure af ttn, und then clean ie of witha dry 
pe lt" wit pvt the ding i 

ipped in pure wator and again dria 

i ‘The bichromsto of pot 
nay be Altorot back fata the bate 


for ature use. 
To Coat the Plate 

1, Cover the plate with » bromisod collodion 

‘Tako care, in all caves, gently to osillata on runs 


ning off tie excess of eollodion, oF white wa 
Visible ina wubsequont stage af tho proce 
be formed. 


‘When the lm is somewhat fixed, put the 
ae, by the aid of w dipper. faa wll-Dath of 
nitrate of silver yolution, aud Tet it rexnain 


fa the 
‘3. Pot the plate ina. wel istitea 


cb 
‘water until what are called the " greasy ” marks 
dlaappeat 


cock bate of te bromide eae 
tion ta supmly the waste drippings, 

2, Det Uh plate for shor tse in a well-bath 
of aie wet 

1G. Wipo tho beck of the plate, and Tot it drafo 
fora shore tine, and then place i in wt-bath 
ot 10 or 15 get of tannin to the or, of ialed 
Iraters et the plate remain in th 
Iinwtes and ten, on roving ie fron 4 
Jeti ret on one end, to drys When dry, it 
eady forthe camer, sod itil Meep a lony ie, 
Hesiod be rapidiy and ovenly dried, ade atone 
bol of hot water may be so wed as to 

eying. ‘Tannin which dissolves most easly 

Jn'watr, tobe prefered, Add tothe tannin. 
1ath'3 or 4 drope of crease, and ie will keep 
sear.” A" bttle experience will show how long 
me the qiate matt be exposed to ight in the 
famera. Te wll bo best in tbe beglaning, not to 
Sake a very short exposure; harsh pletires are 
the renult of loog exorures, and soft pietares 
of short exposuret to the light. These plates 
"rill bear a considerable amount of exposore In 
Tho camera without being fogged™cven for 10 
muinates 


Deceloping. 
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1, The film tometimes appears to be fn a rotten 
‘tafe, and to crack up when water is poured.oa ik, 
quasi of alee: 

jon fit poured 


‘This will not happen if swall 
fol bo added to the water solu 


tantly appear and 
tals ray be allowed to come out well The 
Inge wil not be dare. 

Pout of the alative pylon, and 
‘gently wash tho plate; ad's fow drops of ‘lta 
Seid (or two grt. of iri ald to th ox of di 
ied water fort over the ae end as of 
Sepa ail pyrociton rer the pate 
tad of acid solution alone. a 
‘ined water on the plato and run 08. 


4 of pyrogallo aa In ot of 
‘add’ ta this 1 02. of 


of byrogallio acid; also have a 2 ox. botle 


af dialed water wad Gistlvetn i 2 dre of cts 19g 


‘tld; 8 mlalina of thia wll be I gr. of elie asi, 
ave also an ot, bottle of a 10 gr solution of 
uate of silver: and Inatly, have at hands piat 
Dette of dstlied water, oF 2 glass ox. gradu. 
ata, and 3 or 4 doveloping- glasses, which bold 
about e duidounce. 

', The developinent of a plate ie completed 
peaks of 9 ge 01 gr. proc port 
‘or moro of trio acid to i 


i, iteate of ally 
‘rongly out when the 
Ito doved with 


Ka tw of ye i 
gn of fot ng hen psbing 
tent with an extoat of mit 


only wk 
te strength or weak. 
foon teaches the manier io which i 


three: aapa wih 

re outs of Majer Rusa spl 
ny arot ‘its, the ue of tho bromide bat 

feoondy the use of 

tia of the aid 

‘with pyro 

fare 


ir a 


FOTIERGILLS DRY PROCESS. 
ating snd dipping in the 

Tunes Proves.” 
pte from the 
tere 


Jeol with ho 
a om the de- 


415 

arranged the yllow light 10 that it fle 

teh wernt td gl ler 
[ttn ono of water tevin esas 
rans, shod ei bmpeardon indy 


teed stk ead 
trl'be fund convenient for pouring onthe water 
‘ich must bo allowed to tom = wach cornet 
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nel greatness has disppeared. Tt wil probe 
Bly touch the Rogers by which the plate is held, 

ia when they are uot serepuloualy clean stains 
will, in consequence, resale. After pouring away 
the water (whish ought then to measure at Toast 3 
‘dea I the operation was well performed), drain the 
Plate for an instant, and it will be ready for the 
‘Sibames.| 

The Alduaen Solution, 


‘Take the white of a fresh ogg and add to it 1 
‘on of distilled water with 3 drops of strong sma- 


Wola over the plate for minute in order 

Cirecore iis socom St cleoey acl chereeots 

Tear the plas on nd to drain upon blotng paper 

ben th plate are pvt dy heya renal 
fScexponure 


‘Ts prosons i nel gunk ax aevelop- 
rent. When pyrogallic ucid ie used, each drach 
‘ef the ligaid bs previously mixed with about $ 
fainims of m solution of nitrate of alver, 

20 grains to the or. of water, 


Fix with hyporulphite of soda, 
‘TAUPENOT'S COLLODIO-ALBUMEN PRO. 
‘CESS. 


Cleaning the Gtowes, 
‘Tuis part of the process must be conducted 


with eare 
Sensitixing and Washing, 


Buploy 2 nitrate bathe In this proces, ene for 
the eallolion and the ober for the seeead Slay 
vis. ‘the albumen. Tho albumen’ nate bath 


‘ici nan ety one wy, 
olin Gace tata Cnet 
ae deer woes a 

opie pe ac ra is 
sorta 

ay 

Cate 

poste Ciapeae cers a car 
peer erin 

sd if ay baa 

EEE A, Tata eng 
Bb ea ne cad 

besten fay" 


Preparation ofthe Iodis 


Meigs bride of cumoctan, 10 re 

feat mix the ammonia and the water, then ad 
the other ingredients and shake together in a bot- 
Me, Todide of wainonas tay be tdvastageously 


> Apply the Albumen. 


For a sterectcople site, measure out 1 dr. of 1 


the albumen and por it on ahd of trie to dis. 
the rete rater ofthe watbd clledon 
‘ply a second quantity. 
"Blaod the ahuiniced pais vorcall on Wat 
tingepaper to drain and dry. 
The Acctosnitrate Bath. 
Jake an rdinary colotionnegalive bath and 
to each Sidoutee 30 mi 
‘ei, Keep iin plas or gutta. 


ire powdery) to the ounce of ether 


ryan the plats will bo ready for erferere 
‘Avtitcial heat may bo wood with advantage, 
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‘The most auecenfel operators in Taupenot's 
process give a very long expoture. 
Development 

Prepare a saturated solution of gallo asid in 
Aistied water, adding 4 gre to cach on He 
ter this developer through 

“The volation of altrato of sver for use with the 
alli acid may be made of the strength of 20 gre 
the cance, 

Aa0‘15 isk to 1 os of 


iio asia solution, 
the developer the 
bedi must be molatoned ith water 
for the full dovslop 
‘with a saturated solution of bypotulphite, 


PICTURES ON PORCELAIN. 

‘The plates for these pictures are sold as posse. 
Jain, but are really an opaque white glass. The 
plate is conted with rendered sensitive 


age 
feutsed on the grou! gles of 
gia ant Ph oti ron 


eval ite 
ing of with: 


‘TUE WOTHLYTYPH PROCESS. 
I. To Prepare the Uranie Salt 
Dissolve the ordinary commercial nitrate of ura 
‘water; add ammonia tll ao more 
ipitate is formed. ‘This precipitate ls 
in fale fn wer 


water add 220 ge 
“Mssaleed im Ion, of| 
" 


a dark place, becaan 1 ont 
Sensitive to ight when brought Sato contact wilt 
statins 
isslve 3 ox of this el in 10 ot. of aaah, to 
8 dru of dated water and fo rope of 
Titsie acd have been added. Tha ir the Pons 
tiring Tiquor, end does nok roqoze to be kept 
te dark roa i 
TIE Preparation of the Ie 
‘Tas catadion aay be the 
ration, containing about $} et 


4 alcoho}, moked 
EE the proportion of 6 to 2; bat, in onder to give 
‘tan organio reaction with the tor 
fs necessary to add to each pint of the 
shout 10'drop of so-called Mars oo wh te 

ius prepared: Take equal parts of eastor oil and 
Canaila beleam; dissolve the latter in rofclent 
ether to enable it, when mized with tho enator ef 
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{0 pass through a filer. After Bltrati, erapo- 
rate the mixture over a water-bath fill itis of the 
crdinary consistence ofa fatty oll. The eolledivn, 
‘now feady for being sensitized. 

IV, To Senitize the Retinized Chllodion. 

‘To every 3 ox. of the collodion thus propared 
‘dd from 1 to Thex.of the sensitizing solstion, 
with a few drops of nitrie seid, and intimately 
imix, ‘The collodion is now sensitive to light, and 
Inust be kept inthe dark. 


Tels etectad either by a tolerably wrong wa 
land of Trish moe, beates op with 
jghth ita balk af aibamnen ands Tew 
Brains of aestate of lead. ‘Tho paper mey be 
floated on this inthe usual way, aud wen dy is 
endy forth reeption af the testi collodlon, 
VE_ Applying the Cllodion, 
‘ho papers pane dona by 3 af is sorers to 
at board lite larger than the sheet to be 
falloionized.” ‘The eolodion tx poured ea to 
‘aval way, td the exces ran of a the wupinned 
burner Into the stosk-bottl. his may be do 
‘wth great deliberation, and more may be poured 
{Gn tony part, where there isa debolency wi 
fut much chanoe ofits running tn tigen or wold 
Inevitably’ be tho cute i'm flan plato wore 40 
treated, “Hang wp to dry in darkroom, ant 
Aor the peat 


satiatactorily, nad 
rapidly that similar pei 


ete 
j bet 
Kare 


PHOTOGRAPHY WITHOUT A NITRATE OP 
SILVER BATH. (Sayee’s procem) 
Preparation of Colodion. 

"Take of bromide of eadmiam, 6 gre 
of ammonia, 2 gra; soluble cotton, 6 
‘and aloo, cash or. 


Of silver, in fine powder; add to i a drop of ro 
ot : ‘Then 


mixture is poured into the 
its reception. hen shake up 
wall, and allow it to stand 
‘To wee the Collodion im the Wet State. 
perfectly clean plate. glass, froe from 
the edges for } af an inch 


silver allow it to eet the usual time, and place 
fn a dish of water until the greasy appearance 
fas vanished.” Warm wator ls preferable when it 
an be procured. When the water dows frely 
over thei, take tho plate owt of the ish, wipe 
the back, and drain for’ wowent upon a piece of 
blotting-psper. Then place in the dark slide for 
‘exposure in the camera, Expose a little longer 
than ‘wet collodion, with the nitrate-bath. Wet 
the film with s litte water, and pour over it pro- 
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se om tt 
Saeco int 
Serine ices ae 
ia ae senc ee care 


2 Yellow patches, imperfect removal of the 
Iodide of silver in the fixing bath. 


Intensification may be accomplish a) 
fhetmenss adapted to wet pintee 7 


Ti. Tnoge black and wi out half tones, 
‘rom under-exposure in the camera, 

1 Cation cars from he tae upon dying 
from dirty glass, insuiciont alcobel in tho eollo: 
ion, want of rooghness of | 


get of tho glass, 
sodtrer i eladion 
‘ried byposulphite 


18, Deeeloper flows greaily, from want of al- 
oohal in 


cree 
To, Gini iretaparent ptr of large fromm 
pouring onthe developer atone pace 
‘On 

1, Berbiag and tpt from week nieat ba, 

Hering afer, om th pits oer 
vi ht 

3. Spots by travenitied tight, from imperfect 
remoril af the slvr salt 

4 Gold and fated appearance, fom weakest 
ot'bath or excee of eolrdein paper 

s"Fetswcn fom ality of bth 

& droning of op shadows, negative too 
seasparent 
RECOVERY OF SILVER AND GOLD FROM 

WASTE BOLUTIONS. 
athe of Nira 

‘Throw down the silver ata cleido by murlaio 

seidy wile pour of te ler part and wath the 
he chioridoln dab together 


te, and is properly ex. 
Boe ey ie intemal Te mesenary 
ny the plates evenly a pando 
about half tho uaual tine, Ste M84 cxPo% 
Development of the Dry Plater. 
Prepare 
ct 
* Carbotate of ammonia, 40 gre. to water, 20% 
8. Pyrogallc cid, 06 gre. to ste 
4 Bromide of potasia 


f 
Pour over the dry plate once or twice, enough 
No. Lo coves i aad return (the te fr 
im tho next plate. ‘Then place the 
dish of ‘water until the greasy appes " 
Vanished. “Then pour evenly, enough of Ne 2 


ive off gus 
fore acid until the sine. is entirely” diol 
Should any chloride remai 


‘with s few drops of No, 3 and two drops of No.4 ®¢id. The 
‘Added, aud wavo to and fro with erockiog motion, may be run {ni 
us wi treheweignes 
very toon appar ad ypu Bath 
he shadows becouse slightly ral hours wit 
the surface and back of the nt the precipita 
freely with water, and rinee with alittle very of soda or borax, 


of glacial acid (0 
the ounce, Wash agai, and Wf anyntensifeation 84 8X print, 

la required, it may be accomplished by adding to Toning Bathe (Alkaline). 
2 dra of water 3 drops of No. 3 and'8 of Nev 


‘elation. ‘When dense enough, wash and fix with 
‘yanide, 20 gra wo Uhe ounce of water, 


YAILURES AND IMPERFECTIONS. 
On Glass. 

1. Universal clouding from over exporure or 
Aifaned light in preparation or development of 
the plate altalnity of the bath, or foo much 
Biteie acid in bath or Organic matter inthe bath, 
x the use of cololess collodion; also vapors af ftom the vessel, nod reduced, ax advised for bathe 
‘Sumoois or slphuteted hydrogen, Sock noga- of aitate of silver 
tives may sometioes be recoveral by the appice- 
tion of weak sclation of iodine fellowed by 
Esposulpite of soda. 

2. Spots upon te plot rom exces of bromide, 
et potasiem in the eollodion,impare nitrate af 
‘ver inthe bath, sopersuturation of tho bath 
‘ith odie of al 

concentra 


Paper Clippings 
‘The clippiogs of sensitized paper shouldbe pre- 
ed, and. when © quantity ‘bas scouted 
Derned fo saben; the Saber to be in'a crue 
nixed with Uren heir welght of emisture af ea” 
tomate of toda and bore. if araully bought to 
fall red boat and allowed to cool, the sive wil 
‘betoand:clleted ato an Sngot athe bottom of 
the racic. I is bet to trea the prints bafve 
‘washing ar toning, but tho whato of tho eutinge 
Tre worl savings 
enoval of Siler Stain, 
‘ith a moistened lump of eya- 
oof polasiem, and washing rely wih water 
‘Tole mode i danger 


of Potassium, then with diluted nitric acid, and 


|. Carced lines, from the dereloper net coverin 
4 ie ersloper net covering Sh with byposuphice of sda, nod waahtag with 
water, 


the whole plato immediatly 
'8.'Sileer stefan, from reversing the plato be- 
tween the bath and side. 


'&. Apply a pasto of chloride of time for a few 


4 
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malstened iodide of 
the fodide of silver 


4 1.) (very polaonous; aad wash 
large amount of water. 


‘TOOVELY’S (PATENT) PHOTOLITHOGRA- 
'PIITC PROCESS. 


From a 
{mprecsion js taken 
manner: Take 


ng the erases of 


tono in the negative 
pared’ paper with the 
printed, 

he 


instead; wuch as gate, dextr 
‘ilaginous solutions. 

hotonneogriphy proceeds above 
a) rbatituting ibe pine for © idvogre: 
‘tone 


[Proof detached fro 
for the The 
‘a thin coating of rar- 
sand when dry may be soaked in water to re 
im, oF kamediatly plunged in a weak 
id, and etched ia the usual way of 
‘lehing on see or copper. 
Wherever the plate is protected from the var- 
nich by the gum it will be attacked by he 


OLBORNE'S (PATENT) PHOTOLITHOGRA- 
'PILIC PROCESS. 

‘et us suppose that a map has been compiled 

aod" drawn with preat care Sed that tie desired 

{eo multiply copies of this orginal in the litho- 


‘ion in the ual way, Sbecrving. the, greatest. 
‘sare to avoid distortion of all Kindg, and to pro- 
‘luce a negative of the highest excellence, euccess 
in which depends eatirely upon the ii 
1d experience of the operator. A 
ive photographie paper 
ixture, cous 
{eluting softened and dissolved in water, 
S quantity of bichrowate of potash and’ albumen 
has been added. The paper, evenly eavered with 
is Guid, is dried in Ube dark, when it will be 
found possessed of a smooth glassy surface, and a 
right yellow eolee. This surface is 


lished plate, 


per thas manufactured is now to be oxp 
the action of the light under tho negative of the 
ay deserted, Ths accomplabed ina 


prevents ital 
"g upen the clear yellow of the 


holographic copy of the ergial 
i aor ie dey th ntti 
yy ranting he 


ts separated from t 
found to have brow 
‘of Inky 


fockeentt 


feocgianentas oi Uereats 
Setar b penn deneag ear 
Seaton eae Bea ates 
Habit see tieea ane aet 
oes reste cat 
Sage fre ena a 
soars he 


‘ei luenee upon the gas 
ting a the sensitive coating; it bas eaured H.t0 


swell and to let go its bold upon the fok. Bat 


{Wis change does aot extend to those parts of te 
ating which were acted om Ly Ii; in cle 
‘worday to those places which were unprotected Uy 
The opacity of he negative; they resia ine, 
induneed by the vat octal 
Sf the water. “Atcordingly the operator fade 8 
Gestntleof the orginal aap gradualy Jevdop 
iy Handa be cots te ft 
roses fa procecded with unt all race a nkare 
Removed, ave those required t form the itr 
Tuite clear and distinc ial ts det 
bundance ot ot water then poured over 83 


S Ftaed 


i, and to develop which te Te 
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ss to remove every particle of soluble matter, and 
it is then Sally dried, whieh completes its proper 
ration. 

‘A stone to which a fine smooth gurface has bo 
imp i and putin the 
laced verte) 
as been duioped by 
and the whole i the 

On exami 


tached itself frmly to the stone, 40 that somo 
force is required to separate the tro. When ibe 
{former is removed it brings with its albumniaous 
‘coating, which gives toi while damp aparebment 
like appeurance; but the ik is goner it has left 

‘paper for the stone, and on the Talter we find 


fisted deaiag of th sty one wey ater 
a erly * prepared wil print Wel 
suited ben drawn Uy hen 


PRETSCIU'S PROCESS OF PHOTO.GALVAN. 
OGRaPuY, 
Take a plate of glass, and 
‘a, to which bedromate off 


ed. For 
8 of glad, fato one of 
silver, fate another 


tho pet 
wz fernolding bw 
of pratog. Tako the popes 


ined’ by any. ofthe customary Pros 
‘east, and place 1 on tho aeastive pats thus 
exposed tothe seton of to light 
curse of m abort time (ll thove patie 
which are dark ia the photo 
Plate from 
Bio 


tine Ia two dif. 
and the other insoub 
uently, when the platoia then put into water 
‘arte which remain noluble aro dis 

ther parts remain as they” 
produced not ooly in die 
le, but alvo in’ diferent 


ail they 


ut, wl 


te pr 


tes po proces 
‘ou wd copies 


be 
ENGRAVING. 


Tue diferent modes of engraving are the fol- 


strokes eut through thin wax, laid upon 
the plate, with a point, and these tyokes biter of 
corroded into the plato with acid.” This is called 
etcing. 

12. fa atrokes with the graver alone, unassisted 
bby chi. ‘In this instance, tho derign iv traced 

th a sharp tool, called & dry point, upon the 
late andthe strokes are eut or ploughed upon the 
oper with an instrament distinguished by the 
Datze of a grarer 

‘3. In mezzotia‘o, which i performed by a dark 
ground raised uniformly upon tho plate with a 
Teothed took. 

To aquatinta, the outline is fret etched, and 
afterwards a. sort of wash is laid by the 
poe the plate resembling’ drawings ia Indi 
ink, biste, ete. 

On wood. 
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6. Lithography. 
SPIT Blching. 

hing ina oth’ forking on 
na the Bact oe tokens estead 

{og cal with » graven ao eaten with ai 

is eaten ee 

‘The principal mater’ fr his art ate he 
copper or steal plat, hard and soft growad’ (the 
fial'for winter; and tho other for summer), = 
farsi, lnpblack, soft was, 


per or 
of bee 


fd agu-fori. 

‘The tole are an oflrabber, a barnisher, 

per) n handerise, elshing- boards stebing™ 
fealles, an oll ston, and n parallel ruler 


LINE ENGRAVING. 
So called because the reeult is produced by acom- 
Dination of lines of various ses, forms, lengths 
dnd textures, 4 the oost beaatifal and useful 
Hiyle of multiplying copies of works of art. All 
tthe aden ae nly sts a Teing cs, not 
of excelling in quality. Ta producing « plate 
ton ine plot oe Ling wil the grave tebe 
ing with the point, and biting or corroding wi 
elds, ure. the ordinary, means employed. 
Consnation ef cement ad mechanical together 
‘with tho artist i universal in tine 


of tho praver, that kind of lino abd character of 
‘manipulation bes ealeulated to represent landveape, 
‘irchiteoture,aniwaliete, a obtained, Ashe steel 
Poin nsieing done eid actin 
the manner of a pen i}, am ease free- 
down and laposiion of line ie secured, which can- 
fot retul from tho usb of the graver alone. ‘Tho 
Suenisher is alvo an important to}, ae by w skilled 
of this InstrauveDt mach of the delieney and 

‘well Boished tina 


treat of ‘Copper i now sl. 
Atom anedy But the remarks aud Tostrations, ex: 
opt i'w fr as iting Is eoueernedy ate enally 
Spplicbte to both, Nitrous acid diated with w 
terete niediam of corroding copper; mitre dlc 
Iated with ats, or oven with water, uted 
deel, “Tho plates, properly prepared, can be obs 
tained of the manufaeturete 


Is composed of b 
‘tam, 3 partes, be 
wax in proportion to tho dosed eof 
Thoroughly” melted by ent, pour into hot water, 
‘and work into balls of eoavenient size. 
420 
Liquid Orowd. 

Take 4 ball of etebing ground, break it into 
pleces of convenient vi, place them in a bottle, 
End pour on eulphurie ether. IP too thik, add 

tak the gork out wall it evap. 


To Lay a Solid Or 
Pat a ball of ground into piceo of silk; make 

a dabber witha eireula piece of pastebuard from 
2403in, in diameter, and ® pad of wadding on 
fine surface about I tach fa thickness, ted ina 
in of good staooth silk, disposed 

‘under sile- Clean the 


plate uutil bot enough to Doll spite on the back; 
rub the ground evenly over the surface required, 
land use the dabber to distrib oothty. Te 
{the plate bas cooled, heat again to former texoper~ 
ture, then turning the grotnd downwards, with 
‘lighted candle oF taper moved slowly back and 


lings with a smooth scraper; thea 
Black 


beat ie open 
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forth, 08 near the surface as may be without 
touching the ground with the wick, smoke it tll 
suficiently black. Carefally avoid dost during 
‘the whole operation. 
To lay Liquid Ground 

Clean the surface of the plate, Grst with ture 
‘pontine, then a clean rag and whiting; take 
‘rdicary etching dabber, or make. small ball 
With raw cotton, cover it with a place of ilk vel- 
‘etycareully drawn tight, to avoid creases, hen 
‘Ep the dabter in the liquid or pourit onthe plate 
dad draw and streak it quickly and evenly; the 
vaporation of the ether leaves a cleat, Srm 
round. 

Ze Tramfer he One the Bufo 


ations plans ae wees If tho design to be 
ented ‘size to engrave, the eutline inay be 
traced with a pesell ons. plese of oll-paper fald 
ver it ‘Ths tracing tay bo tranaerred by lay 
{agit upon the ground, aod wbile damp passing 
itthrough the en [press with a piece of damp 
Printing paperlaid overit. Itmay algobe retraced 


jack-lead, and guing 
ith blunt polbt, or 


fer plan is to use gelatine paper. ‘reco 

this article with a sharp point, cut 

ting into it; serape off the raised edges from the 
a 


‘with vernilion 


peal 
down with wax, and, whe sight dap 


iy fra to st 
ig care otto break the 
gn "Toe bt pon erat ody gt 

uerteotype ofthe design, the requlie sts 
eS meaty wih x harp pnt nt 


ky paso a halepenet dipped in. 
ly gre the grout, which ast be dra freed 
fot dap, a0 that the vermilion may adhore 
‘nly tothe oll from the iuprenion. 
Being 

‘sips of wood or leather 
‘he margin. The beat nnd 
seed stub small round fe, 


Fix down with wa 


‘moet useful point, 


Set it true jn a tube, such as are used for bundlea 
for parasols; grind off the cutting, and smooth on 
fan tilstone. “The point tuat be sharpened by 


Tolling it tsiween the palms of the bande, 
the point athe stent when amve sc, here 36 


ino 
fd de, wi 


fs perfectly round and : 
Veing undesirable. Told the point nearly perpen 
Aiselar between the Sager avd thasab, draw Ht 
‘without pressure, geotly over the emery. The ex. 

fof a good specimen of the art will give 
the best ea of the necetsary width, syle ee 
As a gencial rule, the wore. distant parla are 
‘etched close, andthe space between the lines 
‘Should inerease, as the approach le ade frmard, 
Saticient pressure mact be exerted fo cut well inte 
the stee), Jet not enough to iiapede an exy to 
tion. Cai with a steady and equal pressor 9» 
that the lines may all present the same exer to 

‘ee, a5 all inequalities show when bitten. 


arp, extreme 


Biting Hard Sve 
‘The etching completed, carefully cover the 

fched surface of te plate with stopping ot 

Sisk; compere of apa 

Tine or gus fesina a good sealing-wax,dsered 

Iedeclol Wher digy fore a sell ato toe 


stan teeee te frenger aches te fie frog 


‘disalved fm tarpon. 
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work, of walling wax, composed of beeswax and 
Burgundy” pitch, equal parts dissolved logetber, 
Make a conveuieat spout by which to pour off the 
Acid.” ‘The Best seid for WiGng. the ste! ia oriie 
‘Bary uso is the commercial nitric, I pat 
paris, For delicate tints, such af skies, distance, 
{Se le mine ay be diated at ante wih 
Iraer any extent, down 10 the 
a) 


edited by heating oth the Hate apd aed, 
Scrape off small. portions of the round oo th 
igh party to sege thereby ofthe gal of 

‘atop out earefully all that may be con- 
sidered dark enoug’ Continuo this provers until 
the stronger portions assume suficient color fur 
the fist biting. 


‘The uso of aside even on hard ste! is uncertain 

are 40 9 soft or partly 

‘on such nitrie acid being uossti 

factory, resort in had to other materials in sarch 
of that success 

1. Corrosive 


nthe ike propor. 
of tere. 


telaon of ee 


this mature bites very rapidiy_when once 
stared; it wil however le perc ius une 
ingplonsinused 1, Hon 
Stel pont Uy rap felon or tr 
ictch ee ate through the aidan ground & 
‘inok depoit at once form aweop ib wih & 
feather. 2. With ast of Sng pised a bth 
Se nh tho et ally an ly he 


3 Wat part of the 
of the plate with apittio; thin iva very 
421 
ready means. 4 Dip a 


hie pressed nto the 

or 5. Put cursive abliaate on for a moment 

Pour rapily fond as qa pat on the ag: 
To Set an Uve the Graver. 

if which form the 


Keep the part 
suficiently she 
igraver in the li 
‘the belly, hold it at a 

rab the end tila good pi 

Tn cetting, bold the handle of 
{n the hollow af the hand, and the 


flit upan the table, turniog i€ as occasion may 
Fequire. The outlines of hgurer are utually doted 


in "with cho etong, lplly Uiten, aud upped 
‘ut and the srions part of gore engraving tow 
‘Seutaences, by laying in the lines according 0 
{Se taste wd tl ofthe wurknan ighty a st 
od gradually 

Guruer parts 


1 decper and roster into tbe 
‘Sand-bags and oil-rabbers are ex 
ations. 

Agquatint Engraving. 

Dice slightly fa the distance 
and light parts; more strongly those near at hon 
Gesn the plate well to lay the ground, which is 
hur done! diseolve resin im. proof alcohol; for 
distance, las resin is roquired. Inerease the quan- 
tity for the nearest parts. Pour this mixture over 
the plite rum ofthe superfluous matter, and I 

ing it will form a granulation on the rurfuce, 
‘Tis granulation i Su oF coarse iu proportion to 
the quantity, nore or less, of resin contained Ia 
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the alcohol. When the resin i in excess no granu 
Tat wil fra. Stop out bits andres 
taking. 


MEZZOTINTO ENGRAVING. 
Bo called from the circumstance that the eub- 
4Jests trated by this wethod in the earliest period 
‘fter its invention, were such as adwitted of 
Tange amount of widdletint or balf-tome in the 
distribution of the masses of Tight and dark it 
‘being then belioved that such ouly were suited to 
thie style of art. The process is of the utmost 
simpllety, and as the best general idea of {may 
‘e-ebtained from the anecdote related of what 
fuggested the invention, itis peebaps advisable 
to begin by repeating the story, whether founded 
on fet oF not 
Prince. Rupert, to whom its origin Is popa- 
larly atteibuted, is sail to have taken the tea 
{row observing a soldier in eumap polishing arusty 
ri, ‘Tho rust had been, on seme parts of the 
bade, entirely removed, while om others Tt re- 
rained in all 


irface by vome’ means, 40 
that it would ‘ake secure hold of o 


the 


stare roquire, would thus retain the pria- 
tink Jost th proportion t the degree of ach 


Femoral Where the: plate was polisbed bright, 
ioe ya owe la ay, a 
nape uote 
fire ture, while 
i 


te’ roughening was Tet the tak Wosld 
to ipo Say, and thes would print the 
fee dal tthe plu, "Bush ran te 

ery tated the rol of experiment proved it 
{oShate been well funded snd era tu oe 


' panel of light-colored wood, 
with fre the whole nufuce to 


‘ et ato pre 
we lighls and shadows of « pistare 

‘The contrivance Grwt ted for producing. the 
roughened surface on the copper plat, termed. tl 

etiam node rl 0 whe 

co eeurely fined mules. of eel. poins, 

ude outan ‘ras ollad over th 

reasure, backwards aad fore 

ilo partite of the 

face touaioeduapunctared 

‘ifieulty presented elf of 

Here being mo imeans of shdepening. the. etek 

they bok oo 
euenty th 


ly the ground 
‘ng toh which continues fn ‘uw 40” the preven 
dy notwithstanding is obyims imperiecson 
{irl Sam easy be sharpened when dally late & 
Wong tis, and sothing.ttter han yet been 
thosight of 

‘The grounding tot ie made inform ik 
bial, fro inches velo, cabal over one ida with 
frooved straight lines parallel to eachother, ox. 
actly equidistant and of equal depthe ‘Theee fen 


Tengthvice on the tool, go that when the end is 


sharpened to a bevel, they form a saw-like edge 
of teeth, Tho toothed edge being sharpened to's 
‘curved shapo, the tou is lotdin-& neatly upright 
Position, its tooth resting’ on the plate, ead i 
Fecked froma ide lo side, advancing Torward with 
f slighly sigeag motion. The handle, attached 
to abun Sth’ oppar andy ic Sealy grapes, 
the wrist boing Kept aU. Ths elbow rests on tho 

lle as a pivot of the motion. Guide-lines are 
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drawn on the plate with pencil or charcoal 


‘Toe grounding tol is thea bel. itn 
desribed, nt gute srr ies sly Foined 
ward, the mid of 

the Tines aad 


Eircom a the pene gue ier on the pat 
‘he rocking motion is hen tale with moderate 
Fuld ine a pote, grat esto beng cherved 
idee a ‘caro being ol 
ey gin hares ofthe by rnk- 
Soo “a 

in the sme Pace thus taking 
fable eat I 


repeated wit 
0 ein ani, 
Thar been 


‘against one of the lies 
asa guide forthe. ‘bout to be worked. 
"Tuo outline of the intended. pictere ix then 


i deli. 


rly 
of the plture ary and ea 
Ihere the extreme danke 
are. All the sodien bright lighs of te. petere 
{re tande with the burntsber, end also the pare 
‘white Tights are fished with ‘The secper 
Teed Tea simple band of ste, about of a nah 
wide, ough to spring or bend 
sharpened lancet ike towerds the eat 
‘is applied tothe pte, both edges being 
Te hen ne or chs enna 
titbeat s baodle, A'correctjedgment 
ot bao progress of cnn only bo St by 
fect pectin = pronto the pate tr 
the prster dering ti 
‘At the plate slot 


eal 
si daeaily 


7 
te the proper dogresofightnes. 
stoata bere heen inadvertently extende 


Scat 
See eae 
Shimmy Ay 
paler eed 
peat be 

"ie 
Picard eters! 
see sie tem eae 
Fite newer eked 


‘essary, a2 the stebed forms are fhinlly visible 
through the ground. 

‘Tho field of application of this style of engra- 
ing has been immensely widened since the intro. 
duction tothe engravers’ use of plates of anealed 
fr softened stel, which covurred about the year 
1520, or'a litle earlier Previous to that, eopper 


|. 1460, invented the impartant art of plats-print 


ot bo 
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‘bad been the metal in use from the time of Tomaso 
Finiguerra, the Florentino  goldynith, who, i 


“Mezzotinto engraving was invented ia the en 
erp the Seventh nary, ost roe 
bly by Ludwig von Siogen, an ofieein the serve 
‘of the Landgrave of Heseo. ‘There ie portrait 
[Print by biun in this style extant, of Aimelia Elie- 
‘otha, Princets of Heace, dated’ 1643, 


‘TO ENGRAVE ON WooD. 


‘been drawa with tho inks = 
‘The taking impreaions from blocks of wood 
aifers fom tat of copperplate fn thi, that ince 
Intier they are delivered (um te lavsio, while 
i the wooden blocks they are delivered from th 
raised pare 
To Prepare Bos-ood for Bugraving. 
cut Into a 


ile yet wet, 
‘rua off any loose oF pow: 


zn bo sketched on the wood by deaw- 
goon fk ( 


wie rae 

‘batkclend. penal, 

aks econgly enonge for faer work 
‘Chia? Oscur 


a i ‘0 iopression ftom each bicck, 
‘This mode of engraving was desigaed to ropre 
the drawings ofthe olf masters. 


‘To Secure Copper-plate from Corrosion 


it in ace vel taking ear te mix 
Ingredients well and Teave tem to bail some 
ie al ny ar wall roped 

‘he advantage Shit mcr 

at any tine, belng warmed; be put 
fn the places. desired tobe 00 


that it me 
ch the ger 


7 
{erupting or delaying the principal operation, 

hl ica may be enployed egal all 

with the hard no with ho ole varia The ine 

‘any 

tat 

‘thair-penell dpe 


ped’ia this Gotposition, mixed with lempblack, 
a 


Previously to laying on the aqua-fortis or, 
‘alle, biting 
To Chooue Copper for Bugraving. 

Plates intented for engraving ought tobe of 
‘best copper, which should ba very tballebley 
sbi with somo dogree of hardoeas, fre from vei 
Srspecks. ‘The redness of copper is a preauupti 
ark of its being good, but not an infallible on 
for though its, iu general, a proot of the purty 
‘of the copper, sot it does not evince thatthe qu 

es may sot ‘bave been injured by too frequent 
fs 

Copper-plates may be had ready prepared ia 
scat large towne, but, when these canted be had, 
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rocure a pretty thisk sheet of copper, rather 
[igor then the desing, and let the uctster plane 
ht well; then takes piece of pomice cane, 
tnd with water rub it all one way, tll ie becomet 
tolerably smooth aad level. “A pice of charcoal 
In next used wih water for polishing i stil far 
ther, and removing the dep scratebes sade by 
the pice atone, and it So then Snished with & 
Pieos of charcoal of ane gral, with «lite oi, 
‘Po Bich wpon Glass 

Procure several thick sla pieces of crown 
lis, and omerse thos in melted wax, ao that 
Sach’may reosive a complete costing, pour ovet 
‘em a solation of wax in beosing. When pore 

423 

footy cold draw on th 
flowers, tre 

ta of the drawing 
Irth tho neid shoul 
Teast partite of grax 


be 


jo ne gas, made by acting 

we by soncentrated spar 

‘When the pase are suffcenty erred 

svete be taken out 

By drt alpping the 
‘of UY wahing with turpentine or bensine: 

Var slot nay be arlind te 

pars of io las, whereby a very Sng pat 

Syn excited,” In the sae manna sentenet 

ed Ini of names may be stched on wise: 


Glasses, tumblers, ea. 
Another Method, 


0 Slo opus 
Ta this method the potan 
fro, 


Glan in imitation of Suan, 
Thine alle ad genus ease of giving 
to lave tho: nppeutance of dalientely-wsought 
‘aul Tho proces, which couee to Ur fe 
Geemany, conde i 

ace or tl 


the fines hd leaves tho pol 
tnder the ft ie 
ads thus prepared becomes Ii 


on the surface 


a veil, pro- 


footing from extetior indiscretion Persons who, 
from thoir apartaont, dsize to look eumimodiously 
ouulde. 


To Tramfer Engravinge to Glave 
the printed surface to the glass with onde 
nary paste Eick with Tiguid hydrodoore sod, 
HETIL At tho end of 9 ordinates wash of 
{is'puper, and the design wil be feed toe, 
‘eed pe Printers ink having 

tect it Uae patento, peters 

the glass ground enamelled ore 

ferehand, win ie objec stan et 
the vencdr or enamel i olbred, of eourse the pic 
ture reine colored, wile the body af the glass 


iamond dau, mized up with cil of oliver; and 
then the diamond isto be eat facet-wing Sratone 
Tice and then another is applied to the wheel, 
abi tapphine andtopatr sac and Formed 
soe way on copper wheel, and polihed 
si iol ated ieee. "Aga, nh 
Emeralds, hyacinths, granites, rdbiee and 
Sf the aaftz stoner, are eat’ on & leaden wheel 
jstened with emery and w 
With tripolt ow pewiar wheal Lay 
‘e, are plished on & wooden whedl 
"Ts fashion and engrave vaca of 


‘he proper tols, being kept 
light by a verew. Lastly, the wheal ie tanted by 
the foot, sod the stone applied by the hand tothe 
toot, them shifted and goadusted ax eovason re: 


be used for appliati 
spat should bo wet 
thoroughly whero pots of any kind 

Brctplog in fow cases, this acid 
cause the femoral of sta 


fitty are remored by subsequent sepa) the thor: 

ugh wetting shoold bw debe a for neue blots 
eseeding to clean the engraving.” The. 

ig bea te nad tat soa tb 

‘led and allowed to rest upon piece of ope 

{utton stu ormiliaet. This mater of sia 


Bang over the 
oie ai the pri ta be 
‘withirawn or mored without any ritk of injary, 
Aid they should resin in soak with warun or cold 


of lime should be made 
ater, and stirred 9 


to paste with old 
2 gta. of water, and 
ura. | Part of the close 
‘olution sboald be added to the bath till the smell 
Of chlorine is perecived, and the priate should be 
‘moved to feillste the action. In very bad eaten, 
Tox. of mariatic acid mixed with a pint of water 


424 


‘ther bills of exchange, 
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say be added, and when the Bleaching is effected 
‘he prints should be well washed wih fresh water 
and slowly dried. 

‘On the first trial of this process, remarks Dr, 
‘Hayes, a degree of alarm will bo felt inthe cate of 
a highiy prined favorito at this seeming earelaat 
treatment; but it must be borne in mind that 
paper is'a firmly felted mace of short Shrea whieh 
fay be foaled ia various vids for weeks, and 
ealat all diluted aolds and most chomfeal agents 
for along timo wet, if not exposed to mechanleal 
abrasion by touch or rapid motion. 


LITHOGRAPHY 


ud Engrave on Stone, 
in lithography ts m Timeaton 
stone), of very hard and eo 
being ground to a fine 
alites recognized by 
the blao, gray, and yel- 
the bl das the 


‘tho United States, and 
ravines Itwas reported that a quarry bad. 
‘eea discovered in the Stato of Missoutl of very 
perior quality. ‘The stone must havo the quall- 
{ich at tnbibing both water and greane or wily the 
fzayon sed in draving open i bung composed 
of grease, wax, soap, thelise, and. frory-black, 
‘wale in alo the coupesition of the ink used ia 
Printing, with litle varatio 
‘The stone rust be rubbed down with fine sand, 
erfet level, after whioh i i ready to rece 
rawing; a weak solution of nitric geld should 
be thrown ‘over the stone, ‘This operation. will 
slightly corrode itr surface, and dispose itv ii- 
bike moisture, with morefuclity, While tho ton 
1s sil wet, w cylinder of bout $ inches ia dia 
ter, covered. with coxmon printer's ink, 
be rolled over the wholo surfuse of the stone. 


‘The press consiats of a b 
snder & wooden 
‘ntor 


‘woited aed 


inte far wuparior (0 
‘the ohiet advan 
ting therm ab the 


ear tho art of engraving on 
stone bas been brought to great perfeston, and at 
dino nearly all wape toed for oboe! ‘tle 
er, eurveyort elo, and. nearly all 
dais, aod other bleak 
‘ied for commercial parposst are thus engraved, 
‘The engraving is done with x peited or sharp fa: 
seassent, and is Very tailae wo coppor-pata en. 
raving.” Tho engraved stones are printed. only 
‘when vory small editions aro rogues, transtare 
From theas to other stones being mush mere easily 
Printed 
‘Tho art of transferring and printing fom trans: 
for is now one of tho most Important and wef 
Processes of lithography, ad in the United States 
Scnstitutes the greater part of the busines of the 
Tithograpber. Tt ix applicable to engravigs on 
ie one or mel te don om cpp 
plates, to a considerable extent i mapa, eer, 
‘her engravings, which cousate snsoly of 
ean tary wiheteatrae shading 
rocees was invented in Europe. about 34 years 
Eco. as daopresion i talon fom the engeared 
pte or stone with greasy inky and om pape 


and by engi 
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hbaving the surface prepared with a. composition 
‘which is exsentially albumen, "This impress 
aretully applied tp the surface of another stove, 
fn on retoving the paper by da 
‘with very careful 

teinaiog. It 


a sins grenade 

‘antago over plceprining in the fact hat wove: 

Tal copies ofthe nin engréving can be pet 

ite one at onc, and thus printed much 

rapidly und eoonoriclly. 

[prepared transfers ean soarely ‘be. distinguished 

{rom thove printed fru eopper or steel pistes 

Lauren's Method of Drasing 

‘Tako the outline of the or 


troneparent, 
original wi 


the 


ad 
aca of Bi linen, tleray bard 
past, formed at lithographic in, dissolved in eo. 
fence of turpentine, “he outline te then rubbed 
bard witha pce of clean linen, untt the hi 

eat ae cn he lin then 
Uanstorred to the sone by wesns of the pram, 
' Feta ner ren the ona 
contact lying sponte later 28 
wees of pape, wettd fa water with soue gale 
tion ‘of ensinedtnutiate of Iie, Upon these 
lust ects are placed large plater of paper, aboot 
Tigh thick, to prevent injury fone thick and 
‘enight ply white to be laid over them. 
Hema [env apie for {hou when the at 
lino'wil bo found sdboring to the stone. The 
‘paper is tobe reuioved by hot water andthe dor 
igo ‘will bo: Lefton. the. atone, whigh. is wow 
wath with oil water tit ne Cas sth paper 


Thenard and Blaiweille’s Lithographie Duk. 
Boap, 25 mutton-suet, 4; yellow wax, 1 party 


io im tonrt, $j and’ as inuch lampblack a 
‘ooossary. 
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Tree Diferent Methods of Printing from Stone 


Tn tho chemical priating-office at Vienna, 3 dit 
forent mothods are employed, but that termed in 


Folie, is most froquontly used. "This is the gene 
tal mode of printing a 

‘The 2nd nlcthod fs the sunk, which i preferred 
for prints, 


"The Srd method {a the fat, that i, neither raised 


gud engraving 
‘employed, oF 
any other ealearcous stono that Is easly corroded, 
find ill lake good polish. Te ekould be 25 inc 
tle, and of size proportioned to the purpose 
for which its intended. A close texture it sos 
tidered ab advantageous. - When the stone ie well, 
polished and dry, the frst step io to ti 
awing, notes, or lettors to bo printed with 
il; tho design is not very conspicuous, but it fe 
rendered 40 by passing over the strokes of the 
pencil spasticalar nk, of which a great tesret 
nade, “This ink is mado of «solution of lav ie 
Potash, colored with the toot from burning wax, 
find appears to be the most sutable black for ths 
Purpose. When the design has been gone over 
‘mith tho Sak, iis Te to dry about 2 hours. After 
is dry, nitzie acd, more or lest diluted, seeord- 
fng to the degree of relief desired, Is poured on 
the stone, which corrodes every part of iy except 
when defended by the resinous ink, The blows 


eet of paper di 

fae alld om Had the pre 

‘Beane of copper roller or coppor pres. 
‘Tho sunk sr chalk method difers fm that 


‘acid. "In the dat method, 
“acid is weed, Tis nat to be euppoced 
that the surface is quite plain ia this way, but the 
lines are very litle raised so that they ean scarcely 
be perceived to stand above the ground, but by 


ole 
Fs make Lidographic Penile: 


‘Te 
Mix the fullowing ingredients: Soap, 3 o.;tal~ 
low, 2 024; wax, Ton, 
Wrheo incited smooth, add a suficient quantity 
of lampblaek, and pour it inte moulds, 


lowing tannner: Dip the surtace in water, then 
4ab it with printer's ink and printers balls. ‘The 
ink will stick to the design and ‘ot to the stone, 

The impressions may be taken with wet paper, 
by a rolling or sorew press, in the ordinary way, 
Svea hundre coplen may be taken from te 
‘same desigo, in this ss 


ind nay bo 
than paper, 
than the faven 


thographo stone te sin 
which has been used to sor lately fot 


me, and 
‘28 that alladed to 


inting im colors now much practised in 
Lithography, and. quite attractive thow -eards, 
ae, re rend, voty er Fe 
ea Racparatedetigh or drawing, and one clot 
oly ia pitted atm tme: SKN See tyres 
io rg i ealledy oe in making 
Xe Soors property ein together nthe pets 
fn also in preparing the colors Part of pictures 
ded to be colred by hava in the urcal 
Der, can frequently be p 
hot 


Process for Printing from Veneers. 
A process of veneering by transfer is mentioned 
‘with approval inthe French journals.” ‘The sheet 
of roneer or inlaying tobe expied, is tobe exposed 
for a few minutes to the vapor of hydro-chleris 
seid. “This novel plate is thea lid epon ealico or 
Dapee, and imprescions struck off with a print 
press. Heat is to be applied jormediately after 
Sheet is printed, when a perfect linpression of all 
the marks, Sgares, and conralated Lines of the 
veneer is taid to be instantaneously profuced, 


MACKENZIE'S 
he proces tale, may bo repeated for an 
Sint indent mune! of Tinea The designs 


thus produced are eaid all to exhibit « general 
‘wood like tint, most uaturel when oak, walnut, 
Znaple, and the light-colored woods have been 
‘emplayed. 


New Tracing Paper. 


aporates andthe 
‘Paper booomes opaque as before. 
Rapid Streotyping. 

Tho proces now adopted by many ne 
fa to tak wens of the form in neo 
rong gluo, with alum and plaster of Para. Tato 
{his the meal Is poured. 1 roquives only sixteen 

tes to mould, cust and fish the aoreatype 
plate 


NATURE PRINTING, 

1 tho original bo a planta lower or an inset, 
‘texture, orn short any Ifless objet whatever 
it is passed between a copper plato and a Toad 
ate try alo hi ae ly eed 
Togetbee. ‘ho erignal, by means of tho pretense, 
leaves its image imposed wth all I peeulng 
jest ts whole surface, aa 1 ere—00 


leretyped or gal. 
ad yte, When 
ue objet, which enaot bo sub 
to bende the orginal must 
elved gut porehiny which 
ain percha, when removed fun the 
riginal, fe covered. with a solution of ailven, to 
Feover it avalabe fora aatrix for gelvanie wl, 
Ueto 


‘The aliclous pordous of fons aud te atone 
‘which they are imbedded, may in like manner 
Te acted upon by acids and ffom these, either 
ereotyped or eletrotyped copias are ebeiaod 
for printing from. 

Drewe'e Proce of Nature Printing. 

‘The process i one by which images of foliage 
ray be taken by anywho have. lenune and 
hovse to devote an hour or two to the Topi. 
{ation of the beautfl forme of our leaves. the 
process, by ts simplicity, commende isc and 
five results gained are of the mo char 

enna proocts of mature Printing bas 
red much, and produced results of the sonst 
Stmirable characters but the procets necesitates 
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the use of dried vogetable epesimens, in onder to 
tho production of the image. While this i at 
Jesu drawback in tho cae of ens nd ie por 
hops even an advantage, yet it strongly milieates 
rocess in the enso of ‘many other 
Im ond to meat hi 
Suggested an “Tinprov 
ots which he patented, 
Lyon Playfair, in which impressions aro taken 
from the living plant, and which mey be substan 
Wally described us fllowa’ A sheet of Toolseap 
irtlog-paper shoul! be provided, 
fine eatton-wool, «pleco Of muslin, one or sore 
tubs of common’ oiltpaint (ascording to the color 
required), a litle swest-of, and a quantity of 
moth, oft, cartsldge:paper, oF better, plate 
of feolseup-papor 
es tak 


portion of the efl-palnt fx 

of the paper, with the dabber, and by 
the central’ portion of the shoot of 

fooleeap © coat of color. “This dabbing imay be 

‘continued for half an hour or more with advan 

fge, taking a stall quantity more elo 

Paper becotes dry vo oe tres dry 


Aithcalt, aud thould hence be avoided by the bo- 
sinner,’ “Whilo the paper is yet rich ia eslor, 
downy loaves should be chosen but color may at 


te 
"As the color on th 
fn quantity, save 
and wen 

iwthowt pain 


et bevomes lass and last 
P itaves tay be employed 
eema to bo almost wbuly 
‘oat eves il porecae 
Sessfuly fur these require extremely litle cole, 
Boul the paral clr of tera be dere, 
an bo got by using pat of the color required 
Att, in any ease purely actidetal tints prods 
the most pleasing sod ar thes, beat 
Sienna gives a very pleasing rel tint; and ofall 
lors ti willbe fou to wore with fhe grate 


of atapen 
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pape. Should the Sint att 
fot prove very stisfctory, alittle experience wi 
Ye found to be all that is required, and now th 
‘ost common leaf will be seoa to have a form of 


421 
WEIGHTS AND MEASURES. 


Weight te used by jewelers and 
seine 1 denna te poeaa th 
‘euncce = 8,100 granny ouves, ext = 480 pra 
nd penny wee ts = 3 pra 
“Apotecered Weights axed in preerbing and 
ain, abd fo chedleal and fines 
Imaceutiel operations general. Its the Sf 
al standard of the Us 8. Pharmacopea, Th 


inches = 70,000 graine =.10 1, 

F the Torin = 05 fry of the 
7.” ‘The former eontaine 1G fulde 
int (0.), the latter 20, ‘The fallow 
‘the value of each in grains of pure 


Wine Beanie, (Us 8. P.) 


Sisoriectieerseraireataa en's Biman | re 
facaey ihe ower args Ghd“ = Gongh= Brlimannes « 
ye a Ban om peo ae 

ee pl a relia 

tae ‘e cams tt 

oy ei eb a 
ShePiomerie i iacoee BAS iat * cGngl= Caimrhies 
rah Sol Remora Wn (027) 


ese 
‘Th 


RELATIVE VALUE OF TROY AND AVOIR- 
DOFOIS WHIGHTR, ‘THE DECIMAL SYSTEM, 


ap Uitel in determining the toy weight er gaentea ia Frames he Continent ano 
FT a cna aiens tue reeatehy Tho atane 
110, avoledupols = 1215277. troy = Lib Fox 

280 gre 


UNITED STATES COINS 

‘Are convenient standards of weight. ‘Thote of 

falls lobe refereed, and when now wil rarely 
found to vary more than the tenth Of a grain, 

from the following weight 


ooo times), 
lect (5) cent (xo), 


Beats els Sa Pil en Th homie toa oo 
Ben. aS in ‘The ouble deeimetre is tho wait of capacity, and 
ceereee S65 plate ne Lauer arene 
One dollar,” $1, ted States). "Tho weight of 1 litre of water, 


at 39°10, is called 
wulllites’of “water 


iilogramme, and that of & 
MEASURES OP CAPACITY FOR LIQUIDS. 

In the United States the old 
‘9f231 cubio inches = 58,2258 
60, is wed. “In England the to 


Comparatice Table of Decimal with Accirdupois and Apotheearie# (U. 8.) Weight 


ra ‘gutraleot in | gnieatent ie eietent lvaent tn Apothoc 
me ‘Srcausee ‘Grain “Metriapea® | RINSE ApS 
[eee | en ae ae 

1s 

4 

Decagee 4s 2 340 
Hestogratome = 3} 12482 3 1 40 
2 3 wis | 2 8 1 ie 

qsiswas | 22 08 AP 9 4 tb 
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Gmparson of Desinal Mermres of Capacity with 
"Five (08°F) and tapered Meare, 
Wine Meer 


toe Wine 
{Eng Cable Tacee, Pst 


4 


Millio = 061023 = 16218 mining, 
Contiitre = “810260-— 2-7058 dudrechone, 
Decllitro’ = 6102600 $816 duidounces, 
Litre" = 61-026000— 2-135 pints 
Deculitre = 610280000 2-6419 gallons, 


‘ectolitre = 0102800000 
Kilelitre = 61028-00000 
Inperiat Meanure. 
= 022017 galls, 088066 gts, 1.76133 pts, 
bio metre) = 230-16643 galls. 
CAPACITY OF BOXES. 
Dry Meavure. 
‘square, and 16} inches deep, 
Yi . 


Lite 
Bier 


"A box 17 inher by i facbes, and 9 inches 
egy il contin 1 Barbe. 
‘ou 10 shes by I foches, and 9 Inehex 

mul contain hall bbe 
“Mou 8 ines guar, nd 89 ince 
contain 1 poke 

“Atox inches guar and 47 ine 
contain T gallon Qiy) ='¥ bath 


is 
doses 


Sp, ill 


‘Atbox 4 ches equa 
‘eontain 1 quart, 


LINEAR MEASUREMENT. 


= 1 foot, 3 feat = 1 yard. 
17U0 yards = 5280 feet = 63,860 inches, 


expressed in Decimals of a Foot. 


8935 foot $8335 foot. 
= o66ee i -esoes 
= 3000 « T5000 
Sosa « ho « Sossass 

Soars « i « Sots « 
= sooo « [iz Sy00000 « 


ons of Lach exproned in Decale of on 
Preemie Deetigis Foo 
teens MY ew statunlien ice Deets ton 
Pa 00625 00052085] 95 = O5625-— coue8reT 
4 01250 00104165) 4 = 06250 = 0-0520883 
01875 — Do1s6240|} f= oas75—e0sra013 
Y= 0240000288382) 2 = 0-7500-— 000 
fam 08125 c0200015| jj 08125 ~ooerzeT9 
¥ 0970000312408) 4 ~ 08750 — 00720162 
Ya 4575 = 0066681] 1§ = 09975 ooraI2As 
05000 ounces] f—1- = -osasaas 


1. In a right-angled triangle the sum of the 
squares of the two shorter sider = the square of 
tile hypottenuee: the aquato of the hypetbenvso 
loss the sare of ono sida tha square of the 
third sida 

3 Tho diameter of a erate X 3146 = t 
abi itewmterence of a cele x 031851 = 

4. Given a chord and versed sine—to find the 
Alameter of the ctale. "Divide the squsro of balf 
the chord by the versed sine, and add the verted 
ting to the product = the diameter 

5, To find the length of an arco a crcl, when 
the'cord of the whule are and tho chord of one 
half of the are are know, from § times the chard 
fone hat the are, eubtrsst the shord of the whole 
fare: ono-third of the reinainder wil be the lange 
Of the ate neat 

8. Peripher 


‘fan elipse, Multiply the aquare 


1827 


‘oot ofthe sun of the aquares of the axes by 222, 


SURFACE MEASUREMENT, 
Arean — Product of to Linear Dimensions 
“Porton to he oquarce of similar sider 
144 square inches = 1 square fst 
bee= tse gto dae 
ero = 43,860 aquare fest= (000 x 
4 square aida ( 


an (equare, | restangular_ or 
shoimboidal) = the prodact of the length of one 
ldexby height. 

‘2. Triangle = product of base X by one-half 


'T. Sepment of @ Circle-—Fiad the area ofa se 
tor of a sree 


x 
UL Oylinder= cizeunifereace of base X height 
“+ anon oF bases, 


12. Gone.) 
12, Pyramid, feat 
= square of diameter X 3.14 


‘quae rete, 155088 aquate inches = 
10-7698 square feet, ve 


SOLID MEASUREMENT. 
Gabie Orta. Product of tree Linear Dine 


ions (proportional to cube of similar sides). 
Cubie foot = 1728 cabicion 
yard 27 ag 
Barrel” = 4125 “ 
Dushel = 12438 “ 
‘alton (wine) = a 


"Ton = 2240 Tbs, aveirdapois. 
1 gallon of water weight 58,8288 grains troy = 
10-156 Ib, troy. 


ial aches X 0004546 = ohio eet. 
ea 

ce Ree oaree So yd 

: 2 vi sudergaton 


Contente of Carke.—Add into one sum 30 times 
the square of the bung diameter, 25 times the 
‘square of the head diameter, and 20 tines the 
roduet of the two diameters; then anultiply the 
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by the tength, and the product again by 
for wine gallons 
enaral Rate for Anding Cubic Ootent contained 
“teiwees tno Paralelplonen, 
a latA spd be rat of ond of sol od 
‘Sten of a section parallel ty and equidistant 
frou the ends, and Ur the ditance between the 


saity ABE, 
1k ee dom ba 
Par 


MACKENZIE'S. 


2, Parallelopipidon) _ prea tarot 
= { Areactbasexby per 
po ‘endicar eign 


inter 

5 Gee | ~ [Ain of ne hr 9 he 
. perpendicaae heights 

4. Prastram of Gone or Pyramid ita of the 


sce of the ta end the agua oto nt 
‘Product X by ¥ of the perpendioular height, 
Sr Sptere — cabo of the damater x 09336, 

8: Sehricat Segment = 3 tines in guar of 
‘he rales of Sts Gao + Whe aguate of Its height 
X tho height X 05458. 


‘MBASUREMENT OF STONE-WORK. 
1 Perch, Masons’ or Quarrymen's Measure. 


16) fest to a eae 
Winches wie} = {chet in wale 


Rew hi 
16s fot bo {2tSeghibtigh Totem 
Fo ‘ured in pile, 


38 inches wie f= 
‘L ouble yard ™ 3 fect X 8 foot X 3 foet = 2 oublo 


feat. 

“Toe cubie yard has bocome the standard for all 
‘ontract work of Inte years. 

‘Stone walls Jess than 16 faces thek count asi 
16 inches thick to mason; over 16 inches thick, 
‘eech inch additional is measured. 

Bricks required for Walle of various Phickue 

Nuaver for each Square Foot of Face of Wali, 


foot 
ta 


“300 bricks in wall, 
fat requir 4 Desks, 


BOARD MBASURE, 
Boards are sold by superfolal measure at. 40 


Uhlckaeas over an ingh. 


SPECIFIC GRAVITY. 


Language the terme density as 
are used to 


Te ordinat 


wa aot 


bay the apesito gravity of whieh is nwa al 

tly the cubis otent fet by 100, and tis by 

{egy andthe product will bo th weight In 
cee eirdapaies hus the & 

S730, hat ties £207 times etvier tha 

‘cual balk of water. A lindo of sue ion 

foot a 


art 


1. By the Put Pi iit 
i, brim full put in tne body, it wil dinplace 
bulk of water; catch this water as it over: 

io the weight of the body 

‘of the water displased, the quatient will be 

specie gravity. A very eat lustrament for 

performing this process accurately has been co 

{tived by Messrs, Hekfeldt and Dubois, of 

United States Mint. 

2 By te Hydrostatic Balance 
body, fasten ity preferably. 


& 
‘3 Whes the ody fe Lighter than Water.—At- 
tach to it some heavy body of known weight, 
firand water, Weigh the two together, Grst in 
fir and then in water; note the loss. The loss of 


THE SURVIVOR Vol. 4 1828 MACKENZIE'S 


os rer 
spew domelr wih he dees td het gon he hese sere, 
the alference intween thve loses dived ino fhe fame slew aro made Ly Dr. W. H. Pusat Pui- AtRewnt a previous 
it, will give the adelphia. ny the dotted lines. 
{ wood {2 To Convert Degrecs Beaunt into Specific Gravity. Shows amount whi 
EGOS wanes es hee let Te Gomes Doran Dent te She Oi. San sa i 
roweifiel ae aty gins Seyreeherspre ried 
Foy it S08 gan Ge per dae em 
Eerie birth patti See Action. ae 
iMesh woods 0° Gof ogee ous f Ht inal iter then waeA0d Ode 
When the Solid is Soluble in Water. weheeeg 
‘she its sg a ret to soe ned wh 75 Cone Serie Oren tate Dee Brand 
does not dissolve, multiply this by the sg of 1, For liquide heavier than water,—-Divide the 
theta foe os aod wobeet eas fase oe 
ss pls of ogaeweighed in ais a0 gra, RSMo Sot oe 
ie ati SE topes BEF SOD SETS MN sn ae 
Eat he a. of turpentine 37; 8ST gE aes re ete aS he ee 
= 16, 6g. of the sugar. ‘Tue rerasinder will be the degree Tk. 
ihe ke Bay 
Torte gt rr 
whee ees ete 
nectar an tu anette ih pare 
SHHL Ge bul of th pte ae dt 
oTihe peer i Sl ye ees 
montane 
Ins ibe tale neha 1000 gre. of watery 300 
for ef bey tr ttrdeoel aT Seka ket 
up with water. If no water were displaced the Tit 
ee onl eigh T100'ts, Sey eee 
Io an ne eda 
Wipe 100050 2 fuse rake ea 


en naga tenth Set i Compo 
a nugget of gold and quarts. “Take thes. g. of 
{te mugeet, thot af gold bod quarts beog kata, 
{hen apply the folowing foraiin 


“Argand.~ These are the 
cconamical bur 


tent Argand tho outer ring of 
terion of tall openings, and 
ner ring is defleoted into the ame by 8 butt 


= woight of gold in nugget. 
nugget tg. quarts 


X weight fall chimney, Dy ong of the 
i gcmvgest stir obtained and 
of pugget = weight of quart fade iy tbe ey Hg she 


Til method. wil do approsinately, but et 
urataly for alloy of metals general, 


SPECIFIC GRAVITY OF s1QUIDS, 


Tako a bit of lass rod, note its loss when ‘The speci gravity in table also 
srandinthellgld under tal." poner of canes teach sabntanen aT ‘lative ooonomy. 

or by the former, the quotint will be fo0t~ 16 «= 

00 tho guid, "huts gla rod ont fa . Light for Unit of Gas, 

Ft gras in loohol, 143 gra. 103 i 

6 0F the sloobel, 
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Specific Oracity Sut 
‘Theeo are made to hold 100 oF 1000 gr. of 
water at 60°, and are accompanied by a cu 
Ttis only mocosaney to All the bottle with 
the liquid to be tested.  Counterpolss and weigh 
the weight in grains will be the ag. Olly 
YViseous matter should never be introduced into 
the sg, butte. “Tn enso the eg. bottle la not at 
hand any Tight Quek will do. "Make a Ble mark on 
tho neck, counterpoise ity ll to the mark with 
water at 60%, note the weight of the water, 
iapty, dry thoroughly nbd All with the Iiguid t> 
he tested ; the weight of thie divided by that of 


she water 
Hydrometers 


‘Are instruments for deterinining the specite 
svavity of liquids by noting the depth to whieb 
S'Ren Fk They coi of lider with » of 
weight beneath it Uy make it fost upright, and a yy _ rr. 
graduated wom, When intended for lauds ight- and lg registered on tho index ofthe let hand Proportional; and wien this i net the cate the 
than mater, tho 0 oF point at which they Boat in. eile by the hand, there denctng by cach Sgara, sevation i stated. 

jure water at 80° atthe lower point of the stem, fen thove The 

fades the qui is lighter they sink tore deeply; 

Feige heir thin waterdhed it the Op of 
thescale. Many ate graduated ecording tod 
‘propoted vise, a8 aleoholometers,lactouneters, syc- and deducting therefrom tho quantity thowa uy ble to expressing 1 7 
Sarometers (See Distusiavios), The graduation the index at previous ebsctvation, ‘mercial purposes, and corresponds better with the 
host empoyed ie that of Heaumé. “Excellent hy- If the whole is registered by the hands on terms of the Mint. Tt nay bo rendily traneferred 


Photometry. 

Awaxcandle, “aoa. bun 

Lipermeoat 

1 Ritow “6 6 fam, 

4 STATEMENT OF FOREIGN GOLD AND 
SULVER COINS, FROM THE ANNUAL RE 
PORT OF THE DIRECTOR OF THE ANT. 

Beplanatory Remarks, 
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to weight in grains by tho fellowing rule: Remove thousands, 

‘the decimal point; from one-half deduct four per or elver ia 1 

cont of that half, and tho remainder wil be 

rains. 7 
"The fourth column expresses the fineness in 


‘The value of 


Geta Coins, 


1829 


, the number of parts of pure gold 
1000 parts of tho cain. 


‘Tho fifth column expresses the valuation of coin 


silver Mactuates. 


Twenty racine. 
Mobur.. 


Maplen. 
nad 
New drunada, 


Ccouatey. 
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CHEMICAL 
RECEIPTS. 


TESTS FOR THE PRECIOUS METALS, 
For Gold. 


‘To a diluted colorless eolation of chloride of 


rer (bah is 
wie le tin) being 
hoya tn the 


Let fall a drop of a volution of nitrate of svar 
Int asf 
‘common salt. 


For Copper. 
Ad ow dopo a mon of rat of cope 
per to a test glass of waters the iixture wil bo 
folorless; pour into ita lite liquid ammonia: 
‘The mixtare will then assume w fine deep blue 
color. 

‘Another. 
dense brow 
‘This a very 


Berooyanide of poten gies 9 
iptate with tho salts of oppor, 
precip pe, 
483 


To Detect Copper in Pickles or Oreen Tea. 
Puta.few leaves of the ten 


For 
Infurion of galls gives « blush blaok, and ferro- 
‘q7aaide of potuusitn a blue precipitate, 


a ae 
tin given 
id ntrodbeed eto k 


For Lead. 
Sulphydrate of ammonia gives « Black precip. 
ato; chromate of potas aud fodide of potuesiu, 


To make Oxygen. 
retort fank, of fest tube, Snely pow. 
dered chlorate of potuash, mixed with about one. 
fourth its weight of black oxide of manganese, 
‘The gas must be collected b 


the dak, the en ih dips undet water; a 
jst fall of water being inveried over the end of 
{he delivering tube. 


To make Laughing Gas. 
Heat geatly in a Gusk of retort, nitrate of am- 
monia (tade by adding carbonate of 
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Greece 
Mindosiaa.. 


Dollar, new - 
Dollar, average 
Sendo’ 

‘Two ands hai Gail 


pittie acid until no more gus comes off). Te should 
be allowed to sland soo Uno over water betore 
being breathed. 
Ty make Curtone Acie 
Pour muriatic acid upon fragiments of chalk or 
marble, The gos being heavy may bo collected 
irithout the nee of water, 1 simpy allowing the 


‘eheapest). ‘Tho acid is to be kept separate from 
tare, Tua beer separa frm Oe pow 

aera thas” Take two tual gare each 
fod with waters stir ind. powder 
‘one of thet, and the eeid powter in another, 
then mix the two liquors; a0 efervescenoe takes 
place, the beer is prepared and may be drank off 


lelivery tube to pass to. tom of the receiv The efforvescence is occasioned by the discbar 
He ine rete a ere arate 
eek a ais matenstoarie tae 
Heat gently © mixture of muriatio sold and |t becomes fat; thie is owing to its having lost all 


Its earbooie aaid. The cost of these powders is 


lack oxide of manganese. Tt may bo collected ts carboois said. 7 


Tike earboule acid, Care must be taken not to 


Anbule it. To Determine whether Water be Hord or Soft 
To make Suiphurow Acid. ‘To ascertain whether or not water bo ft for do- 
‘To, 12 of. of sulphuric ao, in w glass retort, mest purposes, to a glassful of the water add‘ 


‘ndd'2 ox. of aulptur and apply a gentle heat. 
‘The ia w cheap and easy process 

To make Sulphureted Hydrogen, 
Pour dilute 


few drope ot tho solution of tp tn aleobol It 
{be water be par it wl conto lamp bard, 
write dake wi 


t nor beat 


a fa olla 

eve are_put into & phia ied wi 

ich hes been bed fo expels froma 

hla! i enclosed ia an opaque cass. 
Expeditions Method of Tivning. 

Plate or veuals of bras or eopper are rapidly 
snd mi cate ith in by boing dem with 2 
ition of nana m 
‘Sings of ln orby tollg then with Unflngs 
oda potas er era ef fatats 


PREVENTING AND REMOVING BOILER 
INCRUSTATIONS. 
‘The faltowing substances ave ben wed, with 
ore oF less success, in preventing nd re 
Tnerutations wiih ae formed by wing 


i seareely acted 


4, 
ei sbami age t= 


To Determine sehather Wheat Flour, or Bread be 
“Aaudteraed with Chatk. 


Met tho dou to be ed il ular 


7H ebalk or whiting be present, 

‘Tachtrge of 

the chalk) will take place; but If the Bo 
‘be pure, mo efervesceno ts produced. 


Another Seed. Krene’e Antctncrstesion Powder for Sian 
ling water on some alins of bread, and “Boor 4 
inte the wae i 


Powdered charcoal, sal soda, alum, each 1 1b, 
‘amdust, 8 Tbs. Mix. Most of tho eccret 
‘ation powders sold are bat modifications of this. 
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mises tain 
sn Sa ta 
of water in boiler, eeale will be prevented, But 
ee ee 
foc areas ot 
ae uee vane 
tz bat Ber patente 

nom IESE win 
deinen sent 
iHRaiiec chess 
pees ees 
Peepers ann 
faar 


‘esounce wil take pass. 
To Prepare Sua Water. 

Boda waters prepared (from powdor) press! 
sa tho same manner a ginger bee, except tad, 
{setead of the two powders there mentioned, ths 
toro following aroused: For one gles, 30 grb of 
Satbooate of soda; for the other 28 gee. of tartare 
(or sts) acia. 

‘To Prepare Ginger-Beer Povders 

‘Tako 2 de. of fine loaf sugar, 8 gr. of singer, 
and 26 ga of carbonate of ptasta sl in Bae pow: 
ders mis thom intimately fn Wedgwood?» 
tmorlar, Tale alto 27 gra of otrie or tartare 
(tho Stat is the ploasntont, but the lst i the 
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"Phe action depends 
Principally upon the taanie acid aon 
Sateduat 

Mabogany’and osk vawdust hes boon nsod to 
prevent and remove scale; but ear 
ised not ta allow it to choke up pipes leading to 
fod from the boiler. Oatechu eontainy tanale 
fcid, and has also boen ‘used satisfusterily for 
Seer". vary spall quay of fo anni cid 
vwil attack the iron 
Goantity of these a 


‘This article hag sino boon ned with some sue. 
secs in proventing and removing incruatations, 


‘The earbor 

0 garbonato of soda has the sanction of Pro- 
fossors" Kuhlman and “Frosoulus, of Germany, 
Grace Calvert, of England, and others, It is ant- 
tetniy empleyed forthe purer. 


‘The chloride of ins oqual to tho murat of 
ammonia and ia shular i ls stion in provent- 


‘Extract of Tobace, and Spent Tamers Bark 

Have been employed with tomo dagroo of ati: 

faation. The lpbato, not the carbonate of 

Tin, isthe chief agent in forming. ina 

By frequent blowing of inoratations from eat 

‘ante of line fa water wll be graly provented, 
“Ammonia, 

‘The muriat of 0 fon old Incruta- 
tions. Ta action {s chombeal; tt dosorposes the 
tesla, About 2 ox. pad tn’ brllr, twice 
week, Novo hept it Haun, without atacking the 
Beta. 

Faty Oita 

Tee stated that ols td tilow in boiler pro- 
eat inerustatons, A miztarey composed of 3 

arts of Backend, 


very few we 


About 18 Ibe. of 
«boiler of 8-horee power, haa provented hi 
tions for 6 months, 


Curios Moda of Sivering Ieory. 
Immerse a enall aiptrnyf ri sain 
af ct la, and et Soma te ole 
tion hat given fe doop yallow color tl 
iteut ad imors et tunblr of ta at 
find expove iin th water to. 
{about 3 hours th ory acquires» bck slr 
Due the black urface on blag rubbed, oon. bo: 
‘somes changed to a brilliant alr, 
Soluble Sioa, 
-Ad4 to soluble glass (water-glns) an exseat of 
swariatio sid; pul it into a box, the botiom of 
of parchment-paper, alot on the 
alaysia)y ler ow days ate 
fonmbined wih water wil be found in ibe bons N 
iy be used forthe preservation of builing on, 
‘rio render wood Bre and water root, 
‘Sioppers of Bots for Ohenicat Re-agents. 
Paraine i the best 
toppers of bots cota 
{stot actod upon by ebetieal agents under ord 
ary ereomatanoes, and mace 
To Loosen Tight Stopper 
1. Tap the stopper gently, upwards 
win wit abiotwed 
1. Fasten tho upper part of the stopper inthe 
crack of oor ora deawer and wok te bette 


ly 
rasta 


(yee Kxors), aac ta'szed boty, andj te 
the bottle suddenly dowaws 

sper adheres on account of the 

on 
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the bot «ito of th same gud poured arousd 
the fase ‘of the sopper, end allowed to remain 
vile wots dele the hardened mate and 
fron the stopp 

The most efectaal way, but o 
ate is to heat tho neck of the bottle ov 
‘ply ovr an alcbol or game, ‘he ack 
xpinds tooner than the slopper, and it i 
farely that any dilculty is found inthe enor Bs 
Of th latter. If the botle contain indammable 
aay afr wap lth sipped able 
ing wale atound tho nesk, instead ef exposing it 
(ofthe naked tame, is 

‘To Remove Ink from Paper. 

‘Wash alterately, with a camelebatr brad, 

dipped’ solution of oaalla oid aa cyanide ef 


Vea eal ts 
e surmatines 
4, Distlye 60 graiat of diipbate of quai a2 
3. of cotls acid, and 2 ot. of proof-apria, 
‘warmed to 130° Vs 
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win 


's ice-machine freezes water by the 


dees by pump worked by afenn engage 


cr may be used over again, 


‘Ton apparatn works wal bak eave of ala, 2 
the etuer vapor, mized with ais, would explode} 
thee nap mga of Sm 

Carrés Appe 


Comprasnd Air, 
A, nben compra, firs at eat wish 
reabiorbed whea i ie afl 


‘Freeing Miaturee 
Depend upon the convéraon of slid bodies Tato 
Tiguide. "Peer aro two cases, hone ured with: 
fut ie and thoes in whichis tmployeds Where 
xtreme eld in required, the ody ta bo frosen 
ste yt ed tach spe Uy oe 
Forton othe mixta and thes by a ecedia 


wi i Po ath of te and at 

ammoniae in 8 of water will redace the 

tare from 50° to 10°. pues 
Equal parts of nitrate of ammonia and water, 


et 
i.” If, in 8 hours, the 
ut have not formed, 
witha spirit-lamp, wad when it baa 
{Md a few drops of pei, 
‘Tho large lazine form on tho top of the uid, and 
should be removed earefully by gliding wader one 
aft cular ies of thi flan Bh pat 
‘men thould be draloed by resting the edo ofthe 
e of & pleco of ibalous paper, but fe must nat 
fenced on owen of etre 


from 80° 4°. The salt ray be recovered 
‘evaporation and used over aga ‘i 
al parts of water, eed rata of ame 


teoal,ctvbonate af cola, crystallised aod inpow- 


persion f ether aded by th rawus’ pros ES 
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whore there 


. tendenoy to mouldiness, usp 2 


abi 
2, (Por objects containing carbonate of lie.) 
Bay lb ATR crue bla, 1 gy wat 


Ey Pee rparains) Bay aly Ah ae 

acid (white reels), 10- grec; mate, 1p 
Biase byte do eat "na here te 
ey to weaning, add 1 gr. of corvoive tub. 
limate, e < 


Reboutets Solution, 
Nitro, 1 part; alum, 2 paris; chloride of lime, 
4 pars} water 10 oF 20 Parte fo betta ae 
may be necessary. For pathological specluens 
‘Stapleton's Solution. 
‘Alum, 2} on. nitro, 1dr. water, 1 gt. 
Burnet? Solution 
Te made by adding wap sino wurite aid 
1oog as any gas (hydrogen) is evolved. Tt ft be 
required neutral, add curbonote of soda until a 
‘ight precipitate is oven. Tt is largely wrod in 
the preservation of timber, and. in’ subalming, 
Doing in the lattr ease injected into the uorta. 
Kyan's Solution 
solution of corrosive sublimate in wae 


Te ated to proverve wood} Its boiled and appli 
pat red at the pore of thn wond 
et prwsre. 


iets alte toe poor and 

at asic cy iboal oe 
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of water ot soxp and water, ato effestus. ine 

Shar hy dentoyng organi tater and absorbing 

‘Strain afensive gant, Hence the use of white 

Tresbing.  Sulphurous ac ebed 


Dellglaas by os 50° to T Se fermentation. A high temp 
a fo dro Vive parts of commercial muriatie acid and 8 Fabr. is useful in disinfecting lot 
of Gide’ salty in powder, fom 60° to 0%. Conds Solution nats by dentaying rgnnie 
‘thin glass cover applied wid referable. lee ia tr} solutions of eblorie of sing corrosive aubll- 


With Iee-—Goow ls always 

test powdered by thaving wits plane lke scare 
tar ort may ba pa into canvas tag a0 

Eon fine with » wooden 

"Equal par of saow end comson salt wil proe 


auc hia: 
eared the lighted etry aad'Yot 
Polarining transmitted light, 


Bre 


uy th besa 
sea may ab a 


New Materiate for Button. dace a temperature of —4°, which may bo tain. 
Excallont butions, and oven handsome oameog, tained for bours. “This is tho best wisture for 
“486 ordivary use. 


of crystallized chloride of calcium 
‘anow will produce a cold sufficient (0 


‘with tale oF seatite, provided, after 
ay ba heated for several houty ata 
By this strong. 

Bed hae re ew 


tempore aymay be pol: prod 
1d by einery, triply and jemellors putty and eering wi as the shore. 
colored by mineral or’ organio matters; chloride *® Chea? Sed efSeleat as the sho 


‘told color them parplayniteat of slr, blacks 
fxponure tothe redusing Same incressee Tory 
fa the bilianey of the calor. 


ARTIFICIAL cot, 
‘becomes liquid, a ligula va- 
‘or vapor expands, heat is ab- 


svrineris a interno. 
intr pe aed 
adatenscanat ci ret st 
a cite te 
sei nates meas ec 
te Paranda eels 
Sxreyemand dinate 
fs lnfag per 
“ 
fs nt AT 
ste pee See riny 
sinh, Gore tira arene 
mierte ah peoe's Seu ee 


When 
5, oF, whe 
Rete from pean, odin, and the pheao- 
tegen af nt i prod 
raporation produces eld aais sea faniialy 
fa tho cilinot caused by a draught of si Blow 
Ing ea the mola Wate mr Pec 
06, Sn warm ellnate, itn jars of 
Ervo Sehenrare dowerpotmeitened aad 
of ar, will Heap batter, placed 
hd fn oom we Ts ada 
ight in shallow pan, placed 
‘on eiraw ia tronchon and freezes even when the 


‘olor of anisal or vegetable substances procerred 


fait 
Goodbye Setution 

1. (Bor ordinary uso in preserving specimens.) 

Als, Lox} bay alt, 209} corrontve sublimate, 

igri water, 1 per In very tender thsues, of 


process isa dolicate ong, and not adapted fer use 
fon the large seal 


orb sui 
nehing sal 


ation of permanganate of ro 
mn ofthe most eflclent and elogant of all 
disinfectants, A teaspoonful in 


Sotution, 

Litharze, ites acld, ag. 1°98, 12. 

previoutly th ater, 8 pis 

Bitrate of lead, and is merely w doodori 
ovine, 

dom used, on acount of its 

Mfensive and suffocating qualities. 


‘peste with water; acids cause it toe 

“Eau de Javelo is made by adding to chloride of 
tune I part, water IS part, and agitate at inter- 
‘Yale for a8 hour; then dissolve # oz. carbonate 
Of potaran fa pint water. Mix the solutions, and 
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when the mixture has settled pour off the clear 

rt, Or, by passing a stream of ehlorine throug 
‘ solution of carbonate of potassa to eatoration. 
Tecontaine hypochlorite of potatsa and ebloride 
‘of potsssiam, 

Labarraque's Solstion. 

Pass chlorine through 2 solution of carbonate 

of voda (1 I, in water 1 qt) to saturation; or, to 


‘8 mizture of chloride of lime ¥ Ib, and water $ 

Us, add 7 oz, crystallized carbonate of rods, in 

Dt of water, Proceed in all respects a for East 
eo Javelle. ‘Thess solutions will remove frult- 
‘maine from li 

“Tron Compounds, 

Porehorde of Tr is sade by dislving 
{n muriatio seid, and while boiling add altri acid 
‘as Tong as red fumes are evolved. It is ® power 
fal atyptie. 


appl Stain, wate of ms made 
3y dlving copporas 12 ox. (roy), im water 12 
ed, adding slpurie acid 810 gens tad 

Toling datng: oltre sold ae 

come of. Tt s much used ea 


beak an is cheap and pow 
bpperar mixed with 4 its weight of 


ae 
‘ebeap and popular agent in deodorining sinks. th 


or 
isa powerful ant 
rized with line, 


idgewood's disinfeoting pow. 


der contains 6 to 8 pe ent. each of line and of 
-earbolio ueid, aud 70 to 80 por cent sad 
Chareat 
fs deodorser 


fller'searth. 


‘and purider; it acta by ite 
ter and gasen. By Cone 
of 


through shar 
by wrapping 


ted that of 


1832 


wembles. The same effect is produced by soaking 
paper in a f neutral ebloride of sin, 
Sg. 2100, Tt is then treated se before. This 
aber is used in Mr. Graham's proces for dials, 


‘New Mods of Preparing Peper for te Toe of 


Reduco to a powder, and dissolve quickly 
glazed earthen vessel, containing cold water, some 
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which callect on the lower edge. Dry it carefully, 
find it will be found to be perfectly indelible, Tt 
‘cannot be removed oven with Indis-rubber, It is 
2 old recipe and a good one. 


To render Paper Fire-proof. 
‘Whether the paper be plain, written, printed on, 


‘marbled, stained, or painted for hangings, 
dip it in astrong solution of aluua-water, and then 
thorough 


sbpear es if repented. 
Meo Mode of Proureing Inprenion in Sand, ee 

iron plate wan paced ove the 
fepported by a ron sand, at 
oc. about 1s mse aaa 


% 
See Sn al Seen 
So coer sens di 
Sn cae at 

stat aces geen 
apres is v0 light and impalpable, that it is said 

NAT ba te sre 


by 


cual he 
1; ‘t scoramen Toad; without isthe lighted degre 
rp interfering with the faitest mark ‘The fostant I 
rei Xrhnent touched the beatod varface ofthe ground in quer: 


Yvogetable. biter 
not thus remov 


where itis confined, 
fed place; orth 
powilered, 


i wewers, which 
i 


repai 
should’ be Tet down slowly by” 
before any person is suffered to de 
burns freely until it gets to th 
Mater, oF other matter coverin 


2 es to be to on repetted tal, 
then the air of the place is highly noxious. 


Parchnent Paper 


‘4s paper, and may be used in all 
tae for parchment, which it re- 


tom it melted, and, as it were, sealed the Whole 
‘of the looae atoms into one compact mass.” When 
‘ suficient quantity of the stearine had been 
Pied, the place was loft watil it had become eotn- 
Dlstely colt; the surrounding earth was then deg 
ut carefully at some litle distance from the 
‘edges of the impression, and the portion contains 
{ng this latter was ited up ino eis Bock, 
‘and laid on a cloth several titer doubled, the 
(edges of which were raed up 40 a8 to fora a 
‘of border, or rather framing, into which, 
‘aguiast the sides ofthe sandy enrth containing the 
{mpremion, plaster of Parla was poured; and 
bien the latter was se, the w 
ed without danger, and wos 
paekg and earigs fo oy datence Tt 
lent, therefore, that if necessary it might aleo be 
[used as « mould, from which eats io plaster could 
alue of each w process, asa 
ald fa criminal cates, ie too sellevident to require 
‘emonstration; the Production ofthe tell-tl 
Preesions 
fan be conveniently exhibited and compared with 
bich it was produced, may be 
in the proof of guilt and of 


ing sicaple process will make lead- 
‘pencil writing or drawing as indelible xe if do 

‘with ink. Lay the writing in s shallow dish, and 
[Pour skimmed mill upc it Any epots not wet 
ft first may bave the. mili placed upon them 
Tightly with a feather. "When the paper ie all wet 
over with the milk take it up and lot the milk 
‘drain of, and whip off with the feather the drops, 


“A Compoition o render Wood Fird-pronf 
Glass made by heating sand with ie ts wight 
of odacash or yoriah fs slab tn olny water 
Stine nly pordered. Appling with « tet 
Tenders woodwork fe-prool, and when once dry 
Boot acted by old water 
To Render Drewes Tncombyilt. 
‘ako of a olution of tangstateof oda, of wanae 
cae any Ht prt pape of eda 
fi ipoed in thevolation, en 
Towed dy before rontag. This tlution Lape 
srl and ia used i te Haga Inundry. 
“Hw to Act when the Cather tke Fir, 
Tire persona ot of 4 would rsh rght up 29 
‘he burning individual, nd begin to" paw with 
their bonds witout any detente “Tes oor 
Heo tlt etn do thir that, o nl for 
rater, In fast it in genorally Went 1 muy BO 8 


word, but vei {row a bed, oF « cok, 
‘if won is at hand) take, 
ial— hold tho corners aa fat 


‘soning bokly to. the porsoay 


ping in tho ary, ost about 
the shoulders. This lastanty amlliers the Brey 
vd saves the face, ‘Tho next instant throw to 


Siatertunate peroon on the four, "le fe an ad 
Aihnal efey tote face sod eat and tay 
Sant of fate can o put out wore Iiutely? The 
tina inueres the Vural part in eld wala, 
sally wl eat ih tapi of Tie 
ig Her, tous soasen tree remove om 
{he ratr, ant cover th tnrat parts with Sno, 
{iokoeat of Sour pose; put the petleet te 
ao all tat i poole co southe unt the 
hysctan riven" atthe four ronan en te 
ale off sl, won » beautiful new skin will Bo 
found. Ua rut ars deo no elle aye 
Picton ts voted The dey four for burne tho 
oct adanrableronely ever propos end the fos 
dion ought to he bupartod tll The prtne 
on sty ike the water, ues 
fet reli um aia, by totally e+ 
ie from the Injured part. Gpuoteh 
‘call waar, of uty conastoney, 
Sr prebered by sone,” Dredge ve Yo Sour antl 
to mare wil alo, and over wily eoton bettag, 
To Blech Sponge, 

Wash in hot dite vod, ie} then immerse fn 
aah nate aa pet to 10a wate 
Sil grey parle ae removed, and’ ne moto gut 
seven; aise fevaeccond bath of dle 
Suriatic wei, eoutattng 8 por een of hypoeut- 
ite of soda, for 48 hour 

To take ont Hilde, 

‘Wet the linen where potted in Labarraque'e 
Solution (elation of eblorfoated soda) or soliea 
of chloride of lime (teaching tal) or chering 


Simple Mode of Purifying Water. 
‘A tablespoonfel of pulverizod alum sprinkled 
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Into hogshead of water (the water stirred st tho 
‘amo time) wil, after afew hours by precipitating 
{to the botiom the impure partisles, s0 purty it 
‘hat it will be found to. possess measly all the 
freshnet and: clearness of fhe nest spriag-water, 
A palful, containing « gallons, may be purited 
bby'a single texspoooful of the alum. 
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Another. — Aad to a hogshead of water a table 

onfal ofa eatarated solution of permanganate 
Of potassa; this effectually destroys all organio 
matter. Tf tho water retain pink hue, pat w sti 
for hip in It whon the color will shordy aisap- 


e To Gore Dry-rot in Timber. 

Setarate the wood Tn weak solution of cop- 
pera, for jst Don, rafters, and footings, 
Fen ‘the wood ia lime-water sulfering ie Sry, 
fd then apply water in which there in a weak 
fotution of vtolle nid; or wash it with strong 
folution of potash, then wi, pyraigoesus acid 
{niwhigh the oxide of fond or icon has boom dae 
tolved aod Boally, with alus-water, 

‘A otrvent of air tnder a oor wil always pre- 


‘yoni tho dry-rol, and stop it when it haw com. 


sth aboald 
‘ovelve a cout of tar oF common paint. 
Solutions used in Preserving Timber, 
‘The following bave sd, They are 


forced Into tho ‘by putting it 
inta'a el nd then 
lowing the 


{ier fe meray hnmersed jin others tho ligsid 
flown in undor heavy pressure. Ta Bouehérie's 
othod che greon roe Is felled, the. branch 
‘immed of, Suds bag containing sulphate of 
topper er othar antsepla agoat attached tothe 
Sate The aap ta gradually expelled by displace. 
ent, and flows fren the free ead of tbe log, the 
fut ain aking pln 
felutions probably at by coagulating t 
atbumincus matters af tho wood, ant thus pre: 
‘enting the beg 
alto prevent the 
tblinate (Ry), oboe 


hate of eappor (ouch 
Followed by talphate of 
ous sai ta 


of Decay in Tinber. 
timber may be preserved by 
‘The process alopted in the 
9 a Jet of mixed eoal-gas 
Lait; the two being conveyed by India-rublbor 
bes, whieh unite at the jet ‘The air is foreed 
{in by'a bellows worked by the fout of the opern- 
tor,” A slight provious coating of tar Is useful by 
filing up reeks, and causing a uniformity of 
faction of the fain 
To Cheek the Warping of Ph 
‘The fice of tho planks should be 
rootion frou east to west as the tree stood. ‘The 
ittongest do of piece of tiuber fs that whieh, 
{nite patural postion, faced the north. 
To Get Oil out of Board 
‘Mix together fallere earth and sosp Tees, nd 
rab itinto the boards. Let It dry and 
eof with some strong soft soap and sa 
lees to scour it ith.» Te should be put on hot, 
‘which may easily bo done by heating the lees 


To Prnent the Spiting of Loge and Planks. 

Togs and planks 

pone urtace di 

{rate miriatie acid with line aod upp 
rskto the ends. The eblorige of ealsiom farted 
nats itlatare from the ait, and. provonts the 

spliting. 


ke 
in the di 


Strikes upon the opposite ead. 
found and of good quality, the blow ie ve 
may be, If 
ingeregated by decay or citer. 
tise, the sound’ would be for the most part de- 
toyed. 
‘To Preseree Polished Irons from Rast, 


Polished iron-work may be preserved from rast 
by & mixture not very expensive, consisting of 


ope of resins, 
pnt Sf tarpon 
Tensine. "Phe ak powered 
tine" ‘The ‘aati mor 
Uy rubbing i with black-lead, 

‘Blt where rast has begen fo make ite appear- 
ance on grates of fr-itone, apply 8 misture sf 
tepot, wh half its quantigy of sulphur, Tate 
Sately mingled on v marble alah and Taio with 
{place of soft leather; or etery aod oll may be 
Sppliod with excellent efet; not laid on in the 


taual slovenly way, but with 8 spongy piece of 
tie fg-trce fully atarated with the mistares ‘hit 
‘ill not only lean, but polls and render the woe 


Of whiting unnecensary. 
To Preserve Brass Ornaments, 


foal and rolled dry with bras and whiting. The 

i to was eran work wih re at 
in arong lye in the ofan ounce 

to npint.- Wea dry it munt be robbed with 

Iwipali, Bither of theve processes wll give to brass 

the britianey of gold 

any Mode of Tubing Iuprentons from Ooi, de 


aot inpresion of 
fhe cone. Te will nls reset the effsots of damp 
si, whi Govan all other Kinds of give to 
tofien and beod if pot prepared fn thie way. 


[A nubetitute for metal in the manufacture of gas- 
tbarmers, journal beatings, 


then it ie washed to remove all gi 


thea i is eteped fora short period i 
He contains are dissolved. “The powder is then 
‘washed in pure water again, o reinove all traces 
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of acid; then it i dried, and ie the puried ates 
‘Gee powder used for labrication. “Tt ip not sed 
‘sloos, Dut ie mixed with ole and fats, in the pro- 
portion of about 35 per cont of the powder, added 
fo paradine, rape, or other oil This steaile pow- 
ez, mized wilh’ sy of the soapy compounds, 
‘which are alto now used, in many cases, for labri= 
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‘ation alan answers good purpose. It is chief 
{Stended for henry masbinery, ash ax the jour 
ale of water-whedls allway and other carriages, 


Ransome’s Artifeial Stone, 
‘Mako sand or gravel into paste with Auld sie 

cate of soda (water-glass), mould it to th 

‘bape, and dip into & solution of oblori 

‘hut.’ This solution e made by neutralising mu 

Fiatio acid with lime, chalk litestone, oF marble, 

‘The mass becomes wold in'a fow minutes, and is 


‘Gxceedingly strong and durebe, 
To faitate Ground ase 
‘Aready way of imitating ground gins I tod 
scive Epwom salle in beer, a0 apply with a brush, 
SOE GRSE cyeatieee PY 

To Drilt Glew. 


Wet an ordinary dril with petroleum or bon- 
sine treet wl ante, Bat novo wal 
‘wil ben bore common plan nearly Tap ax 
Tee Titi atended fo bore thughy the gst 
‘Buia be few countersunk on each sida with» 
Se dane nat frm avy Bho. 
pyramid. ‘Bllat aud pate-glas aro Vo 
‘iteul wo ber. ace ee 


A New Kind of Blectrie Mashing, 
‘Tho electro 


fered fo smb porpoen 
cally of saanaging Tange plates and cpt 
jas av hha bisa oitces to 


lest machi 


deny 
‘lecttie machine, the plate of whch waa made of | 
‘arated red sulphur, the invention ofa clit 
beer. Itwas80cantimotresin dlameter,and af 

ark 14 centinetres in length, ‘Noumalgamated 
furhions wero required with It, the akin of ent 
Doing quite suficlent to produce every desired 
sffoct. “Sulphur undergoes extexordinary changes 
by successive fusions; becoming extromely hard 
shdenacoa, ‘Ae he thi ion it no longer 

fon metals, or possentes its charuetaratc er. 
‘The plate used by M. Bequerel was formed. by 
faxing the sulphur 8 times tu a oas-iron veal, at 
8 temperature between 260° aud 800° Cent, and 
Allowing i after each foslon, to cool thoroughly. 
After the Tat wed 2nd fusions it was crushed to 
‘coarse powder} and, after tho Srd, it was poured 
{nto'a plater-mould, "Plates, 4 metres in dlame- 
‘er, may easily bo made in thle way; thoy cost ex- 
{remely Titles and, besides being tore ecient, 
aro far less bygrometei than gla. 


WEATHER 
PROGNOSTICcS. 


'T0 CONSTRUCT DAROMETERS, 
‘The tubes intended for barometers ought to be 
scaled hermetically om both ends, Smuedintaly 
Site thy are mado atthe glae-houn, and (0 be 
Kept jn thie eave unl they are tied gp With- 
ut this pressution they are apt tobe slid with 
ost, mustare, and other impariie, whieh Tele 
Sterwards almost hmpored 
fount of the snalness of thelr digmators, When 
‘Sey are opened, which many bo dane 
‘are should be taken not 0 breath 
ct to wash them: with tpn of wine, or other 
siaxparnse having roved ati {ere 
{eatod, the meroury alwaye sande a ile below 
Aes proper level tis 
litle ofthe apttof wine to he 
‘Whee lasing stcnay, tute done wih 
arine nen rag that bed been previouly Well 
4. fits 4 Previously 


‘The tubes ought to bo as perfectly eylindreal 
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‘8 possible, though, in_some cases, this is not ab- 
solutely necessary. ‘They should be bout 33 
‘inches ia length, and the diametor of their bore 
‘should be at least 2 or 24 lines, otherwise the 
fiction, and tho capillary aotion wil be apt to 
tec the free motion of the mercury. ‘The glase 
‘Mhould not be very thiok, a its aptin that ense 
{to break; when the mercury is boiled ja the tube 
a he eet 

‘Tho moreury ought to be perfectly pure and 
free from all oreign metals, ‘The Vest ie that 
‘whiot has been reseally revived from elanabsr; 
{tho common mercury of the shops eing orten 
sdalterated iotentioually with tin, Tehd, and. biee 
Sui ands varius hight te fo, ax 
cordtng to the nature and quantity of tho forviga 
substances with which it is amalgamated, 

To Obtain the Mercury Pure, 

For this purpoto take a pound of cinnabar and 
reduce it to powder; mixit well with $ or 6 cm 
of iron or steel Slings; and, having put the mix- 


ture Into an iron retort, expose the whole to the 
heat ofa reverberatory furnacoy the mercury will 
toon pass over in watateof great purity, and may 
be blaine by adapting te the 


ft tn earthen 
hich has een proviosly halt Sled it 
faamersal moroury may bo puried by 
it over a portion of clomalar, Thece 
"fate en ion betile with an ion tbe ate 


Proces of Filing the Tube. 
Bofore teing introduced into th 
rereury ought to be woll beste, 
‘in-a glazed earthen pipkia, in order to drive off 
‘any molaturo whioh tuay adler to it, but this will 
Sr umngcotary A the moroury Das Bva recently 
‘Tho mercury ought likewise to be boiled in the 
tube to expel any alr or tolature which may ail 


faumain attached to it, o tothe inside of the tbe. 

‘This is done in the following manner: Pour as 
440 

‘much moroury foto the tube as will make it stand 

to tho length of 8 or 4 

long wire of iron to alir 

Expovo the mereury in the tube 

at 


the fra on of the moran has bees u- 


clenly betled, and all tho air extricute, 
the tiibe from the’ bs 


very eautioul 
allowing it to coo! 
‘ary is poured in. 

The Aneroid Barometer: 
Consists ofa brast-box partially exhausted of air 
‘with an elastio Id of corrugated bruss. Changes 
‘of atmosphirio pressure are indicated by the move 
Bens of held whic ae tranamiied fan index 

light, portale, contains no Liquid, 
‘and is more seositive than the mercurial barometer. 


find bo equal 
fone frsh po 


READING THE BAROMETER. 
‘Tho following manual of the barometer as 
‘been compiled by Rear-Adimiral Fitaroy, and pub- 
shed by the Board of Praile. Te has been tlighlly 
altered to suit tho climate of the United States. 
Familiar as the practical use of woather-glasses 
is, ab sea as well as on land, only those who ba 
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long watched their indications and compared 
{Bes ceil, ae rly able to oncln mare 

an that the rising glass uevaly fortells les Wicd 
or rain, a falling barometer more rai or wind, 
‘or both; s bigh one Goeweather,and alow one the 
contrary. But useful as these general conclusions 
‘are fa teat cases, they aro sometimes erroneous, 
‘and then remarks may be rather hastily made, 
ending to discourage the inerpericucel. 

‘By aitention to the following obeorvation (th 
results of many years practice, sad many persone? 
experience), any one not accustomed to use 8 
barvmeter may do so without dificulty, The 
barometer shows whether the air is getting lighier 
or heavier or ls remaining in the tate state. The 
Aulckailver falls as the air becomes lighter, rises 
‘sit becomes heavier, and reusing at rest ia the 
‘Blas Cube while the air unchanged in weight. 

yout 40 les 


00 iy that of the 
walks on the ceiling with fect that 


fy, which 
aiick. The barometer tube, omplled of air and 
‘ited with pare mercury, ls turned dows Into a 
0p oF later ctaining the tame Sl, which 
fealing the weg 


tof ly 20 presto by i'n to 
Bean gan of abt nce 
coluna,”™ ig ee 


Tt a tong pipe, elased at ooo end enly, wore 
euptied of wey tiled with water, the upen cod 
Kept in water, tod the pipe be 

would rae in it more 


contrary, ifthe mercury stand store 
‘and then fall it presager change, thougs 
ot to a0 great dogree as if it had ttocd lower 
besides which, the direction asd Qurce of the wi 

xy way noticed. Te is not from the 


oat at which the mercury may atand that we pected 


fre slone to form a judgment of the state of the 
rom its rising of falls 


nents of immediately 


fades, the quicksilver ranges, or rires aud falls, 
ly three inches—nauels, between about thinty 
Inches and nin: tcath (30, ad les than Oe 
ty-cight inches (28.0) en extraordiuary occasion 
but the usual range is frou about thirty ioches 
and a half (30.5) to about twenty-nine” foches, 
Near the Line, or io equatorial places, the range 
ia but a few teaths, except in storms, when it 
‘sometines falls ta twenty-seven inches. 

‘The sliding seale (Vernier) divides the tenths 
into 10 parts each, or hundredths of an inch. Th 
‘umber of divisions on the Vernier exceeds that i 

‘equal space of the Sxed seale by one. 
‘By a thermometer the weight of aris mot shown. 
‘No air is within the tabe, none cam get, 
{he bulb ofthe tubo, i fll of mereacy mt 
tracts by cold and’ swells by heat, acourdlog to 
‘hich effect the tread of metal in the senall tubo 
i drawa down or pushed up so many degees, and 
thas shows the temperstare, 
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Tes thermometer have a piece of linen round 
the bulb, weited enough to keop it damp bys 
Ureed of wick dipping Into a cup of water ie will 
show less heat than a dry ono, in proportion to 
the dryness of the air and quickness of drying. 

yery damp weather, with or before rainy fog, 
or dew, a wet and dry bulb therimoamoter wil bo 


raining the dryness or moisture of aie, 
‘the readiest and surest mthod is the comparison 
of two thermometers, one dry, the other just 
Imoistened and kept eo: Cooled by evaporation a8 
uiuch as the state of the alr admits, the moist (or 
Wet) bull thermometer shows totperature neatly 
qual to that of the other one, when the atmos: 
phere is extremely dainp or inst; but. lower at 
ther times ia proportion to the dryness of 
tnd consequent ersporation—as far 

In this climate, 20° or ev 

4° to 8° of diferenes 


‘Bogland, and 
itbout 7° i considered healthy for inbubvied ou 
‘The wet and dry bulb thermouster on thy samo 
frame, the water bea 


spied by u bird foune 
‘cr Mason's hygrometer 
‘Tho thermometer xed to a barometer invended 
to bo used only asa weather glans shows th tine 
erature of air about I nearly, but doesnot ahow 
ho temperature of meroury withla, exactly. Ty 
441 
font to homer, ua ng price 
Lisl puipors, provided that no tun, nor fw, nor 
Jap hen e allowed to act on the faatrumoat 


arta. 
fue oreury tn the cistern and tabebelng a 


) fected by euld oF heat, makes it adviauble to cou- 


filer this'when endeavoring to" foetll coming 
Water bythe length of the clara 
Bridy, the barotetor shows maight or promure 
‘ftheait; the thermometer, heat ad cold or tne 
pei at hemp 
TMry one the degree of moisture or dunpoesn. 
Testouid niwags be remembered that fe stale 
of tho ie foretlla coma weather rather than 
Shows che weather thats frennt—an invalua 
{het oo ten averioked 
etweun th 


the al not only barore 
tera sould be wate, but the 
‘ppeatauceat the shy should bevigilastynoteed, 
eteyberemetr hata hat rian 
is ay neat 30 inches (a hese level) and fe 
‘eady, or ing while the thermometer fa 
‘Tempra becomes lus, northwesterly ornorberly 
sind, oe le wind, leas tain OF snow may bo ox 


‘On the contrary, if fall takes place with 1 rae 


fing therwoueter and” inereased data 
sand esi 
ward, uth-weatward.. A fall with 
Tow thermometer row. A res during 
frost 

Bxceptic 
easterly wind sow) 18 ioe 


dng, elite which the bardteter offen rity 
{en actoust ofthe direction of the coming wind 
lone) and. dvcelves persona, wh froin that Sgn 
‘nly (the rising) expect fle weather. 

Wien tie barometers rather Vlow its ordinary 
Aight, say down to near 294 inches (a tho en lah 
elja rise foretell Tess wind, of a change in it 
direction toward the northward, or lens wet; Dut 
when it bas been very low, absut 29 foches, the 
Hat rung’ wualy precedes or inete atong 
wind at ties 


P 
‘the sun's course) and more southerly 
er soutinwesterly wind will follow, eapecally If 
{Dh baroueter's rive is eudden. 

"Pao most dangerous shifts of wind or the hy 
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‘ext northery gules happen soon after the barome- 
fr Aratraes trum a vory low point or ifthe wind 
‘Yoore gral at some tine kfterwards, 
‘approaching changes of weather 
fom and foros of winds are shown 


Taalestia 


than tis (hb) lashes (atthe lava tthe ven) a 
Ieee on won and neat windy 
fzeept from oaat 0 north soaaavaly or during 
frost hes ‘northeast winds and snow are indi- 


‘of the wheel barometer or Anerold 
Tt 


ey &, oF S.W.; tho greatest 
‘rot NW, N., oF NE, o 


the barometer generally falls with 
and rise with & northerly’ wind, 
iy diy with ns wo 
ry with ins wea 
rly wind ia violent und esompaniod 

oor vith ight. 
the ius considerably, ouch 
in (perhapa with ail) or snow wil low 5 
With or without ightalng. ‘Pho wind wil be from 
the northward, ifthe thermometer I low, (for 
southward ifthe there 


‘oason), from ter it 
bigh. ally w low glass is followed or ate 
tended by lightalog only, while a wtorm la beyond 


the horizon. 

‘A sudden fall of the barometer with a westerly 
‘wind, iy sometimes followed by a violent storia 
from 'NWs, oF Ne, oF Nob. 

If m guid sets in frow tho B. or &.E., and the 
wind veers by the 8, the barometer will continue 
falling until the wind ta near a marked 
‘whenva lll may oeeur, after which tho 
tonne ened, 
fd tho vooring of t 
N,, oF. 


Maree causes (at least) appear to alec a bar 
tore 
‘Tho dicection of the wis 


‘etree point. 
erature, be ealled the 


od from any 
quarter (aaatre nd direction being unchanged, 
"preceded or foretld by nfl or fy asoeding 
safe rag wil be gate oy ongag 
‘apn cane more a3 aches 

leno, epporing ths 

treme euen, the 

in" 09} shut Sr in) whieh at 

ed, though rarely (sad even fa" topical 


‘aratos’ of weather oovar mush inre frequsatly 
{han extrme changer 
“Anothor genoral Talo requires attention, which 
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fs, that the wind usually appears to veer, shift or 
ig0 round with the sun (right-banded, or from left 
{6 right), and that when it does notdo oo, orbacks, 
tare wind or bad weather may be expected, int 
ead of improvement, 

‘eis not by aby means intended to discourage 
attention to what is usually called “weather wis 
dom?” On t 


uch ‘Indications as be may 
‘ments, and will nd that the more accurately the 


442 
ution the moretatetry tte Foc wil 


to te conser before 
the conten oft gal smeinne ged sa 


quently winks very much before 

rometer falls, out not always, 
‘of thunder and lightaing. De: 
{fore and during the earlier part of aetled weather 
Wusaally stands high and is stationary, tho air 


Doing dry. 

ogni of ne woah with low lay oo 

meovery rarely, bat they are always preleles 
aru of Wiad ores oer tote 


‘and calm weathor, « storm or 


After very w 


cations ay 
We adeeted by distant cause, or by changer close 
stand. Bowe of thee oh 
frester or lean datanc, induc 
Feglons, but not visible to. eal 
Tafomeie eee tele eect 
rai or violent winds be. 
he view of 


reanged weather wil lant, and con: 
otter tho warning tho fess tine, 


gardener, are 
the following 
‘Whether clear ot cloudy, a rosy sky at suneet 
ct fine weather; a red sky fn the 


Softlcoking or delicate clouds foretell fine 
patter wit moderate or igh beta bard 
‘siged oly look ‘dork, gloomy, 
ise sky is windy, bot © light, Urgit, thus sky 
Indicates fine. weather.” Generally, tbe softer 
‘loads look, the less reais) 


hes by the provalonse of red) yelloey or gray 
‘nts, the coming weather may be foreold Fery 
nearly; indeed, if aided by instruments, almost 
eaedy. 

‘nal, inky-tooking cloads foretell rain; light 
seud-clonds driving across heavy masses show 
‘Find and raia, but if slone, may indicate wied 
only. 


other wind or a bor 
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igh, epper clouds eroing the sun, mooD, 
start, Tidbatioa idee fot Cat of the 
Tower clouds, or tho wind then fe below, foretell 
2 change of wind. 

‘Attar clear, ne wether, the ist slgnsin th ky 
‘ofa coming change ar uecally ight eres, cs, 
‘laps or motled etches of white ditant oud 
‘which incente and ar followed by an overs” 
Tog of murky vapor that grows into loudiawe 
‘This appearaoe, more-or lee oll, or watery a8 
‘vind or rain will prevail is an infaibe sign 

‘Usually the higher and more distant mush stonds 
seen to be, the more gradual but general com 
ing lta af weather wil rover 

ty dint let Unt or clot, wi 
sundetined forms of cloude,indiate ad 
Dany fe weather, but guudy or unusual hue 
With bard, dedaitely ooned cloudy, foreelrla, 
‘tnd probably strong wind, 

‘Minty. clouds forming or hangi 
Bernt hey rey aren 

ae or diaper, the weat 
‘or become ne. 


“Tere are ether signs of coming change ia 
‘be weather, known less generally lam may be 
desvabl aud threoreworth noice ruc er tben, 
Sirus of long fight, tos, avalloes er ober, 
Sang about omer and fy up tad downy or low 
‘lotr wind may’ bo expected. Als, when ant 
‘ale feck sheltered place Snatad of spreading 
ver their wal rongey wi 
{tr geny when eno 
seco od (a 
shane 
ono 


i me 
lly rolled awa a 
eldom ey hover forded wills 


ear the 
cistant obec euch 
or ied (oy eration) and wh 
good hearing day," tay bo mentioned anon 
‘de gas of wet, 1 Hot wind, tobe expected. 
‘ote than" wtual twinkling ofthe ar, ad 
ret mltpleation of the moon's 
dedoga aud tho rainbow, and 
‘ingreastg wind not 


Bight), which soem to check 
Tasty, the drysens or damp 
its temperature (for the 


‘THERMOMETRIO SCALES. 


‘Tho two natural points on the thermonetsia 


setae the soparsre bong wate (ee 
elu 


fn bar.) and that of ancl 

fon the Centigrade aud Menu 

‘onbeit. The former 1 100° on the Centigrad 60° 

‘on Reaumur's, and 212° on Fubrenbet 

100° C80" Rim 170° Fab, To reduce Reate 

‘mur degrees to Fahrenheit, multiply by 9, 

Uy 4, and add 32 " To reduce Centigeale to Fake 

al miu by Sey 3 odo 
4s 


FISH. 


‘Tue Wditor is indebted to Mr, Press, editor of 
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‘the Germantown Telegraph, forthe fillowing val- 
wuable articles: 


ANGLING. 
Among tho lakes, rivers and brooks of our eoua- 


amparavely speak 
She fea ata nS andro in 
fling, and tout ashing partially sealy I 
{ts among tho wildest and. moet Beautital scenes 


ff nature, it it Indeed, esarkablo that this de- 
Tightful eerea 


sm. Tt js not out intention bi 


ihe an. 
1, winnows, thes 


fornia, Oregon, and Washington Torri 
aly treat wth tho alts te Us 


ti ya 
‘lastio-pointed rou, about 18 feet In fength, wit 
reel oapublo of holding from 300 to S00 feet of 
twisted baie and sie tine. The fishing season in 
Canada and New Brunswick cowmences sbout tl 

Oth of June, aud in Nova Scotia about uae woot 


culier 
Trout, 

bls ena by withthe exception ofthe 

salmon, isthe most superb gaino-fsh ta the world, 

‘There aro several species. a nearly all th puro 


cold-water streams of tho Nerthora, Middle aad 


Ease sek oun 
at ‘apting, is the red dung. 
worm, Say the By. 

Ui tot ling of the 

Droper law i in fore for tho protect 

iting theta to be taken 


st months. OF th 


‘angler should 
Fool with 50 oF 


a length, 

ond of this, when bait wee d, 

fastens long-shanked Kirby’ book, of sn 

Andy ith ourrent shuld 

split base 

Us hook. Put whoto I 
wring the heal and ta 

‘villa aa natural an pe 

Te water, A'snall woolen 

toned to th pantaloone i 


athe sales to eo 
‘ent alpping, show bo wore. Trout are usally 
found Beneath falls im edie, or ia portions of 


the brook where the current is not very swift. {2 


‘Tho stron shoud be wall very cautiously and 
the dy or bait thrown” as far a2 pose, the 
iat theo of ty en 
Whten you fel the dah biting, dea the lie nomi 
towards you 2 or 8 fect, andi i seuss to bo so 
surely fatened draw hin direey out ofthe water 
if small whoa otherwise allow bias fo roma ta 
the water, giving im as touch line bo desires 
Sok subetently exhausted to be drawn to the 
tore sad lifted oat. "Ia Peaneylvaniay New Jer- 
fay aod Marylaod trout ave but ldo cag 
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exceeding a pound im weight. In a day’s sport 
in the most favored localities im these States, the 
‘eight of fish in the anglers reel would vot ex 
ceed Ib. each. Tn New York and the Eastern 
States the run of trout is much larger. In many 
the lakes and wibataria of Maina hay are 

ceedingly numerous and of very large sie. 
certain days thoy will not touch the Sort tompe- 
ing bait, while at other times they rise savage 


., 
Memtremagog, Mubegog and Soh 
hee tibwterta 
‘Tho moat agresble months ¢o vist theve les 
are August and September. Earlier in the season 
Usd fies, grate tod ks are very aneeylog, 
Even early in the spring, before the snow bas 
‘oelted from the mountang, they trouble tho ane 
‘ler. Tosects of any Kind, however; may be hepe 
SEE magi date by craig i ands and 
face with preparation consisting of oy 
‘nyroyal and tho remainder sy oi ‘si 
"The Salmon-trout iss fab. of such 
growth than the speckled tout, andi Tee apres: 
fod, Et saver af 
‘They ate name 
selatesot Now York and Stine, 


‘angler 


advan 
‘he sped 

‘Too white perch is a bold biter and « decidedly 
predty fab Tee found ia neariy all the rivers 


‘of tho Atlantis coast, from Boston to Norfolk 


i. them caled  bow-lio or copes, Is 

thuch uted. Uvoally about sight ual vised books 
inched to He Team ba obtained at 

adhe oes. ‘This style of Seng reqelres 

nal tae, ania leu trang 

than angling. Along the edge ofthe water docks 

whieh art ihe shar, oi 


wrth fod a 
Err white 
tie with to la 


ther shen engi 
Ms ah whe ested St 
444 
takes, font opine, i 
wwor by any, with ci 
ad 


hour or two after 


Inets fed. by the rivers, 
much Inrger size. Like the salmon, 0 
horsing, they are a migratory fe 
feneloced in fresh, water ponds the 
often become emaciated 


ly grow to a large size, 
‘The yellow perch, although a prety fish and a 
strong biter, e consideced rather inferior as on 
alent Te nbabits early 


‘hora: 

tiached tos hook. This Bh frequen 
relight of fom tres to four pounds 

Black Base 

This euperd momber of th 

iar to the West and South, 

greatest nubers im the tributaries of the upper 

Sie 


erco biter, and, wale the treut, 
He te particularly fond of 


'Y shores af Connect 
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owantic streams and dilapidated wsill-dams, Ue 
ites freely at the red warm, rice ceadly atthe 
fiycr mingo, asl may bo talon ts early ae Apel 
ad May, according 0 leation, 

ack, 

‘This soperh ame Ssh leo known asthe Striped 
Bass is ound in all ho vers fom the Penobicet 
te Savannah, but {> mos sumorove along tho 

Hod Tandy Mascheht: 
Stl and Maine ‘Blok Island, within fourm 
of theltbodeloand consti considered about the 
Best lealy. Just afters henry gale tho net 
pportane Vine to tell for thowt as the ange, 
Trohing from 
‘eat with rd, tho wrtal syle of ang 
bail the akin af an el attache fo 
‘oually used. Por sil iver Sshing, 
the roe of any kind of fish iv moat killing. "ho 
ight af 100 pounds 


‘This ravago creature is considored the longest 
lived of all freah water feb 


‘Appesulierity 
‘about which 


Middle tates. A shuplo and good equipinont for 
Bis Sines «scat aaah eatong linen 
f tn abarp Kirby. ook and a 

‘Fort fuhing alive utonow 
for tolling a soall “shiner 
‘the winter, when the Inkoe 


Pit i 
ata 
Distant any wa 
velght frm 20 fo 40 liu Te favorite 

soi 
Pat 


‘These well-known members of the Aah fa 
‘with “one exception, fond of snudd 
‘and South, 


cxeellont at 
found ‘in streams afectod by 
dof clear water.” Ilo cat 


strehut and ponds. Th 
Tieve, iubabits ponds, la 
portion of the Yuios. 7 
Brow to the weight of a hundred pounds, but 
‘Seewhere they don't often exceed ten pounds 


‘They may be taken with various kinds of ba 
Th of minnow oF 


nite etal profere wp 
tho woft portion of lame, 
Sanjsh, 
‘This bonutifally colored fab 
smost every school boy. They 
in hallow water, 
tolerably good. 
ence in coustructing nests forthe Teecption of 
{heirepawn. In tho shallow stresmieof Maryland 
in bo taken ja iumense tubers, ‘They 
‘re not very particular i regard to but, but pro- 
{er ier grahonpey cicel, or yang en 
fo catoh them with tho greatest aatiefustio 
short rod, a light line with float, and mall Kirby 
hook, are necessary. Tho suntch but veldom ex 
feeds a pound in weight.” Tho largert are take 
in August and Septeraber, and can he a readily 
captured with the ariGciel Ay os with bale, 
Ea 
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‘This slippery Beh inhabits neatly all the les, 
ora and ponds of the United Staten. Tels 
gular fact, however, that the great Missisippl 
Is destitute of it. When not exceeling Lor? Ios. 
in weight they aro capital eating. The west rapid 
way of catching thes fo with: the "bol, 
proved of large earth-worms, strung togethe 
this purpose waxed homespun threats with «lon 
‘need, should be used. Dass the noedle und th 
through the entire length of the wor, 
string about 6 feet fa length is formed, which 
‘hould be doubled up with foops a few incbes fa 
securely tied together, and fastened to a 
ong lak 9 er Ofeat tn length-—an old broom 
Keep the worms 
fon tho bed of the stream, and when the eels 
A Ghee quickly Jerk them up tuto the boat, oF 
‘upon the shore, wherever you tony bappen to'be. 
requently and 5 Gah are taken ats single boul, 


iy readily, aad ia Jechlelly 8 
rout he is very sby, but for eat 
ule inferior. Io aotetiwes weighe 
‘and 6 10 
Sucker. 
OF this rathor cumy sh there 
wt spp 


Moto an 


ie jabluing eat 
‘tod more com 
fou in sivers and pods. ‘The 


f better favored 


‘They are poor bitery, but often show oo 
fight ator bel 
from S to Ibe 


Herring. 
‘This te the mort numerous 
ith nied Sta 


el atone fh 
afer olng through 1 sou 
Palatal Bab Ile dow often exoced abn 


Roweh, 
1s fe found im nenrly every 
iter, bat 


{a weight and 
Tile place ot dough attached to's 


Redfin, 


Tange 
alongside of| 
‘r Baches ia le 


"He bat seldo 


‘Wo bave gives 
‘oipal fresh-water 6 
fro of interest to the any 


4 
tN Geeomes distended an 3} 


IS taney 
ieee aerate 


all the migratory 
Ht will take the red 
oo and on clear days, with sath 
min al Jp a8 gay By ne of a 


orton of the 
‘poorest of 


exceeds 7 
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‘THE CULTURE oF FISH. 
Pisceuleare 

Ts the name of a new and very important art 

des ive, ee long, to hold  eonepicw 

fous place ia human interests and pursuits, "Tho 

‘extent to which Naturo may be aided by artiSiel 


‘thiods in the breeding of shes, is = traly won 
erful .Thateventually, and at no di 
{ant day, it will become the means of adding 


largely act only to the quantity but the variety 
also of those supplies for man’s sustenance and 
Turory, adaaits of a doubt. 

Fishes, whether in the freedom of natare or in 
arlifoial receptacles, show plainly 

pproach of apa 


There 


— 
oa, 
{a this stato should be gently stirred 


for with a soft brush. Tt requires 
ut 2 oF 3 minutes to accomplish the fecundation, 


4 of wire pause tot in eatin 
‘ecp thea immersed, but near the 
‘een used for hatching Ssh fn ponds 
the is apt to gator in Lhe, 
crusting the ga 
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zesiove them for the purpose of cleaning, Sach 
‘changes rlard the procots of incubation” ven 

She ound Sah ao a 
isle by coming in cantast 


change 
‘Avot they bee opaque, bu oon resume tele 
ieangpareney.” Asma, row spot nest appears, 
ich gealusllyextenda until one end tales the 


Facies Giger Whaling 
Kopin ntl tiny Bidet 
the tail, As the a, 
Seg pa th Bd ada rat 
eRe Dn aaa at 


ih fa frow the iinpurity” 


tho water, 
ld be cleaned with a feat 


or with a 


er he ats by removing the 
‘young fah very soon day 
cof aatate and fotinee Bono, Ik 
Dorey quietly foe emasves fro 
Yesicle nod aboot about with great vivasty.OUN- 
tra asthe rout, retain thee pi 
Tees longer sem tors eugpiaby and huddle 
eter In dark oormers. 
‘Sodbury that they requ 
fils fr Hasan, andthe rut ay very 

Tinto ponde wud every, what they wil Wok 
cetforthemvelven. Dutothery moro deen and 
‘tien wore vate, rust be Kept in artical ba 
tion wotl they bave acquired atrength to rit 
te devtrocvoagencte that awalt hens fn tho 
venous waters 

a's box lon than fot Long, 6 inshos wide and 
4 inches doap Prot. Conte haa SomotiteaYeated to 
4 fuficlnt sae for removal, no low than 2000 
fioon ata tine. 

‘Tha Yasin uae at, the Col 


f ‘rhe wal in bai wals-high th 
front agen. ‘bn wall ts bul walt-bigh chat 
the uh aay tw conveniently overtook ite 


sd there, on the gravelly bed 
Fourided eben “Litt 


plants are added to complete the conditions 
‘would be found a nature. 
‘Tho salmon, the trout and the 


for vam, 


ah of other'and cheaper Sah, bid i 
Frepared for them by poundiag. i 
he ipete ratory of sag 
{ers are sought with avidity by Ohta young fry 
F clination of fies, ebd Yor 
ftten deriable to, transport 
erable stance. When the 
rae, witha tough govern 
selon and tho rout, pn 
aed with ea 


i in the ease with t 
Boxes are usel. There 
‘most or fragments of sponge, or with remenquatic 


plant, in tho moist ft 
Fanged fo layers, 
‘The eggs, which come in agglutinated cluster 


‘of which t 


4 
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tender envelopes, 
ho roach, the pra 


es. Tho vessel which holds the Beh is su 
fhe back in the Style of the rag-picker. A 
lows, like that of the Seotch bagpipe, worked ua 
der the arm, sends at pleasure its curreat of ai 
‘rough the water that contains the fish. An oo- 
‘asional aqucese of the bellows keeps the fh In 


Sova cbse 
ti 


‘some living aquatic plants, ‘The water must be aren emnng rates 
MISCELLANEOUS. 
backs hese Seite ae eee 


Pew persons know hs 
women with thelr neatae 


my 
alee 


‘due ead seross or under the loop instond of 


{Sfsoph fe Aen obrou that in baving the fee 
td ofthe lop long iecan be aed inated of an. 
Stor ent and thes beary bonne window-eah 
sreighs a look weights are heap. 


‘ored tn on hour's practice, an 
dally use. 
Wig. L.— The Reyfng Krot 


Te made more quickly than any othor ti, ean be 
Instantly undone, and is very secure. It is used 
to fasten ends of ropes in 
fare to be quickly east off, and may 
ig light bodies of amall diameter. Tt a 
© tops of bottles to fasten inthe corks, 


or Ts used in tering 
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{in the Toft hand, torn the free end undor i, and 
[pat it over the thumb; repent this, and the hiteh 
Pade. (Big. 5.) When tho clove-biteh is made 
on the sianding part ofthe ropa after thas paaved 
{round s post or box, It is called two half-bitches, 
and is the best method of fastoning bores or bun’ 

fe fastenod to 
angle toi ove, but that in 


Fig. 6. 


eary Roden; t eunnet sip 
it 


and will never let the heaviest 


‘then eafled the beer-knot: in this case the practi 


vs are afterwards tied, Dy reversing It it 

comes a running knot, or “sallors knot” In 
racing. of et take the Sued ot standing 

tof the li fm the lf handy make stop in 

7 thon make a second loop ia, tbe right band 

Taran put i through the het (a Piped) At 

Llewards fry i through rags, snd around rods 

anal pst (2, Fig 4). For large posts "use 

itch. the togie Babich il ip 

when ito held he strain mut 


raved i required 
‘be mde when one end ef 


‘rough tho lo, 
2 litle practice wil ene 


4AT 


Fig. 8. — The Binding Knot 


pana the thor en 
{iad then ‘under iteelt 


ne 
Ep largely eaployed on ship board 
‘cing sscatons, bs 


‘ordinary life are of daily oourrence. Tn prao- 


‘ble the learner to use both hands at once, in thing, take the fed or standing part of the rope 


those the fea ead (Fig. 
fd’ behind the staan 

{eop, paral with tacit (| 
‘ill'well repay tho trouble spent in 


Fig. 7). This knot 


ing it 
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KNITTING, 
Shetland Woot Shavt (forthe Centre). 
200 stitches on needles No. 1. 
unit two 


kat two 
thread forms 


together; chrend 
kai to toe 


qo plain Knit the 
Fourth Row Pl 


iti 
‘Sccenh Rom Koit thre tread forward: elt 
tree together; thread forward; nit tree; rend 
forward; knit three together; thread forward, At 
{end of thls row brig Ue thread forwards ka 
tee 
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Eighth Row.—Plain knitting. 
‘Theuo eight rows must be repented until a square 
tn knlted, 


Border for a Shtond We Sat —( 


Parl; commence again as at frst 
ing knited a piece bal « yard in 
Kole she rows plain and purled alternately 
‘tix rows of oles, cat thus: one row 


Ent be knitted together im the centr aad at the 4, 
ts, commencing from the plain rows. 
A Kvited 3g 


‘Fira Second, and Third Rowe.—Plain knitting 
‘Fourth RowDring the wool forward 


sg about 18 
ron, eng tnt he sang comes fe 
sorrel 

‘Two No. 19 dle are regula 
Gorman woo nck shades, 


A do 
tah 
he lightest bade 
darkest, reversing thes, 


“Another Muff 
Cast on 48 sttabes 


"pleco of about 20 inches long 

‘make  moderate-ized maf, which most be 

tine with nly and tafe with wool and 

‘lent quantity of horse-balr to retain itn shape. 

Gord And tatcle to match the color of the mutt 
‘vo sewn at the ends, or it may Ue drawn up 

ribbons. 


cRocHETING. 
A pretty Toilet Slipper, 
Mako a chain of Been at 
chat} crochet two stitches in 
\'you have oomploted twelve rows, 
ent for the fronk. Take up twelve 
ie each het tay and ok 
theese of ih the 
‘ighes op rund the tap, 


‘gravel or toa-eand at the bottom, and « ta 
‘1d mortar, for ghe birds to pick. Goats’ 
‘must be 


id of incubation i 1€days; in very waren 
svoatber, 18. The lst of March is early eoough 
Xo put the birds ia the breoding-cage. 

te "hon avert her ea thay are probably 
‘bad, and should be throws, 

the en ent hor eye fed her well very ez 
in the morsiog, or lste'at night If the male 
break the gay let Bim have to beng; these 


at the back continue the sameto 
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smut not be allowed in the same cage o they 
TICES hen are to feed he goon, aire ot 
af tenn a aly aria Seduce 
Seite ody Astrn a the young are ached, 

ce beso tho oan! ding trough © 
Wise tey pated bere eg onl 
Sead fabbed Sho and sonked in mil 
[Suluing ented epeseed led and ators 


aie 


‘wards wasbed with fresh water. 


Sentosa 
ais 
oa 
pee een 
forge eee raartreee: 
Us Dirdceed, ie ed. ch cage should have » 
ietaetneatabae eae 
ae Er 
faethe ath 


pas 


Dirds with long, straight and tapering bodies 
tare the best singers. Dy patting 2 or 3 birds to- 
[gether they will vie with each other, 

Diseases. 


ioe 
wth 
Ui akewe lal in eats aad batore about te 
Sted rake sey ennar-sedy sod edd seme 


ae Wittle the 

ia yt pg pt ion 
Sug, MR MLE haha 
ia, tee eats pete Spr taty 


‘cough, and je dificult to ture. ive them some 
Seed aed withthe bid.eed and i 
sndy in the water, and for afew moraings 
ld tread tnd ike 
Aped oat, oF wilting ton eotely othe est 
The feathors aro rulled and damp, and the bind 
fesble. Wash with talt and water for several 


orang mink fem Uep of sherry over 
‘the bied, and put it in the 
“sog-tovnd; row cold ‘Give the bird a Tile 
soit ‘the abdomen with warm 
Sweet al ‘drop of eastor-oil. 
“Heute ‘give tunsbine, some 


gx, with sion fa the water. 
‘Soecring is caused by obstruction of the nostril, 
‘whisk may be removed by s small quill 
‘Fitn=Viuoge the bied suddenly into old wa- 
ee ante eo cae abort ocagh or he 
‘Lice—Allow the birds to bathe frequently; 
seep the ‘lao, with plenty of dry and 
a the potion. Ps ‘ollow seks Ya the 


oes. 
Of the Best Breed of Doge for Shocting Game. 
The breed of doze which I profer, beyond all 
‘thers, are thore which are ‘etter 
Gnd a poister, but not bred from those setters 
‘which Have no'nataral point in them, for T have 


ied toaboot at. Here is the great benotit of shoo 
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1o iden of shooting tom dog which docs not stop 
1 birde th vory fet day ‘he fo taken ino the 
fatd.Tbave not had a soir whish was broken 
by fore for sbore20 years, or ever will hare ane, 
Lavo them at homme daly ono wou, for tho next 
fro dape you ant traf dgrrecing and not 

T prefer thos betweon a peiter and 
Jonette, wih lake ster te stn oF penerly 


eeks, Tkaow, for certain, you will not nd 20 


‘uch game, but then what you nd you aro sure 


ik im is tooth, as 

horee, which mark does not disappear 
re old, 

and 


iy el hn Taverner al 
Took te a, beth a the 
Tower Jom, but patcteiy to tet th 
porom, fora Ghose 4 front teeth tho mark te: 
aian the longest “At 12 month old you wil ob 

ioe of th front tay thn the 


stein tee ihe Eas) vail 
Ger vo meen f and 4 


ine oppar ond Tower Jam, qulle worn seu 
ie ot fate ic agg then Yon 
itd ht the dag eon nt ful @ 

fer aro worn quite Gat 

sand thew eat gut evel aten 
ger judge the age of dog. Many 

ume Eeepert lenoranly ook ie 
je and ayertath of tdogy ther are tinny 
dogs not? years ol which have bad the canker 
in'the oui, with hardly one sound toth ia thelr 


heads. 
Ditemper in Doge 

1s characterized by a running from the note and 

eyes, and a ahort dry cough, followed by m wast- 

{ag of the deah, and loos of strength and spirit 

Atiength the brain safers, and 


ts paralysis of 


Xeeepoonfal of magnesia, 
set quantity of wusbed Some 


3e 


in Doge 
‘aan, and requires the same 
th soft aoap, and apply, 


Worms in Doge 
‘Are & frequent cause of fits, and when thoy got 
ints the’ poati, wad, te generally at 
death, For those in the founte recone 
nends powdered lass made 

batter or lard. Combage ( 


Sporte 
round of beaf, 4 ox. of asltpetre 8 
of an on. of allepicn; rub it wall on the beet, and 
eet stand 24 houre; then rub io a much 
thon salt as will eat Lay it by 12 days, tara- 
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ing it overy day; thon put it into a pan, esa as 
larg pln are baked fay with 3 or eof beet 
‘iol some under, ome over. Cover ie with 
{hak erat, and bate it for 6 hours. Tt wil keep 
fortwo months, dai! most excellot ils 


70 DESTROY INSECTS. 
Person Insect Powder 
ath pyrethrum roscum Goneescwm. ‘The central 
ortablr trl alone tnd hey ae peso 
to powder. Although destrative fo fest fe 
{8 Harmless to man or domeatie asimals. 
To Destroy Body Lice 
1, Mercurial ointment well rubbed on the fa 
feated part and washed of 
Ta tho army © como 


basa means of protection, This aight 
produce salvation. = 
2. Corrosive eublimete, 1 dr.; sal ammoniac, 2 
dru water, 8 08. This is to bo used as 
ith more cleunly. 
3, \Cooulue tudieus 1 
tse whan eool 


boiling water, 1 pts 
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To Destroy Flaas on Animals, 
‘Wash with infusion of eoculus Tadious, or with 
val-ol, end then with soup and warm water. 


Corie of Lime to Destroy Insects 
By seatoring ebloride of lime on «plank in & 
3 vogsablos with 8 
it efetualy preserves them from 
‘lugs, moths, ole. Te haa tho 
‘sprinkled on fruit trees or abl 
fipaat with fatty matter and applied in 
{and around the tree it provents insets from 
ereoping up. 

valet a Remedy for insecte 
Into meting of the Cooinnat Hort 
it, Wella 


Otiai-natr the apificaton Ye had 
Inomoming of the te 

al eantinng 
im atosesion, ahd 
i wel, 


cilon bis cabbage plants, 
roveat the dpredations ofthe cut word, aad 
Tound the rewedy wniforaly vuessestal, I 
this cabo ho saturated the coat. chipe from 
planing mill with undilated ol, placing a hand 
40 prepared, around’ exch plant. 
oxperimeats on plants wing di 
ferent proventions with the llowiggronulte 
Ose hundred cabbage plants treated ta the cur 
Aotary manner, wih tabes, were stil attacked by 
the worm, and bulfored from the sepredations oF 
ths lose ‘One husdred plants suroanded with 
Soiimoa plasiagemill ships one plant slight 
‘ten; worm found dead beneath te Ienren® One 
funded plants surrounded with obi 
With coala— free from lice and wntorebed by 
Tho worm. “Hie bad boos equally fortunate in his 
Spplietion of coal to melon sad other vines 
‘leveat the inroads of tho buge. 
To Destroy Slugs and Earthworm 

‘Water tho plants with « solution of carbonate 
of amioata, Fou, to Whe gallon. They wil come 
tothe sarace end perish. ‘Tho amioula will pro 
‘ote tho growth of the plaat, 
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Roach Feito, 
Pat a drachm of phoephoras in a ak with 2 
og of pte pangs the Beak ato et way end 
when the p is meted, pour the oncleata 
into’ mortar with ? cr'3.on of lard. “Triarate 
Sei ding water aud Th of for, wih Tot 
‘er, of brown sugar. Plaster of Paria With 
‘meal, is said to destroy roaebes, = 
Roach Wafers 

‘Thevo are made with four, sugar, and red-ead 
‘heated im wafer irons. oe 


Ant-Trep. 
Procure a large sponge, wash it well and press 
Itdey, which wil lane he cll quite opens es 


~ 
Sprinkle ie with Soe white ups aad 

har where the ants ar trea ‘Poosais 
eabteeeent 
thes Above i it ede Tri hes nly meena 
pacioen Seren etses 
hater, anne a 
a eee 
Teck eyed Se 


To keep Ants out of Cloveta or Draweere 
Draw a line with a brush dipped ia the fllow- 


ing solution around the shelf to be protected. ‘The oa 


‘ants will not ross it. Corrosive subiimate, 1 


the grain ie put into a 


taelf conten a0 it bas nether 

he Tango seat, the vac it 
Shing’ camentsieatog eh 
eet, wheh ethan condensed. 
{nehed is quite vatican 


To Drive away Moths. 


1 Pare 
cedar boxes, and opened out 
‘beaten occasionally dering’ tho eutower. 

d beaten occasionally daring Tt 


would scorch 
ay, be preerved by dippi 
them a saution of 16 fre of rye a's 
Fist of acho 


Bibrone Antidote for Shake. Biter, 


For Bites and Stings of Salt Retiter end lect 

‘The local pain produced by the bites and 
of reptiles and inseota im general grealy o> 
Tiered by the lowing application: Mek lotion 
of Sor. of distilled water, and Lox. of tincture of 

iin‘ be applied inmediatel, 
vdnoiher-- Mit 5} oof oft wale, and 3 os 
of wate of ammonia. Wash tho past repeated 
vith this lotion until the pain abate : 

Te Remove Beg, et. 

‘The bedstends ought to be taken down thre or 
foge tines n year, the terews rubbed with pure 
ian food neal lring ie tal 
patie This plan, lightly noticed 
oder the general head of cleanliness wil render 
1 poionose mixtores wnecesary. 
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To Avoid Injury from Beer 
‘A-wusp or bee svallowed may be killed before 
it an do harm by taking atetspoontal of common 
tlt Ulglved fn water. Tt kills the fnocst and 
‘cures the sting. Balt at all times i 
foe eter! ings smest-l pounded mall 
fr onions, powdered chalk made Tuto a paste wih 
Taley or Deak sumsuiny a ales eecvee, 
“If bees ewarm upon the bead, smoke tobaces 


‘good cure 


‘and hold an empty hive over the lend, and they 
tail eater i 
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PETROLEUM. 


Fraettt 
No'metod of purifying it 
twas looked upon as va 
Tored for sult water were: abandoned on account 
ft tho oll rendering tho walt impure. Ty 186 
paride, und iotrodaced extensively su an 
iuenating i wo tebe te place of bara fa 
(camphene and ebay the eco of whisk 
‘i 


usar aL 
oko ‘as the oil 


Paroou bh prob 
decomporition of 
Serie, Ite foun 
{rough the 
{es wal 3.or4 inches in dnmetor, ad somoti 
7800 fect deep, is bored by dels, general 
sn-ponee. Wier rock containing elrleuit 
ing bored through, what eallod "a show of 
Sil" te found. Tho. chips and-water draw up 
froma the well show and smell of th ol but une 
Teas the Oil strikes a cavity of erevico filled ith 
ths wellnnot produstive, This uncertainty 
{ee move unortanate peulaity of llaatong, 
nd muuen t to a great exten a lotiory, for 
ier are no surface inileations by whieh These 
cavities ean be discovered. 

‘Petroleum iv uch lighter than water, ofa dark 
sreon or bluck color, with a peculiar, an to most 
Forsue, sopleasaot odor. Tt is commerially de 
‘ide ito tio Kinda, the heavy, or abroatng al 
1nd the light ofl ‘The former fs more denroeand 
Scmetioes of tho consistence of thin molasses, Tt 
{2'Gsed widhout preparation, fur lubrieating im 
Shiney, for which As admirably suited Tho 
figue oi, bere i oan bo used ie submited to 
sverl purtying prooctes the most Haporant of 
which a dination. 

Hor ths purpowe the erado ofl i pumped into 

holding from 200 to 1000 gall ets, and 
sbmittol toa gradually Inorossiog hea the 
Yapore being passed through a worm famersed $a 
Tall water “At ret ther soos over a very Tigh, 
- ‘guid exceedingly ian: 
largely wood 88 a chou 


THE SURVIVOR Vol. 4 1841 MACKENZIE'S 
shatiato for turpentine in paiting, and a8 & in done near the battery that cersin marks aro Is to contain the fual rsste of the preeedin 
{vent for Tadiatabber Te liera om ‘by meant of 2 style or lover, which ig book, arranged eader their proper heals. ThE 


tillation from coal-ges tar), and 
jors obtained from the latter ean 
‘the bensine of Petzsloum. ‘The 


When the current is complete end of loft band side, ia individaal aconsnts shows 
‘he length ofthe interval of the breaking of this the party owes—the right baud side, his payments, 
‘carrent that sigot of diferent appesrapocs and oF uiher credits due him, 
Iengths are prodced and written oct upon paper 
is Lhemceves's Reroylyphis'alplater, The Witor of this work recommends the fol 
ruta ts thre wh understand tbe ay Tas wing Curie Oy Pact pte He 
[2'the entire principle of clectresnaguctic tele. HL Morris) to the attention of authors ellis, 
hi La ‘and all those who write for the pre 


colors are obtained. 
‘Te was formerly considered necessary to ure = 


hee gndente ey volatile an In 
able quid of greater apesite 

bere unl is gromaly 
jaat and valsablo product. When the heat rise 


een kt ease 
Teese Gesdan ell st eben tengo, 
Shas Gee al Go suatients een ot 
Se Rs en in Se eta, WML ey 
Silctra puree ke When tas hiv 
i ul tuned aspen a evan 
ts porn o€ peru seperate Gow in sad 
Sr Wo caeated?apon aio pres ead woe 
rer ake peeee 
“tee podute and peal the Dera 
theta 


oleum ts found 
continent. "Among th 
‘the moat important, Canada nsylvania, 
‘goin, Culifornla, Kentucky, and 

at four yield ore than i 


a 
othor rogions will yield equally well whe 
thoroughly explored. 

To Tet Burning Oi. 


Burning oil 
ting with th 


cy, try 


ives off indamuaablo Yapr. 
0 0° he it 


with hoary” 
ier bavi 
byt chan 

To Botinguish the Plame of Petroleum or Bensin, 

‘Water, unin fa, overwbelaing qu 

not eatibguish tho fame of patron 
i'aay, 
Wwoollo eloth, or carpet, oF 
sloth, or earth or sand. be 
‘Thee ackby excluding thos, 
tation eunnot he matataaed, 


ELECTRO-MAGNETIC TELEGRAPH. 


acting 1 with ga 
magnetic tlographs are base 
"The telegraphs. bea 
fas Morse (who may be called 
plouser ia this invention), House, Bato, ete, 


‘re simply modifications in the application of this 
irene prigeiple. 
tis by breaking off the magnetic ciceut, which 


the great prissple 
- orraponding ered, 


ssoond wire to 
at one wire 


ietaapeete cleat 
onda te eat ade pre 


form the een of the other, 
"Where the distance ls great between the places 
cated. be 


tobe comm 


th'a relay battery 


is beoes 


fry i neease the seta errenty nad i tie 
‘Baboer lines length may be formed, 

‘Tue Hows apparates ifre rom the, Morse 
‘only that by means ofan lostroment rovembling 8 


Plano-forte, having a ey 
Tato, by pressing upon these 
{hese leters at the station at the oth 


for overy leer, the ope. 
eps, ean reproduce 
er eal of the 


Tine, and bave them printed ia ordinary printi 


pris 
« goed tees 


‘ith "whi the paper i preps 


‘Becensary sia 


pen ite 


‘need for relay batteries upon 


‘thers. 


stead of hecharsctert 
lastremeat to represent 


here is not the sane 
ine as upon the 


"The greatest and most Important telegraphic 


Ty 


fant open for business Jul 
Tost im tid-oceam tn th 


second cable a 


be successful laying of the cable werovs 
the Atlante Ocesa, which was 


iy completed 
iy 38h, 1868, ‘Theeable 
secerful atte of 


evnnecting t 


‘with tho Western Contineat. 


‘Tuo.peration of tel 
ean easly be learned, 


hing ia very simple, and by 


rely mechanical. 


BOOK-KEEPING. 


Double-entry book-ee 


a 


ast 
Debit, that which cost us value. 
Gredi produces us 


ing onsite sinply 
tery Tete 


Merohandize in the ease above cited, produced 
the char 


to the individoal, hence merchandive 


30 receives gota the 


‘The Day-Book 
{Is wed to enteral daily transactions, as its name 
Apert, excepting those belonging to Cash. 


The Cash-Dook, 


Bor cash entries 0 


The Journal, 


‘To arrange together in m 
posting (or entering into 
Satries tn the Day-Book, 


fore convenient form for 
the Ledger) the several 
, Casb-Book, and such 


other books as may be kept. 
The Ledger 


ON PREPARING COPY AND MARKING 
‘PROOF. 


Hints from 0 Type 
‘As ther are not afew whe undertake to wr 
for menspnpers n't wake books” who donot 
te prepare, thelr copy, the 
larehe cbwe bow copy thon 
Be prepared respectflly offers few suggestions: 
‘ compore of fin, welch 
snay be 20 marcel by inaccurate pusclaato 
‘Srdogomeaty an to bem to an ordinary oader but 
eas irng ef words. Now; it ithe ine 


“rood upon the on 
itor busine 


fre unavoidable, they should be so marked as 10 
Teas tech 


nelly. “Tf the author wish « word empbasizad 
by flalies oF suai capiraus, he should unl 


i with one line for the Former, ad two lies 
for the later; three Tinos under a word ind 
ia to bo in OAPITALS.. Its always 

to be couineueet 


oxo os, Just where ho Wish 
in prt, “If the work le to be sot in dierent 
458 
sues oF styles of type, the oopy a 


secordingly. Poatry should. alw 
indented by te uth 

ia short, copy should be, in all respect, pre- 
pared ae its iatendad to appear in print 90 that 
{he author need seo no proof, or if be dosit, for 
3 Teason, to ae proofs, ieinay be unnoceesary for 
‘blu to mute alterations. It should be borae in 
tind that the making of alterations ts charged 
extra Ly the compositor, and, a proportion aa 
they are auinerous, they eatail’s heavy extra out 
ay oa the part of the publi 
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ther points should only be used where the vente 
‘would’ be obscure without thom. 
‘The following example of proof-man 


bonke 


with 


C castine Types. 
‘Worf there as boon ms 


ye had Tearned frof tho worljreno 
Jerrsf Gationborge the at 


it 


Nor vated with this a. tedious modo 


fo Hl of makingfitor)belQitfaapri)upon the : 
‘oxpetiont of cutting the characters cack in Rew, rectors exch in a matrix in this the let 


jp. 


‘© matrix;{thue many Tetters might be mai 


‘uhh, tn the wax te that it had formerly (ook) 


by the eultiog method, to make cach 


COP [Pt soe pnd vt etapa / th ome hom 


came 


‘fe Chriatinn in marriage. (itt 


AED) covery, that be gave blink is 
‘| 


ly eee mare Ne sired 


ould Ike to tee the proot of any fallow-ora 
sea Lyet hve bean bi to ow al hear 
that'are weed in soreecting prost," ‘Two or ta 
Of the above marks need a'word of expl 

Tea word or i 


ord be lett 
‘carat where the omission eocara, and 
(0 tbe winrgiu write 

Whe 


pee 
8 line nero only” the Qi 
0 tho correction 

oopy at hand, 


att 
a 


"PPO 
‘think’ any author, with 


‘own comm tenes, 
2 proof inteligibly. 


‘THE ART OF ROWING. 
Requsites for a Perfert Stroke 

1, Taking th 
‘aa gradually 


4 falling 
‘past the perpendiculas, 
preserving th Throughout equate, and 
the eheit developed at the end. 

Catching the water and beginning the stroke 


ventorjes wall asthe tne of the iaventony 
inting, there canjguestion but that to 
of Gernshoiin belongs the 
nating aasting of 
al leer, thus utilising dhe frt of arte 


iting ltd Troe. 


than be 


side wriet 
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the brief remarks appended, may lo instructive to the feather, bringing the body up to the hans, 
sothors and others who are called upon to read and not the handle up to the body. 
Drovf, as well a interesting to the curious: 18, Strikes the water at an obtuse angle, or rows 


CASTING TYPES. 


hd prematurely slackening: 


inion ith Teapot tothe nam the ins) \O Pinion wih rexpect tothe name of tbe Ia- oon apd ringing the blade its pave With the 


w 


‘eote asl the tine of the lave. eater ria wk uy 3th dona tar Ue sat 

‘ -Tearee the materi porfet time, bv stroke 20 

ios) of Printing, there can be mo quetion Yop” ‘Thin and Nor 5 are the soatsubsle fuulta 
bat ran Sonaurren of Gern. in fowing, and lovelve the sslnen of shining. 

She w Pere Senaran of Guat foing od iviv ie an of tng 


rheim belongs the hovor of erizinating the fanide or eutside of the Wout, 
Guttomberge the art of cutting letters fore him (Thin ala i 
fom wood, Net satsted with tia slow, 30, Torows up th water inalend of tuning it 


(Dg hs etn of mttaer tha ing AT pomess ale 
ai 
‘well aft off the lower angle of the blade, A wave 


heart of ere Ti Roope ibe esd Seprntd beac he shoal 
|X, tte mote taking ter be bars tented exe eanapn oi a 


ders instead of erect, 

Webad learned from the world-renowned 47 instead of erect. me 

inevitably rolls tho boat) 

i ther aft; there should be no wave travalling us 

‘Tar Me wpen th expodiont of eating the ha £25 Val an eddy eealalning two vusall eteling 
els. 


‘MACADAMIZED ROADS. 
form in almost 


pier might be cast and thus many letters 
Sight be made in the same tle that it 


ad formerly taken, by the cutting ie- ev 
‘soll Uo 


‘Faust was so pleased with Sohenfer' dis 
covery, that he gave him his only daugh- 
tor Christina ia marriage, 


‘ize of stones for a 
that of' hen's egg. It 
to the apace oce ry a 


of 


covery. Ta repairing an old road no addition of mate. 
gialaie to be brenght upon it, unless in any part It 


be found that there isnot a quantity ofcleun stone 


ith » full tension on the arias at the instant of 


Contest, sequal to 10 in a 
‘8. horizontal poll through the “Zhe stone already in the road fa to be loosened 
mediately tho blade is covered, without yp, ‘The road is then to be laid wn 


ng a tbe sane rabsyaeally eared, 
Taphrecprey fee fein yo 
gaia Se om he pe ss 

rot forvard party sigh saan 
ously ts the ody, tnd the raed wt af 
ak Sling at the ete 


5. Latly, equality inal th actions, preveey- 
3g fall sttegtswitBout harsh, jerking, weated 
Mt uncotpenatel wuvesseats ia aay spies 


ot te fame. 
Feats ia Rowing. 
‘The above laws are sinned sgalost when the 
1 Does not straighten both arms before his 
2 Keeps two conver wrists fasead of the 
‘ Gonteves to pat bs bands formard by arab. 
tegen meine the ocligr aye aed 
thle reas, which ie body forward 
without the arms, es out a * earth, clay, ot 
4 Extends the arms without a correpooding. muller that will imbibe water nad boa 
‘bend om the part ofthe shualdere, whieh is yee fost; nothing ia fo be non the sie 
ting the arms forwerd without the body. Jreteace of bindings broken stone 
Catches the water with uasteaightened arms li own ang 
errand slacenedesion as tatoncequencey 


0 the road iv s0 prepared, 
bbave been broken Ly the side ofthe road are then 
fo be carefully epread on it—not to bo laid on it 
in shoveleful but senttorod over the surfue, of 
shovelfal following anther, und apreading over 
considerable space. 
‘When additional one is wanted on a road that 
8 consolidated by use the old harened surface 
of the road isto bo lootencd with a pick, in order 
to make the freah materials unite with the old, 
‘Bvery roa i to be made of broken stone, withs 


thas tine may bo Kept, but not stroke; Ueeping displaced by the action of wheels wiloleeatt ee 

stake aleayyiempyig wllpiyof ork, ovr without w Jl and conoyucly mia oe 
fangs before dipping dowawards to begin Jory. 

We atrokee z fj 


Fliot makes an execlient road, if‘duo attention 
to the 


any of the Aint roads aro rough, loose and 


'T. Docs not cover the blade up to the shoulder. 
& Rows rout 
has 


be pai 
tien, 


ea anne a Sati 
Tamar ge Sa 
! 


9. Curves his back forward or af. Limestone, 
410, Keeps one shoulder higher than the other. plied, uakes'a smooth, solid road, snd beoomes 
I Jerk, i ‘oneelidated sooner than any other material; but 
12, Doubles forward and bends over the oar at, ftom its nature isnot the mort lasting. 


ig proery prepared god ep 


4 
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‘When tho frost begine to set in, cover the w 
tor-pipes with hay of straw bands, twisted tight 

thom. "Lot tho cisterns and wrater-batts be 
washed out ocoasionally ; this will kep the water 
pre and fresh. 

Ta pumping up water into the cistern for the 
‘waterolont, be very particular, ia winter tne, 
‘otal the watne be it out of the 
‘bat if this fe forgotten, and it a 
{ako a tall gimblet aad boro a bolo in tho pipe, 
ude state from the pase wlcr it is ot 

h will prevent iu bursting.” Put peg lato 
The bole witen the water is let i 


To make an Aion Harp 


end, pe x atlp of w 
High and m quarter of in 

Tota tho ends of the bow {a ‘vin, 

olin to wind the stinga around, to 

fend: ‘Make tound-holw in the'atle 

a string tho box with nal ea 

isle ttringt.- Fastening one 


ofthe box aoa 


‘of wood glued upon the 
{in Gniton and pluce 


ha tgs 
vox in the window, tit 


pater ta ave fue ang, a4 eit at 2 
ep th 8 wives an exceedingly 
fee melody of note, wish vary with the free 


of tho ws 
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To Cure Smoky Chimney, 
‘Tho common causes of smoky. chimne 
‘etdbor thatthe wind i too 


‘may likewise afect thes, 
peril ic backed by higher ground or 
ballin, 

"The bi 


hod of eure isto carry from the air 
‘pipe under the Noor and opening wnder the re; 
oe when igh eet ae te 
se ov ut the top of the chit 

Tn rogard to mck bite 
cnutione may be uoeluly and a vory simple rem 

‘aay often reader the ealling in of wasons aad 

layers unnocesnary. 

‘Obverve that a northe 


‘aspoet often produces a 


ininey 
part of atack. 


truore aperture shall 
‘ther der tho gr 


intorally, whet are is ighted 
Wheres chiaey only smoky wh 
in Gs say be guarded a 
ie’ drw fo Kindle gradually; ar ace 
mapuy by laying avy lodtammetlo subetance, 
TEES thavings othe op of te pay 
Combustion of which will warm the sie te the 


B with a pot somewt 


ce, they may be i= 
ifdat 


ve further 


‘Whos a chimney is Sled with emoko, not of its 
from the fannel next tof an 
‘aay remedy eifers, in covering each faanel with 
f coniral top, or tarthea crock, wot eylindresl, 
bata frustum of a cone, by means of which the 
‘wo openings are separated a few inches, and the 
(01d air oF the gust of wind no longer forees the 
inoke down with thom. 
‘these romedics fail it will be generally found 


Sette’ fly adequate tothe 
fund fully sdequate to the cap 
ove has ocurred of caring swouky ehimoey ex- 
foved to tho torthwest wind, and commanded by 
Rio talding ow the southeast, by the fallow: 
ing eoutivanee. 


cap of oneal form was su 
vel, a0 as to swing over 
Bie'mouth of the chismey-pot by means of aa 
she strap or bar of iron nailed on each side of 
hiaaney. When a gust of wind laid this eap 
from its resemblance in form and uve to 
ay is ealled a 
sire 1th oto 
= forthe eacape 
Tie able whichever 
‘ain hall ewer ectually prevented frm d- 
feeading 


Th op of ech chiney shuld be fraibed 
re te shape of a bell, us 


Tallent Tength for bo 
stoned, when not in use, to nails 
na th eine, at sgh, ba thi 

oF both of th 


Stet the doors and windows throw 
the ire inte grat, and thea sop 
the ching” bapciat 


of coal, where 
fio, will immediately extioguish 


toro pieces of woollen 
rubbing it on, the other for rabbing it dry and 
Polishing; also an old linea cloth to nish with, 
ind pleco of smooth soft cork to rab out the 


Set xa cotter 
pefopng ei 
eee ah mea ee ae 
Sieefiamed Beal be onto tm Se 
SeifiaYeee ane sed ee Sone et 
Sed‘ti When te dots Seanel of atthe 


‘wood. Trl, be 
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found, and 
{he oil and wax well rubbed of 
“Pho faraitare which is notin constant uso wil 
nol require tobe olled above once. wesk tought, 
owever to be dusted overy day aad well rubbed, 
ahr neh are aid daly mus te wal rabod 
"morning, and great care shouldbe taken to 
femove all spots ffom then, particularly tok, 
‘This can very easily bo done, if not let 40 dry 
ong, by petting on Uta sat of Jemous with the 


ager. 
‘When cleaning tables or chairs, bo careful to 
remove them nts the middle of ti room, of abn 
‘ietace from the wall, Ifthe sideboard ‘or as. 
table in axed to the wall be sil more earofal i 
‘lasing iy and roll up tho woolen cloth tight in 
fhe anda into a sual compas. 
To Clean Leoking-glasen Mirror, ee 
{they shouldbe hung so high that they cannot 
456 
be conveniently reached, bave 
sound 


sponge, well washed and 
rity, Just ip Ke into 
seta ti ip 
ae 
“ting 


nanny to Ke 
‘hewn with 


eas 
mages 
ae 


‘Never 


‘uso any sloth to frames, of drawings, or unvare 
ished i-paatings, when cleaning tod dusting 


To Clewn Kiviven and Forks 


ater th ltr, meu 
Stent quantity of sutton-aet, and put it bot upon 
te leather with piso of funnel then take Pre 
Bese of ot Bath ricky and rob tem on sgainet 
thee oer thy Tater cover 
Powdec, which ruin until no: grease com 
thee wen pst ra hn ater, 
srhiclt may easily be kuown hy tho knife keepin 
paid 7 esping 


proper 
person may bo kite 
‘loaning the knives. Tako.» 
Keife in each hand, holding them eek to bac 
stand opposite the middle of 

Tkniver dat upon it, and do not bes ed upon 
{them ; by this meted i will be easier to lean two 


‘Be curefal in keeping a good edgocn the knives, 
‘paste, Carving -Enives ia’ particular ought to be Kept 


sharp, sich may etily be done by taking one 
‘ekhand beck back when cleuning eel 
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Stag ten tae the Raed when expanding he 
frm, but whoo drawing tho Bands togather tain 
‘ear ste bard on the edge of the katven; 
tS wh va hem bth a god cigo aad Sat 
Dolls, and fs mush bot tian sharpening them 
itn atest. 


Sol forks fow mes into this all tho staine om 
isn wil erred: en fave a weal i 
ed like kaif with Testhor round 
tvSiovecs tie prougshaviag’ tnt coelily Se 
ruabed of the dust ffotn them ax mos es they 
sealer ou ofthe tah A Kalfboand is efen 


‘Always turn the back of the knives towards the 


pal of the hand in wiping them, this will prevent 
A dange fom cutting" wing the fork pet 


orner of the cloth between the prongs, to Fee 

ny dirt or dust that may not hav bees 
Uoroughly brushed out; and Wf there shouldbe 
tilver forules oa it or allver 


particularly if they have been uted for 
tei tala tart sty have then 0 Jog of het 
wate ready tpt the at as aon as de wth, 
‘td wipe them as before dicected, 

Tn order to keep Knives and forks in good con- 
Aiton when they are not ia use, rus tho steel part 
sha hase pedi a wpe the si a ear 
1 few hours, as there is often water in it; 
tho blades and prongs with quicklise, 
powdered and kept in'& wuslia bag. 

To Brush Clothes. 

Hava a wooden horse to put tho clothes om, and 
foal cane to beat the dust out of them also 
board or table Tong enough fr then to be 
thoir whole length when Brushing them. Have 


x 


ane} 

do not have it too largo, and be particule net 

hit too Burd. Ma egretal also ot to bit the bat 

tons, Tor it will sorateh if 

fore‘ small hanit-whip ts tho best to 
qa ttea ty ml an 


Whe 
erly dono fold them together; then brash tl 
Bd, and last of all the eollar- 

To Clean a Hair-Drush, 

Put  tablospoonful of spirits of bartshor 
{aqua ammonim) in'a pint of water and wash the 
ral it will very quickly make the bras 
‘lean ag new. “This in leo an exeulleat iethod 
bf cleansing or shampooing the hair. 


Japanning Old Tea-Trays. 
First clean them thoroughly with sosp and 
water and litle ‘tone; thea dry them by 


the fire. 
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“After which set the tea-tray in an oven, at a best 
of 212° or 00°, until the varnish is dry. Two 
‘conta will make it equal to 2 

To Cleanse Sileer. 
agar wih bt ater lowed by ne 
‘tion of equal parts of spirits ef am 


nea tae 
eee SR PEN li 
supe eieetenetin 

cin sarenetae 


kil prevent then sipping about Lat ths 
Irae an earthing by aways pat der 
Tost in the box or hamper. Let there be 


Stat, aod peck the'artisles ght} bet 
‘tempt to pack up glans or Chiow which is of 
{uch consequence, tll i has been overlooked by 
‘ane one used to the job. ‘The expense will be 
bat trifing to have a person to do tt who under- 
stands it and the loss tony be great, if ati 

valve are packed up in am Improper manner 


laa. Into a Bne powder and earefally cleared from all 


roagh or hard partstes, which might endanger the 
Dpollth of the briliast surface, Sn 
‘To Clean Wine Decanters 


Cut some brown paper into very small ith 20 ¥ 


ignite ite the dct thn 
fps af ap vey anata put we ae 
pis sir bentn ‘ony and 


slvo wit peariaah. By well work 

thi about in the decanters will take of the 
‘give tho glans a 

heen fred 


frags hand to fat 
this will Keop the wi 


4 Decant Wine. 

Bo careful not to sbake or disturb the eroat 
when oviog it about or drawing the cork, par. 
Ulealarly Port wine. Never decant wine without 
‘wine strainer, with some fine eambrie in it t0 
ing into the 


jostle the decanters against eachother when mov 
fing them about, as they easily break when full. 
"To Preserse Heats. 
Tlats require great care or they will soon Took. 
re Tieash them with a ‘oft catsel-h 
rnsby keop the. 


sooth Mave. 
stick for each hat to keep it ia its proper shape, 
‘pecially if the bat bas got wet. Put the stick 
in'as soon as the bat is taken off, and when dry 
put it into a bat-box, particularly if not in con 
‘Rant use as the air ad dast goon turn bate brown, 
ithe ba ewe wet, hand as igh as pon 
‘sible; wipe it dry with a cloth or silk bandker- 
chief, then brush it with the soft brash. If the 
‘Bap sticks ao clos, when almort dry, that it ean- 
ot ba oc lone wil, he ttt branes thon une 


then beh eels Shard brash ct dy. 
Po Clean Boots and Shoes. 


MACKENZIE'S. 


brush and beach off 
st; Ubey muse al 


{he remainder, and all the 
be quite dry’ befure blacking, or they: will ‘nob 
shine, Do not put on too much blacking ate 


for if it dries before using tho shining brush 
the leather will look brown instead of blick, If 
there ure boot-troes, never clean boots er shoe 


Without them, but take care thatthe trees ave a 
ways kot clean and fro from dust Never pul 
{pe shoe within another, and when’ lensing ine 
dice boots or shee, be earefil to have len 
hands, tht the lologs may not get slled, Ale 
vwaye sore off tho itt ihn wet fram boots 
Toes, but wever place them too neue the fre whes 
Ary, as that orn te leat 

To Keep Up Sash Wino, 
This performed by means of eu, i tho see 
lest mater, nad with sonroely at 


‘rest 
vag theusan groove, 
sind by thte slantilty nopport tho tas St any 
eigo wah may be roqled. 

To Chovwe a Qurpet. 

Always sclest one’ the ‘gurer of whish a 
ss orn thee th eb nh 
‘rpeting constte, re alvaye tnuch closer 

crea than iacarpeta mere lange igures upon 
opto grounds ao fopreronted 


shirts and ealare the 
‘oa ball land ou 
arc pt i ples of tprtcet a are ah 
walnuts or disnivo 2 ot uf gun Arable pint 
Sinatra rain tro th of thn wd 
ch pint in huting 
re silane tay bo pat wil 


p 
Fol gh of 


wnt 


‘To strong tye of wood-ashes add enough oop 

eras Yor the required oak ade. ‘Put thi ta 
‘With « mop, and Varnish after 

To Tell Good By 

Pot them into water; ifthe 

they aro not fresh. ‘This is suid to 


ea Preveration of Eg 

A writer says Tho beat ethod Thnow of to 
revere eggs 1 to fil the pores of the shall with 
Fron cent lad, 10 ao xed all the alt Tt 
{smy opinion thot this siopo and eaay method ia 
rewrite any po in une Seta pot them it 
ime:water, some lay thet down in sat sine pat 
them fm aai-dast. "But the line eooks they #0 
{hat they have. dried appearance, salt has win. 
at effect, while eggs anvurated with lard (us far 
‘my experience gots) open freah nico 
een then hoe hinge 
‘oroughly, oggn ace preserved hy ita 
bot water an fallowes Waters tande to boils 


Patt ends turn up 
evtala 


iuleya donen egge to a colander, whisk 
plunged into the kettle, left there about'a mine 
‘ug, and then withdrawa with the oggs. By thie 


tueaa a thin layer or yolk becomen congulated, 
Si fro inthe nteror arin of th abl 
Sort of costing, which oppose itso to tho evapos 
Fallon of tho substance of tho egg, and conte. 
‘quently to the coutactof the alr wich rusher a 
{e'al tho void lott by the evaporation. 

A Method of Prevereng Line-Juiee 


‘Tho juice, having boen expressed from the fait, 
458 
‘was strnined and put inte quart bottle; these hav- 


ing been earefully corked, were put into a pan of 
cold water, which was them by dogreen raised to 
the Boiling point, "At that temperatare fe was 
kept for half en hour, and was then allowed to 


THE SURVIVOR Vol. 4 


‘ot down to the temperature of the air. 


being botted for 8 monthe the Juice waa fo the 
late of a whitich, turbid liquor, with the acidity 
find much of mor dil 


Sppear to have Some 
stub juice, whiel crainined the ye 
Serie, and’ which had sco only ‘been again 
Vented and carefully beled, was’ stil in pood 

reining tac of he Hao of te 
ent jal. ‘Hence it pears that by the applic 
‘ith oF the ove proce the whan of on 
Sr other apie to Time oF lemon-juin, may be 
fvolded, without rendering iat al wore Hable to 
spontaneous alterstion. 

Provide boty which meat be 

rovide bottle, which must be perfectly clan, 
seveet and dry. ‘Draw tho milk fom the 
{he Wottle, and, a they ar filed, immed 
‘ork thom’ well up, and. fasten th 
packethrend or wire: Then 
Bis bottom of» bole, on whisk place 

ith ateaw between thea, until the bo 
tullent quantity. 
Theat the water, aad 
draw the iy 
Whoa quits cold take out the butte, and pack 
them with ru or saw-dust fm hatapers "and 

inthe cootert-part af the bo 
‘Mite preserved in thiy tanner, althowgh 
ill beau ameet a wh 


ship. 
18 months int the bot 


rt milked froin the eo 


Cut the 

or mare a Ge se attached ts 

Seonp out the pith to abut the depth of 1" inc, 

faking rat to wou or Mra te rnd 

tho aperation. Suspend the eabbuge by means of 
el uroun th that that 


from wih th ih can ais ape 
Son whi rogaary ll every morning with sh 
trie Dy tite sple clodeabbacen, anal 
Tower, recall ole. tay be ring 

ang voyage in wevoto winter, for domes 


Fish-Hows (State of Sehuytill) Punch. 
Qed Beef Ian an 818 wie eae, 
peach Urandy, 4 pint cogatae brandy, dpe 
‘Htnalsa ra, no water, but large lump of ee 
Whitewash 
Pot some lumps of quicklin Into bucket of 
old watery and ne i about. tl digolved and 
Sntzed; after which a brush with a large head, 
long handle, to rasa th selling atthe resi, Se 
cd ren thinly he wl Wh 
ty, ibis beautifully wit, but Its Caown chen 
Sexd has induced the plasterers to sub 4 
fre of ghie sia and whiling fur the bougss of 
{ele ‘optiont customers; and. this, when 
 prskudes the employment. of 
alee for the Inter, whet laid 


Aering the dvellings of the poor clea 


For rough outs 
to the weather—the eat a 
ter, Any animal or vegetable substance udded 
nishes the adhesion vod durability of the wash. 
Becond. But ifthe wall is hard and smooth, he 
wash in improveil bya miztare of very ne sand— 
‘omuch as will mix and ean be applied. 


‘Third. For inside walls an addition of a Title 
guectay 1,9 pale increases the ale 
Keston. Hf it io desired to have the walls very: 


tho whites of eggs may bo sed inthe place 
athe gl — * 
Ta Prevent the Saoking of « Lamp. 

Soak the wick in inoger, and dry it wll 
before you te ity it wil Them barn Doth sweet 
find plostant ant give svach stifaction forthe 
{cing trouble in preparing 
Bary Method of Prevervng Best the Oo 


H 
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fore Fou Daye, without Salt and withoe ‘ee. 


willbe found perfectly ound aed tender,and may 
be boited or rsted. Mest may be preserved i 
this manner 3 or 4 days in summertime, free from 
taint, The tse will appear somewhat whitened, 
mt : 


hich tay be pa ether ise or oid of tos 
Spring-howse. 

Ready Mote of Mending Oracks in Stoves, Fipe, 
nad foes Bony oo bracied to Gorey 
When, crack covered ina sory thresh 
which the fre or smoke penetrates, the aperture 
thay be completly closed in a moment with 


feof the paper remalus, then take 
Souve Uhick gum Arabic water, pass it over all the 


‘ 
singles to 8 wrong 
ih white end ground Soe, 
nl Gckecehite Fors hve grounds dei with 
‘ike war end Promina blog, grevad fae} fr 
Ted wat and vermin, or ering} or gros, 
Wax "and verdigiag for & ebocolate’ color wa 
tnd barat umber 

To make Grindstone withnt Most 


ite 

composed of small angular erystaline particles 
el red with uns pare to 1 of blak 

f 


foxy oil. Neither rats, touches, wor other vermin Wi 
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fied brick. ‘The seme composition is formed upon 
sticks for eating stones, sells, ete, by the band. 


To make Waz Condles, 


Place a doven wicks on an iron circle, at equal 
Aiatances, over large copper vessel tinned and 
fall of melted wax pour s ladlefull of the wax 


‘wick, the fourth st the beight of 


to preserve 
the 


the figures, cut them out, 0 that ‘mr 


‘orure natal 


after another; what 


14 the sath at 


take them down and roll them one by one 
south (able, and eat off the thick ead as 
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To make Kitchen Vegetables Tender. 
‘When peas, French beans, ete, do not boil 
nese 
‘The diticulty of boiling. thom 
‘cxcess of gypsum Ieabibed 
Guring their growth, To correct this, throw a 
‘mall quantity of earbonate of soda into the pot 
‘lone with the vegetables. 


‘To Prevent Hayutacks from Taking Fire, 

‘When there is any reason to four that the hay 
whichis intended to be housed or stacked is not 
uBclcatly dry, let a few banfuls of common salt 


tion of it, but adds a taste to it, which 
{he appetites of cata" and preserves them fom 
many diseares. 


Bo Frame a Poingraph or Ietramet for Wri 
Wolanaoe 


Jn this instrument, two pens, and even threo, If 
recessiry, are joined to each other by Hips of wood, 


Scting upon the pivots one of these pone cannot 
 silhout deowing the ether to fellow al is 
‘nd the 


y the fist are 
part of thove which the second 
as fone i the ene ie aor 


Sdvance towards tho. 


{Berapets of Nght wood mb dressy 
ines r soratebos ot dav inky and that without 
Wee" cony ia made of iu and without ever 
ut ditleaty, and aitot wih the samo facility 
vo 


i sdapted ore may be xed ton drawer mesh, 


fin Inkstand, am easel, or simply laud upon the 


table; te generally accompanied by a drawer, 
fand a case of the forin and bulk of an ordinary 
take 


Castor Oil as @ Dresing for Leather. 
Castor oil, borides being an excellent dressing 
for lear ender i yrmin-proot it 

‘be muixed, say half and balf, with tallow oo 


sttack leather 0 prepared. 
‘Subuitute for « Corkrerew, 
A convenient eubatitute for a 


Stick two forks vertiully into tho 
ot 00 wear’ the edge. 
‘through the two, 


Fill the hollow at the bottom of th 

bottle with » handkerchief or towel; grasp the 

‘neck with one hand, and strike Graly anil steadily 
ther upon the handkerchief. 


fn'liable to be deeyphered. Tt 
fre free from such objection : Tho correspondents 
asso edition ofa book, the 
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‘wound spcaly around a rd of wood ; these 

Zan ouly bo dseyphored by bringing them into 

se Bcrarasne 


‘Taxes, seo Ins. 
Expectation of Life ob any Age from Fie tw Sicty 


Every man, woman, and child bas « property in 
tite. “What fs the value of this property? Mr. 
Charles M, Wilich as establshed an extremely 
shay vol for exprecsing this value—this * xpeo- 
fon of Hite” at any age from 5 to 60. His for- 
cia iain words, 

tre stuindv of ts 


hs yaa en 38 gers hs 
tig nd 80 thor ao 60 yeu 
SF aby and this athe sam of his expeta 
Iie. "ie''man be now 00 years,bo wil 
tupesasion of Ife nearly 1a yeata mare, By the 
tite ie alld of has ton € fie i 8 
Sears very one can apply the rule (o his own 
a. ich Rypothess may be as easly 
nore a ye Mee hat oe 
‘Beeome sbralat, from th 
Moeralty tables. The oe 
ond very 
Sloe mith tow frum’ Dr. Fares Hogi Li 
{Table courted with great cate from an it~ 
imoan nuns of Flurns. 
Saige 
ive pats ofr 
tao, "Mele th 


‘the purpo 
the wae at 


Ts Prepare a eheup Hortus Sicews. 
ud be expanded und 


Tonk fo the bottom. Ta 
ienatura form and position. ‘Fhe paper, with 
{We plane upon i must bo withdeawa fom the 
ater gently and the plant and paper afters 
laced betwixt two or trea. shon 
per and pressed with » book 
Then to bo aid up in m qire of Mot 
Xnidr presure, fora dy or two, when, 
tay be placed permanently upon wellog paper. 
To make Avifeint Red Corat Branches for the 
Babellsdwen of Oot. 
‘Take clon rosin, dial i i 
covery vunee of mhioh add? des. of the Best 
‘nen wirred well together, shoow the 


Smitaion of natural coral. °, 
Branches over a get coal Gro, tll all is smooth 
fad oven as if polished. In the same manner 
‘white coral may be prepared with white lead, aud 
Diack coral, with lampblack.” A grotto may be 
Dalle, with fille expense, of 
Dies pieces of large Mint, abells, moss, stones, 
fterfalt oral, pieces of chalk, all bound or 
mmted together with the described 


coment. 
To Prevent Gold Feet at Night, 
Dray off the 


tans, cinders, eb- bet 
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‘rll norer have to complain of cold fect in bed. 
Frequent washing und robbing then. thorns 
Sry bh hen Sloth or andl i uf fs the 


EP aural Dairies 

‘he common sranbery ins steal dente 
acd tte jc wtbent any propratins tte 
{ie tarente teeta eee, tay aod 
ius ire erect tod grein 


Fine Clay at « Dressing for Sores. 
Dr. Scbreber, of Leipsie, recommends the use 

ofclay asthe most “energeie the moat innocent, 

the most simple, and the most esonomleal of 


considers that 

‘cclerating the eure. 

Ging ten dw lr pd ed from al 
is lid ayer by layer, over the 

‘Stectel pare te the thks of cheat 

{ehecome dry and all of freh layers are 

tothe daonad src. he i 

ered 


nad the plecs which fall of inne pow 
Produce we intearealnen at 


a pete Ban i the 
Porites Dia pt 
Seton tetera sallewing 
ec eoeact 


‘howld fall of firing rele the same 
‘quantity many be given 20 erwards. 
‘Whe 


tessa inespnste asin” Ton my bore: 
cantalof an lafasen of 
anon. af them 


‘isordored by frequent excess 
The Portland Powder. 
‘Take of aristolocbia rotunda, or Liethwo 
gentian root, ops and leaves, geewander, tops 
(faves, ground pine, tops and leaves, 
ops aad leaves, ‘Fake of all these, w 
red and sifted Sine, equal weizht, 
\rell together, and take 1 
‘moruing, fasting, ia a cup of wi 
‘water, broth, tes, or any ther vehicle 
cep fasting 1) hours after it; cuniinue this ge 
he without interruption, thea diminish 
'E dr. for 3 mouths longer, then to 4 
(aking it ropularly every 
forming if possibloy after the Grat year it will bo 
‘aficient to take # de every oth 


sald, a cupful at a time, at pleasure, It mi 


diay. An thie thi 
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slowly but eurely ; it does not soufine the patent 
{o'any particular dist ono ives ober, and 
‘stain oom thove meats and liquors that have 
Slways been assounted poration fa the gout a4 
Shatmpago, drains, high eauccy ele 

‘a rhewrcatiem whish isnot habitus, fow of 
te drach dover tay do, but if nitual or of 
long duration, the powder snust be taken os for 
the goat. The remedy requires patience, us It 
‘peraten but slowiy ta bah distemper 

Pradier’s Cataplavn. 

Pradier’ remedy forthe gout was purchase b 
the Eaperar Nepelean, pro Cons puttin for 22000, 
‘Tako ef Valu uf Mecen,6 dr} red bark, 1 0%} 
{fron 4 on; sarsaparila, Lox. j mage 
tiged spirit of wine, 3 Ibe. Dirsalve separtaly 
the bala of Meson 


‘ 
ia wixed 
‘the qoantity of lime-water} th 


‘bottle mst 
ken in ordet to mlx the precipitate settled 
at the bottom by standing. 

Bede of Application, 


he falowing nth male of apni. the 
remedy: A poultice tut be pre aseod 
tea hh ust of a 

tpread very bot of the ‘ra Auger oo 
‘api, saa completly to surrvgnd the pat 
Tested i i be required. for both legs, fron 
feet tothe knees, twill tako abot 3 qi of Hae 

5 


seed. meat, When the pout 
hatte paint ca ear yuo 
{he prepared liquor muat bo poured equally over 
the whl of the eeace of wath, without Ws blog 


ly-kiled beet or fowl, chop it 
nullod water, with & drops of 
‘cid, and 340 67 graius of eommon 
well together, Aer an hour the 
rb isto bo Corowa, 

‘allowed. to flow through without’ any 
pressure. “The first thick portions which pase 
tbrougi are to be returned to the sieve, until the 

it Fans of quite cont. Half «Ib. of distilled 
Jer oe poured in hal portions ating en 
ve There will bo ob: 

8d (cold extract 

of flesh), of w ted color ving. a pleasant 
{rate of soup. The invalld Is allowed to take ft 


be heat 


2 it becomes muddy by best, nd 
‘congulum of albaanen end coor 
fatter of bivods im soup prepared ithe weal 
‘ay ty boing, all has convents of ah are 

ig which are neseaney fr the formation of 

ood siinens andthe yolk of egg, whieh Is 
{hore aubtance, frit contains 

tnd only 17h 


{ain & certain quantity of coloring matter of 
Bood, and with itw much I ‘of tho 
secessary iron for the formation of the blood-coe- 
esses, and finally, the muriatie wold to aasat dic 

"A great sbatace tothe use of this toup, 


fr'sumumer is ite lnbility to change 
weather. 


i, caters ne Remi 


i eves vio to 
fermentation is a question wall worthy of 
being investigated. ‘The extraction of the foah 

st consequently be made with very cold water, 
{tod ins coal place. Leed water, and external 
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Bat the most important point to be attended to is 
to-omploy meat quite receatly killed, and not soy 
feral days old. ‘The soup has been successfully 
pplyed in lw fevers and the sammer-complaiat 
of ehilde 


Liebig'e Soup for Chitdren. 
‘With that remarkable estimation of the 
eas of small things which is the most valuable of 
Bis many high intellectual qualies, and with 
tender appre ‘of the importance of” small 
throw 


Of thn others mi 
sal dooe mot adequately ropre- 
fet tho mill of m healthy woman, and. whem 
‘hates four is added, as commonly ts, Liebig 
Bint oat ha lcosgh that start be nt 
ng for cho nourishment of infants, the obange 
digestion 


‘of it into sugar ln the ntomach di 


Itapoees. an tnnecessary labor om the orpsniza: 
op, which will be sparod ef the stash be 
shauigod fat th soluble forms of sugar wad dex 
tein 


cat tical than woman's 

failk'he supplice this whea preparing the noup. 
is soup ny be shortly prepared, 

‘Hafan ot of wheaten four ned 


i a fhe tobe eed 
‘akon m gente fire; when the mi 
Uiaken if removed tr 


UTE becomes 

"After 

itis ready 
if 


ald not be suckled by 
3 Fequired, besides bis 
‘mother's milk, a more concentrated food, "The 
i food — the. shildren 

Imaelf used thie 
‘breakfast, and’ a oat the 


Sear aia 


‘rth tom 


cope 
tty trea 
On th Hoving end roping ef « Reser, 
at the hone be seldom and but eparnghy re 
cred ty snd ante unos by featent Sede 
ented tcopoiog teotgsa 
tye the ts 
ie ho 


of a very infrior quality, 
Tee ld 


‘off it wil be found 
over, lightly, with a 
Dub upon Ht the top p 
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hich, being « fine power, will admirably supply put a stick in about 1 foot above the water; cuts 
ihe fac of te bee "csmpotion averted fr Baten Pe eek atone acne 
ES gatpore_Anotier exelent dao taera: Sade eta pack ater ehezonone; 
tags. ‘'s by rubbing it well with pew- let the string, after having tied it round the stone, 


be shout a foot longers to the other ond faston 8 
sal cloak, baled! with plas of tlle 
fights sheep's pauneb, or horserbea; then about 
‘eed inToat the ick bat fasien 9 #0k nearly 
led, valgarly termed as big as your lito Sager and about 4 i, long, 
: taturated solution of exslio tying the dtring with a single knot exnctly tot 
a safisient quantity to form s paste. This centre of tho nick; then place that part of the 
somposition is to be rubbed over the atrop, and string which is between tbo brick-bat and the 
phen dey alittle water may be added. ‘The oxe- short sick into the msich at tho top af the Lom 
Nig acid having a great attachment for iron, alittle quick which in stuck in the buttom of the pont, 
{ciotion with this powder gives e ne edge to the The short atic will prevent the weight 
ase. Urick-bat ftom drawing the a 
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tho hook wilhang afew chest te 
Forse Paling tthe Hatter alan he brik bat hag at hy heat a 
Porapicx ae for curing the top of the ssh. When th ater tow! takes 
this ted Labsc bate sople ald Steere saa Lats the belted book: ho palle tho suck” aod the brite 
Serene teense ani eed entire coe te Set nnd the itr ‘pels hha andor 'wetar wa 
leather strap to buckle arcund the neck for a few drowns him, 
foches below th ents A horse tay pull a i 
‘ut wll son give ep. 
Po Kecepe from ar Go into 0 Home on Fire 
1 with your face near the ground, ‘he 
the roow | peel af eae Genes be 
tion, yet near the floor the air is puro, and may be © 
‘Urentbed with aafety. The best cseape from upper ToPt & pole, or any thing that in 
windows is « knotted rope, but if a leap is una- sabore, or on board: he wil 


Tazor-strop 
ter, tnd impregnating the leather withthe Sous 


Paste for Sharpening Iazors. 
‘Take oxide of tin 


the 
ing through the 


in Danger of Drowning, 
spectator is unable to swita, and ean ms 


lor water until asistance 
10 throw towards his a 
help to bring 
eagerly weieo 


‘voidable, then a bed should be thrown out first, or Whatever is placed within his reuch ; thus he nay, 
Taste lace! by those etsde forthe purpone Petia be tse rom is psoas nthe 


Activate object appears attains 
To ring Horses ont of Stabe on Fire. he proper uve ofa manrhat Fed pocket bastLer. 
‘Throw the barnes or ade to which they may chet wh, bang all the apparatus Deven 1b 
“have been accom over the bucks of the horscs to bs red thus? Spread the handercet oc the 
they wil ue eat the ground, dck, tr 
ual ewmwards on 


fcining the nots fa goo hand, and 
Spening of the bat upwards, 8p 
inet Enawing hw tte aa’ 
Tungeinte the war, with whatever nay bo nee 
‘sary to save the life os . aon: ‘crvatuts, 
ser ia which bh expert winner 
‘petvon he wiebes wo save fom 
Tie arm Sal between the 
this wil prevent i 
ins arto and thos 
perhaps, using 


iin the bright Tight th 

‘sontracte and appeara much stnaller than it { 

‘was in the darker light, then you may be sure the 

horse has a strong, good eye, but, provided the To Eatinate the Distance of @ Phunder-eloud. 

pupil rom i ot ae ae ap Sound travel atthe rae of 120 ft ur snond. 
the fl 


[eared in the darker light the horve has a weak Count the number of seconds betw 


‘ye, therefore Lave nothing todo with bis. ‘There and the thunder, and multiply by 1120. By thie 
‘are‘cootracting and dilating moscles in the eye, means the distatce of & canuon or blast of Took? 
‘which will plainly show you in what atate the eye inay also be estimated. The pulse of w healthy 


45, whether it be & cong ot a weak one. ‘duit beats about 7 


How t9 Catch Wood-pigcons. 


iy atten 
‘be at handy generally 
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J 463, 
spouts, iron gates, or pallsadoe, at such tines; 
‘tals of ll Kinds having ao strong an attraction 
{or lightning, as frequonty to draw ie wit of the 
‘hurce wie it would otherwise have taken, 


4 


Mea 


of Restoring Persons who have been 
sige esi 

Ts our attempts to resover thoro who bat 
forel ‘indve the calamities of famine, great 
umispection is required. Waray evel, 
{ood are the scans tobe employed bat 
Ant that hove may prove too powerful a Uit 
Speration, if ot adeslistered with caution end 
iigment" ier the by by ong tang 
cot to nstate of ore than instil debility; 
tho minuter vessels ot the brain, aod ofthe thee 
frgans, collapse for want of food to dstend ther 
{he vtoweh id intestines shrink im thelr copa 
SiG ade Beart languily ian, hay 
‘eateelysutiient energy to propa the sokaty cat 
Fent of blood, Uaiter tuck circumstances & pro. 
Der apylintion of heat gems nn exsentil evens 
fay bo elected, Uy placing 
Healey oan in contac witht 
vi, oe fomentation ofthe fect, may also bo wed 
with alvanta 

‘The temporature of these should be lower tha 
that of the human body, and gradually Increased 
seccrding ta the effet of thei stain. New 
Blk weak. broth, or water gruel, ought to bo 
fnployed, oth for the one autho other) aa 
ourshint may be conveyed. into the syste 
{his way, hy passages, propety the tost pete 
Jina tate of fstingy not tow 


f 


i 
ialin very aval de 
‘bly ited eh ith 

des hy i 


‘wine oe spicita; but sten- 
‘woll answer this purposo, 

an enay and ple 
ned bas been a 
gird, an eg may ba mixed with the whey, 
‘SF adininistored under eome other agresable fora. 
‘Tho yolk of one was, oO 


nly two ounces of food to hit daily allowance, 


thors, that the return to a full diet should be 
conducted with great eaution, and by very slow 
igeuution 


Welk Rabei 


ato itdown. Hava read 
ey and dep, Mocketin dich 
srt np of hatter, nad set over the Lap, 
Htavo rendy the yolk ofan og whipped, with bal 
2 glass of Madotra, and au ooch ale or beer; ait 
Your cheese. when melted, til it is thoroughly. 
inised’ with the butter, tKen add. gradually” the 
Se sing ea iting ile ra sont 
uss. Soavon with Capen and grated mutica. 
‘Toe eaten with a thia hot tons = 


Inpronpes Ching Di. 
Ttoften happens that in traveling 
sits fora rabltmay be had wha 0 
ton the house the gourmand 
‘ate if there is uo laser or ebang diy an x= 
tallest exbatitate le formed in a moment’ by two 
Sup plates separate from each ether by pieces 
fata otte‘ork placed on tho tim of the Tower 
ho, which should contain any hind of pi 
Pat your eheeso fata the top wi, Ste tho pt 
witha wip of paper, and eet Your rabbit of the 
Gorka; itanemers 24 well as the most expensive 
eaten Ghristendone 


‘DIALYSIS 
Is the torm applied by Profussor Grahase to a pro- 
‘esh devised by hima for separating bodies by tating, 
‘advantage of their tendoney to form crystal orto 


dency to orysta 
ther), as albuatca’ (white of eg), 
Tike aro never Kiowa to avsune the crystalline 


feria ergtatotds, 
Iida) be placed nm veonl ay 
des or butane constructed of anital wien 
rane o parctscent 
or iomersed i 
throw into the eu Tiga, mite ho 
salletd will remain. This is not a5 setiom avalo 
fous to eedinary ltratio 
‘water-proof, but is of more complex matere 
“Tho dialyzer of Profesor Grahass consists of a 


boop of mood having is bottom meade of parch- it 


‘eat papers it rescenbes, i fat, an ordinary tan 
Courine.” ‘This ls floated ca tho surface of slid 
‘and tho wisturo is poured into it. After a tine 
‘he liquid gives on evaporation thocrystalloid salt 
for instanee, whito the colloid, jelly, for instance, 
remains within the dialyzee. 

‘Atsong the rovolts of favestigation with this p- 
paratus have been the discovery off 
Toek-erystal) in a soluble form (page 
of 


Mr. A. Whitelaw has prop 
of dialysis for obt 
{eitiout tater w 


‘pal 
Tt is only necessary to enclove the 
en, 2 


mat metabeane, and ners 
ihe sit passes throogh, aod the 
ibunsincus atl extractive matters retin, 
‘Fo Fresken Salt Meat 

application of 

dering salt meat more julsy, tender an 
ihe, tebe meat ie plead isa bag of unt 
‘kia, which ts neatly led with brina from the 
teabaceel ‘This is placol in seacwater for s= 

when the bh 


‘absoebe part of 
thn givea out to the brige. In 
‘yy steeping, and the 


Tete in the bags, after a nightly dialysis, ay be 
for a 
‘Thoroughly salted meat withoot bone gradually 
takes up neatly § of its weight of jules fur 
ine. Tt becomes then somewhat like eesh meat, 
sind may be cooked in a varity of ways which are 
for salt reat. 


RIDING. 
Sitving 2 Moree 
theler is Jivided into three parts, 
of which two are movable and ene iunnovatl 
ene of tho fest comsite of all the upper part of 
the body dows to the waist, the other ofthe lower 


part of the legs, from the knee down; the isamuy= 
464 


‘ble portion i from the waist tothe knees, 


The 


id appearance, te chest not mel 
Arown forward the Fos resting freely om the Bip, 
tho wait and loins not slifenct, sud thee note” 
posed to teasiun or eurt feom the motions of the 

tis upper part of the body should lean 


lef whisk oul 

te seen; the 
hanging vertically frat the 
esos withost 


Knees, tauches tho 
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mtd up 


‘pressures the toes 
train, snd ca the snine Tenet for 
ike tocs are tarned cutwrard it not ouly cates the 
Lborse to be ueuecessaily pricked by the spurs (it 
‘worn), butch firmness of the wont tToat; the hetle 
Should be seven-cighths of au inch Uslow the toch 
{tod the stirraps so sljuated that when the thet 
Taites hizaself om thot there uany be the breadth 
Gf gers between tho crotch aad the suldles to 
‘ako thisaljustinent, wen the rider has noquited 
‘firs and correct ecat ho should, without ehang- 
fog that eeat, ch the Dotto of tho stirrup {0 
{he hllow of the fot, snd thea, with the foot hor. 


‘stirap, andthe Hoel. will 
‘of ait inch below the tos. 
"To give tho rider a correct eat, the instructor, 
‘baying caused hits (o mount sites the lower part 
‘aio Tog, aid stretches it'atraight toward the 
{ore-quarters of the horse, o as t0 bring the bute 
tock the ier square an the ale the, 
esting one hand on the tan’s knee, he seizes th 
ower part of tho leg with the otber, and carr 
Yat “eneo v0 a8 to bring the erotch 
are on tho aude, tho thighs covering the sur- 
Single, the lower part of tho Teg, 3° 
Gown, also over tho suzcingle, und seen Chat the 
Fider Goes not sit too much on his erotoh, but has 
Shi buttocks well under hin. 
tho ridor that the 
thie 


Ue taut, too, 
hit to placa thew in th 
of tho ube earetialeondi 


iol to. fet, without ale 
‘irra, for tis So 
for good 


y 
nd vite of 
Te ia the contra of on 

"pour ina wineglaasful of the be 

Srewer's yessty wiz the four gradually into It 
citing i with Hukowata water} cover it aud set 

Th the moan. 


ind of 


then the apongo ie perfectly Tigh, bad ttt 
Tiher ingredients, tlaing  theas ail thorooghly 

st ai sat it bythe Oe for 

‘rite Ua 

frste-buan, farm out the buap of 
Wate tek diamond or round sha 
You find the dough vo ett asco be unmransable, 
Uixin'a hte more four, “Have rendy'a allt 
Gt boiling lard put tho dough nuts ia Mand 
ity them brows 


Cotes 
One ani 9 Balt the of Hoary 8 eggs # of alk 
1Bat, 6 oF. of butte ae 8 ine 
oes mixed, winelanatl of tse 
tater, tblespontel of saarat Rub the bak 
ice suger, andor i heap one 
Peat eggs very hy 

ibis ail int dough, knead it well and rol 
ft an foc thike sae Hint apy twist them, 


of 


I into various forms, fry in hop lard wot they ato 


ors 
theta. 


nt brown. Whom cold, sift sugar over 


Unto ake Otto of Rove. 
cpfties te eae of he bore bed rm 
(rove centile) pat thet ia large jar ores 
Wik eat secu water vo oover thd thea pa 
ihe sees to stand in the sun, aud aout a 

the ott (x butjraceous ol il 

‘he surface, which ould be 

thoved by the aid of m pices of eoton, 


Hose to Keep Frosh Fish, 


THE SURVIVOR Vol. 4 


Draw the fab and rem 
Pc 


‘the gills, then insert 

‘mouths and two of 

If they are to be 

‘any distance, wrap each fish separately 

place theta ina box.” Fish thas pro- 
veral days 


‘Fo Varnish Articles of Iron and Steel. 


p 
wits tranepurency, and tho motallic beiliagey 
‘of the attiles will not be paired, 


ia water, having the water either 
nor 0 cold, 


Pharaoh's Serpents Bop 
‘Theee ae litle cones of aulphonyanide of mer 
curyy ble, when light, give forth song, st 
Denti, yellowish-browa body. 
Prop nto of rory by diaving ad 
reciptav in rong nitrie. aid as fog as ies 
Titer up.” Prepare also ruphosyanide of nome 
ltt by ilsing one volume of Vaulphide of ear. 
too, four of atfong solution of anmonta, and four 
Or ata "Hu tae be Fingers 
Shaken, Ta out 3 bonrs the bai 
Thi wt have dissolve, forming ede red al 
{one ‘Bollea until the ved olor diappests and 
tho tliion beomes of wlight yellow slr Tha 
tr'o'bo evaporated tt about 40° Far wall 
rynallizos, AGA Ile by Ite the sulphonate 
tothe moreury aoltion, ‘Tho eulphoryanile of 
ieteny il prepay the sport gid 
tiny be poured of and tho mass mute ito ene 
‘hoot halfan oh im height The pow 
t te tho air pax 
frou the butting cones 


‘hjeots of eurlonty and aso 
‘wituoue thelr performance. 
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DECALCOMANTA, 


r the Art of Ornamenting Chi 
anvrare, Wondenware, ancy 
Paper Afaché Goode, Japa: 
Booke, Fans, Leather Work, 

"Dirteions:—Cover the picture 

ure not to go beyond the out 
fool of fixing varnish; then put the pisture.on 
tho objeot to bo oruamented, being earcful to place 
it properly. at once, fu order mot to. spol fe by 
nuting. “Tho varnish omy applied being too 
Iiguidy tho picture should bo lett to dry eight or 
toh uigutes, and placed on tho objet ta be oraa- 
mented, when just damp enough to beatill 
‘sat; in done, gover the bask ofthe pita 
& plan of loth tepad fa water, Un, by meana 
‘of a kolfo or pen-bolier, rub it al over, ao esto 
fx rey nae the rears ho pac flat 
ad riage the payer with palat-brosh steeped in 
ho ond of fow sates the paper will, 
‘ome Of, lowing tho painting trasforeed. 

‘Gare et be taken thatthe pleco of cloth with- 
out being too wet sould be sulNeienty so for tho 
paper tobe enticely saturated. ‘The picture must 
a te washed with a wot yalat-rat, aad died 
‘ery lightly with some Botting paper. be orns- 
Tented erste shoul after thin be pat near the 
ftove or any other arm plac, to snake ft dry 
‘well and to luprove ihe adhesiveness of the pic- 
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tures. ‘The polishing waraish shoalt not bo ap- 
plod watt the next aay, Keeping the pistarct a 
Ths menotime carefully out cf tho dans hela 
tor varnish should b pot ons lightly ao posite, 
Tf davk-colored objects aro to bo rmsrnentod, 
such as bindings of book, nssan leather, leatet 
tag do, Bae star mai fact tm coved with 8 
stare of white lead and torpootin,fllowing 
foe elie fh dig and covering ict 
‘When this coat is perfcty dey, proceed ascrding 
10s abe nations sas 4 
‘To print on sll, paper or material that eannot 
boar washing after the proces, prosed a flows: 
Cover tho pistareentcly with slight coat of Bx- 
fog vai and et ry fran boar ot to 
a8 a sponge, lighily damped, orer the 
ne arac tebe, fh dat te ake say 
{he composition which ta omit a the bani party 
ish often leans the material, 
‘When the paper Js dry, ro-varnish the pitare, 
snd transfer tom to the material by ieaue of & 


ited piat,rabit with 
Inbited in turpentine. 

‘Our readers wil nt once apes 
of this ivention; cho fucity ith wbieh fe ean 
te spied also ia nastoous applications 


forthe Complaston, 
Mix gyeorino with water, together with «small 
iy of cool, nid Galop or ater Pere 
‘a preparation clesclyrescab- 
inbrated Belt de Pete, This pee. 
sion i sald to input a sft white, and se. 
hin ‘of the texture and lor of polished 
fo remove ll discalrations, Usk worm 
mighness of the thn, and seats 
th aras of aral-pox. 
heap Onide Paint 
‘Take 2 parts (in balk) of water To grou 
2 part (ialbulk) of while lead ground fel. Mi 
{hem thoroughly, by adding best boiled Tnteed- 
‘cough to prepate it to pass through s paint, 
fee which temper with ol til can be 
aint-brash. Make any cor 
ule Te wil at thre times along as lead pain, 
is wopetior, aod cost not one-frtl a nacht 
Briliant Whiooasyslonlyreenbting Paint 
Many 
8 tho east end of th Preside 
Washingtoa. 
Te db 
boil 
te 


Be, 


Tre “Te sould be poten 
ost canbe kept bn 
eo sie sald tat seat 
Wil cover a square yard pon the eusie of 2 
Rouse if preply aphid. Drosbes snore or let 
tay te lady actrng to the nena ofthe fob 
Fequired. I annwers af wells ct puint for wes 
Wick, o¢ slong, and is cheapo: Tt tetany fs 
Uriiiney for aay years There i ne 
the Kid’ that wil ouspare with citer 
outa wala Calring-nater nny bo 
etfs and mate of any shade yeu ike. Spagihe 
row stired in wil sake rd Pin nore ras 
deep according tothe quawiy. A‘chste tinge 
af thie iy very prety er itide walle Finly 
putvedzed coun day, well mixed with Spee 
Ekrown, makes s Soule tout'sdurs low 
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‘lite stirred fa makes 


owas atc 
lor generally extesed 
soe the darks of the 
ty te quantity 
Steoloringaoed.” Its didheat to shake rue bo- 
ese ese aes os be tf ty 
oy aad ltt dry, Greed 

with ine; it destroys th 
‘ilo ad the calor hasan lot othe Whi 
trash whch teakcsit rack and peel, "When wale 

Havo Been badly snoLed, and you’ wis to ln 
thera, a conn white ie is'well to quero indigo 
Biss tough sng into the water you uty 
fare ii sire in the whole sxture, or nd & 
Tile Ute ste, Ara larger quantity tin 9 galls 
to wasted, the saize propertion alould” ab: 

revel. 
To render Guxpowder Incombustdte and Conbrete 
ie at plecare 


te mater nb 
si 
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‘explode, After theve tests the remains of tho 

‘were sifted, and tho leased 

‘lightest toueh of a match, 

‘went off at a ash. Dut 
‘remarkable of 1 


‘boop 
pone dropped 


apart andthe 
ir, almont extinguishing 
Tho addition of ground last ha 

cts mechanedly.” Tho 
fates the grain of powder, and preveuts eoatin 


chemioul 


ighbor to render the latter dangerous, Mixed 
5n heavier proportions, the gunpowder will scarcely 
Dura; and by uniting four parte of ground. glass 

we of gunpowder, tho lator if rendered As 
incomburt stone. 

‘The importance of thia discovery can soatcely 
‘ve estimated. Tt is ono of the groutesteafeguarde 
‘of human life ever discovered. will render t 
pondee wagering harass, ‘and prevent thowe 
feequont and terrible events regutiug in th loss 
‘of life, whish have seat anisery and woe tbrough 


 uuany Communities, “This discovery was made by 


Ar. James Gale, of Plymouth, Hngland, a blind 
twain, who, in happier days, ore vision was denied 
him, ad been ‘extensively engaged in seieatige 
pursuits, 

To prevent and correct Rancdlty iu Vegetable and 

“nisal Oil. 

A scoall quantity of nitric ether (“eweet eprite 
‘of nitro”) auized with the erude ol, aries of all 
the disagrecable odor of ranciity, whilst by sul 
sequently warming the oil eo treated, tho spirit. 
‘ous ingredieat is removed and the oll beevtnes 


Sweet aud Timpid. Af 
‘ed to a bottle of ell when frat open 
‘ounstant proventive ta ranciditye 
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pasture, freyuentcurrying and washing ofthe 
food st proper intervals, protection frost 
1ht02 alla fcfement weatbr, the uimot clenolingss ia tho 


Fatty Dodie fa globular state may bo kept 2 When sown wih eri 
tone le wits Wenming nc pee rests, {masisen tei 
seas be bapted tay rer Soe aiyuce nee 


Pees omgerer pe te ern oa rl Femoral of manute, with ita eorage at a greut 
a of yall of ogg, or bile, or slovminous" spring” fe connection isace foom th eile hed. 

caconor bene, Eton of skal composed ots. BedClover,2 witn Timothy (without $13 to2 gala Syurvous oF tax pisease, 

toro "OO otetLatthesame tmpers. ‘Taothy double Te is highly important to be able (recognize 
tre. hen tite for some ti to ean). fhe Sox typ foyer tat, the necessary meas: 
Wig hetatyaater atom glotalarcoiion, Hoth or Tops Hin base of M the wes muy be ake te provant engi, ahd a 


Keatuehy Blue Gris, 10 1b the proper treatment inay be pursued, 
i 2? ‘Sguptome When tho contagious typhus ir 
raging, keep a watehfal eyo on your cattle Tf 
you notice in thelr git, thelr looks, or about thelr 
‘ars, any wa mms} if they soci les eager, 
Teas’ aetvo, if they leave part of 
their food rhea in Ue stables, oF 14 when fn tho 
Selds, they no longer browso with coatinued 
rity, —be upon your guard. IP to these ehangos 
‘added an appetite 
fonts loss regula, 
sina looks sad and lopli fhe exhibits na 
lunwented look of gloomy if his leaden eye reems 
Ap bushels, xed and astonished, bo’ assured that. this oruel 


A New Hydrautic Cement, 


At a siting of tho Academy of Sciences at 
Poti, Docaubor 4, 1845, wes tonvenee! 


(r Delow a dull veduess, powder 
‘mass, and making itintoa pasto with w 
form’ under watot a stone of 


Beets and Mangel-Wareel, 
Carrots, see ee ees BtoS Ibe, 


ich, whe 


fee 
i ai 3 eta 

‘Potatocs, . . =e ynper is ing throu rane, 

mes converted into a kind uf extremely oigpetad ty Tho anteal Too bl sp 


a8, which, by exposuro in water f 


467 expres osm te ie i sti are 
RINDERPESE® snd ore, ruuaation inshore a 
ay ee eee Ar it eda new ad fal 


Hany atid ork 
Chey for Medaling and ting 
Reged betty tng en eiiccing sempeensire setae the and 
lastic by admixture with glycerine. Tt retains "authorities on the tulject, by a proml- 
Sa el ee srerhihanaae + Fo 
Sadar Ca cerage oa ties ai ae Se ss tn 
vantage of lay ing the tame couslt ehoh now povaing in Rog” ine Rovn a ota 
taco panting iter Rade hy ldo rps of agree hemo ha aes en 
1 voftoned by beat yue,” and which it may justly varia and soimetiui 
“Aner-—& shaper method than the ators, fared dentine stat act ae United a, meine nar, and snel 
arate odo ing owe Steen i dea farina aes hn rar 7o al oa 
lature ‘of pipeelay wih tleon of side diac and popular foray mach iaformnion ap Unarer Beh ae abiverngs 
St aim Lhe suit gravy oF os Talg Sats entaPoleny edn te aie ot os iat a ad gy 


‘or some day 
ing yu och 

‘leront par 
i 


rotaing its plasticity for more than a year, aud Sciontife men. 


Tereenga eu ge trie eno ae ume ltt 
Hegel a fas pe ye el, Shy le in tre dd 


arts of well-drlod and pulverized nite following account has beea condensed. 
DURATION OF THM DISEASE. 

‘he dation of he eae plague when st "Tha Mreaing ow besumes more bared aod 
nes trou al uy ps wp to, cpproseed, and more pully; from tho eyes, nos- 
rl “ad to twelve days, trim and taouth thes least a dicbarge hich 

ah ere are wovally four Hage, exch at fat thin and irtating, bat 400m become 


peed them, and’ will, 


ound and ti 
Tanguesiu, to which itis only very alghtly Jo- 
Mlolont in Actinio energy. "Te is not, however, 
tultable for in-door photoes 


een ‘decade eau 
; a roe ee Oe aN Se aaa eg 
Sew Wepre Meta. —_—_ Fite hcted crm ing ne nln of ey al oy 


Porafin a welted itn $y cant. of Unseed-i! Uy tacit esbitiny, aed onder iBpertent. sil Kod eat the Gare bvesten ore fe 
sod run into cakes for uses, When needed vis changes, Boome, A fourle stages “Third, Ares quent, moro ith ond somos body gusoy 
melted, and the mistur oath, Churaceied $7 doeoved under the skin along tho abe and 
tho cloth, leather, stone ion, et. 2) fee isetarges from all the muedus toemibranes, eucklo whe pres 

nel a8 good fasulator for the iatcus which runs from the 
{emo prostrativn td doath, thicker an moro fetid) a glue 

“Tis tyes i silt, contagioan, fart, Uagus'foum sop up th noah; the eye lad 
sa non-reurting dicen, to regulate which tig with busnor, sink Inthe orbits; tho bodily waraith 
anit pactecioiee het ory mn toa be enpiged Head at 
ine aod a sleent quaniy of aero form a Wo rcen te ection nl ly al 

antyton8, wbioh i Toft to solidity, and when dry #2 fo mam, expecially those who, having aa 
Pivertobely bar, sucantble af eciving «fi the sn, come im contact with 
high eli add fe tld as ube 


Toslen Siteror Pad Ware, vas mame an napa Mob 0 0a eel ake 
‘of aromonia, 4 02.; cyanide of potassiuw, ox, destruction by burning or burying of all matters “a6 ourse of the disense is not ulways the 


seeateeta shout ancy end’ rub with bck: castle of reproducing the Sncos” hence all 
oe or is ery omni artes which have baem in cmtac with a i 

Bena be shite, then to soon i noo 

tedne)"Notprrder is naceanary in pots 
“sain of Frm Sed for em here 


seine Sem tated tit 
Sth fantons of Slatted tha 
‘cs eomen on tn tro or tee days, AL tines 
the hngyare ore ced nes ra 
: cog is more nen, and tbe bea 
eat broadeatt,. sss + 1gto2 bushela deeply buried. Tn order to maint and oracle : 
Wet ined". "."= =. 4° Selith of cle, there should ba formabed eben cama 
Bae time toes 1] inceoypere ety drpyetam, wall ventilated sheds, to DISTINGYTEN ynoX Pu 


Gilles... edbto1d © plemy of pre water clean and dry meadows of When once soem, it is imp 
Barley, broadeus, 9. 2 tah = 

er dried ROE 
Oats, broadcast... 2S 


walled, 272". 2 “ 
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‘Eugenio erupt numa and an ad hrf haa bers no the engin ema pent, All, 
Ee seb eet ea Ae nd get i piel 
ME Satis Tipated err Syelacosdps od be dnewe nto ptcmie NN 


this dinas (ox typhar—enitlo plague) for any 
tlher, wales Be tbe chase cou 
thcimonia, whieh i ikewie stag 
[ibn peer peeccents os 
Aly insidios,~ the yen preserve tsi visseiy, 
fal the sppeice is not lose wail tonaeds tho 
‘love. Ta this Gsorder (qeure-pmetesnl) a 
‘Shor dry sough Shows iat froa the eutireae 
and porsche beeuthing lo fequont and pt 
nd th adch of the chest, when strck with 
fhe’ agers give out tho bard, molld sound ot a 
full neal (@atnom), this pores being pa 
{al The ayn wow, and cenih do wot dares 
{ie puraten secretions seen in yyy and to 
Siar only somes ont the rd, Wein lees 
468 
fraquont and fd, Tn th miteh cows the milk 
Aenea fs not quite soppromeds 
"Tun heat of tho horns and lower extremiin 
in rid 


faa ete ERs a 
eile Gs aes o2 
aegis oe 

a eta dy ci 
cnt fare at ct 
ist oe gets es 
ities ete atte eae 
Baked tt ae 

Byory firmer who ke any cattle should 
afore tr 


pers wide 


actually smitten with the plague, to be tecated 
‘eeurding to euch stage of th Wiseuse. 

‘Tho heolthy cattle must bo removed from the 
farm re they remain a the ack, must be 
taken out twieo daily for the (wofsid purpose of 
{aking wholesome exereiao and allowing. their 
shalein sheds te thoroughly eleanor. Thar 
fading should also be carefully watebet, ani the 
following provisions udiled to thetedaily supplies: 


Poumutad gata» 4 pounds. 
Pou 1 poo 
Povederod gontian + 1 ounces 
Sulphate of ron 2 Urachans, 
Carbonate of soda 2 Urachaus, 


‘Whilst in the fells, tho'enitla stoukt not be 
aitowed to dink out of pondy or at any stagnant 
tr mudly water 

Catta belonging ta our second clas (having. 
been oxposol to infection) must recive the sume 
Arengthening and tonie ration fm the morning, 
tnd twice every day take the following. auto 
tagious proparti 

yr citorate of potaeh . 


2 drachns. 
Waterss ts. 2 2 A piat. 

Dissolve. and imix with ‘ono ‘gallon eaxe or 
Dysop tea to be given when drink ‘is given thems. 

"Tho ws of this auti-contagious drixt is of the 
highest importance. Te shoul! be continued even 
after the plazas haa brolzen out, 

During’ the abvence of those aatile which are 
undergoing tho proventive treatment, let the 
Ihealthy condition of their stall aud ‘sheds be 
Tooke to. 

Wo curefol to take out the litter every day; 
wash tho floor and eleanso it thaeoughly; vent 
Tite the place well fiumigats ie with Burnt al- 
phur or dried janiper berries, sage and rosemary, 


‘salted with saltpetre, and a Tittle arvonie, This 


‘ura really if placed on u pan of cots. At 
arent east ptm ering 
nay be eft fm the stable, to difaso Chir vapors 
tod modify the air a2 
‘As the eattle plague or ox typhus, when ence 
developed in the ox; eow, or seep, wally pure 
‘ues is course, tho various Functions of the Roly 
ire oo changed that they vary dering the diferent 
‘tages ofthe disorder the forer strat producing 
‘exitenent, bat ia the lator stages reat ox, 
hastion. "Teco it requires « high degree sf 
Skil, pratioa!esperiones an siglanen, Dara 
tie thorder the ox wndargoes fu two meek al 
the Yorerish commotion which a tan labor 
dae tpt fever would te eject te 


‘The phenomens succood each other with ter 
swiftness, leaving barely toe for the iediciocs 
act, 


the animal coughs 
ive him warm drinks, such as teuved 
saa, ofa bot ay, dover big 


Sty tees —t0 all 
tmuit be applied. 
Trying deeply ia dey ground is the qo 
ud mest certain way of disinfecting a 
at da fn the plague 
Iroppings, straw, and, all fl 
contaminated should 


Vo buried, so that they 
oug tee 


# of n diseased animal shvahl be 
removed toa suitable place, and covered with a 
Iyer of earth. 

Floors of any shed or <table in which diseased 
cattle have stood, if not formed of watertight 
fand impenetrable’ material, mast be assumed to 
be infeted to the dopth of six inebes. Malt retten 
‘wood is an especially favorable carrier of info 
tion. Avy lining’ of spon whero a dieeusel 
animal has stood, shoold’ vo ‘Lroken oat and 
Narned. 


‘All infected articles, ax racks of wood or tun, 
ste cam be disinfected by exposing them to's 
hheak wif will char wood, sod all euch of iron 
should then be galvanized. 

Chloride of Iinao is sasong the cheapest and 
most powerful of artificial disinfectant, amd 
shouldbe applied as tzuch ss posse in sntion 
eis not applicable to large quastitis of matare, 
or fo atlrs ck i tenga, an ytd rine 
One pound of chlorite of Time ts one gallon of 
water ean be distributed by a ganten enzing, of 
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eer w thorongh scrubbing 
te.” AN Uroons tn that 


‘vo wash their own bodies and hale with 


69, 
soap, and to destoy Al Dething as ts of ttle 
ails‘ ain he clr gett 


or whisky. co's day. 

‘Tho other prescription je?—1 1b, of onion 
small and strong; 1'1b. of garlic, ib of groun 
ginger, & Ib, of asafwtida;. to be cov 
‘water and atiread on t 


Toko 
Among tho many methods adopted to proterve 
ail fora lengthened period, i thatot St; Pasta, 
Iie has found that if tile Be heated to 213°" the 
toilig-point of water, fill renin swent hr 
fow ayn; If hetot to 290° (wuer presser of 
oar) it will remain sect for several weeks bat 
ii"Neate to 250%, tho all honp for nny au 
leet years 
To detect Watered Mth, 

“Tho cheapest and easiest, 
mills by adding water, 
Serta o exact extnt uf alteration by th 
Telowing plan. Ie 

ats be Eid with 


To preserve Mit 
Milk becomes sour by tho formation of Inatio 
‘acd, which ix rapidly developed at a toroporature 


oF 707 to 00°. ho best way. to pravrve” aie 
Sgn dot rp eto Bo ery 
ag few grane of CarVonato of soda pe pts 
‘Koop the milk alkaline, Sal 
RICHI, 

‘The following aooount of this disease has boon 
ondensed frum report made in Apel 1885, ope 
comaistion of selenite and motieal men, toe 


tohave ex 
‘ouscles of man, and whieh could bo 
‘muscles of some other mammals by 
foeding them with it. More roceatly it has bees 
‘issorered to occur naturally in the musclon of 
‘wino. Tt is a minute slender, and. teaneparent 
 earcely 1-20¢h of an inch in length, Aer 
‘this animal Yecomes introduce Into the stomach 
‘of sian, or othor animals susceptible to 
‘aad which ay feed 
tho worms become free 
the action of the di 
Ja the stomach an 
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"abode, pass into it, ‘wow To Paevexr sickinas. Aesioeation of the ment, if continued for a period 
fad faaten themselves in the space 20 made. ‘TBS As no trichina nor germ of trichina has ever of solicient length, will also Kill them a8 for i 
trores then vearee's dl Freel Segikny apapetaed ro ty Sun tse they wilfnrar bound io bass aro 
Which fouly becomes ealerevur by sl fartbe? feeitably come Eerough*the eating of Mesh of BiGkng, However, doce nok appear to have any 
erations. Tels ony in any (thea gowe kind. A strict altention tothe fonding of 20st open tees worms, When we reflec, tha 
Dogs and their confinement in pons where no sni- og out of 48 4 examined 
vas found to contain trshinw at all, aod Uut one 


having now reached its 
main during’ tho lifeine of ‘its custodian, Te 
feeds no longer, but goee on slowly in develop 
‘ent until it has reashed the eandition of puberty, 

alta its chances of freedom to “eo 


pid stag, it wil so ree 


fexlats should be per 


‘scope willefectally tll if the miuscles of the bog tod to eontinue auong Ine 


Ee {Siigent perio, and thus deprive ine tenth af 
set eee Does cr Sgrcltral population of no of thir hat 
sow ro 1K. THe ranasras, SH foot 
Todo this tis simply nesertary to thronghly 
oes, 12 Tagoot, 13, 20 
ia tho Horse, 108 INDEX. Asatte Wis of 0, 
8 saying, 
Compound, 149 ‘Biter, Olof 201 ‘Aastha, 127 
taf kiomoaly 178 eke oot 
‘ioe 20, ‘Atte, 
‘eels, 208 Aninget Injoctiany 106 
cura 18 dang Misr, 12 
Garont, «83 date sep 
Shrpeamat, 318 eto, 
Seti t ‘Aetograpiny, 2s 
ine, 208 
enie: Babi Mot a1 


Bade Water 299 
ling tm Mores, 1 
Balloon ‘2 


" SO bay ae 
Ses Se Rety ar ee 
stsoa meets 
Ais Asia ar 
ach AS a pune 1s 
ost fg Asie eee 
Boh Se snieaat 
ote ie ate 4 Aaa ns 29 eign Gea 14 
Hone Sh a Poerkaneyrt ain Ma 
fe ‘Antiattrition, 347 ‘Batterie Blectrioal, 374 
Hebi ices ror a3 Stern 
gon, sunt Sree mre rea, 
a Anta a, Bran Ou 3h tt 
sa rom, 9 Arete aac ene tr 
‘enw 84 abe ee 
Ha Buns tocol, 85 " to Ohooee, 248° 
pars a 
sine Spa er, 20 as ene 


‘to ake, 260 ‘Apt, Calter of, 63, 15, 
from Potatoes, 283 Brandy, 263, 29 
Tapiees, 198 
Apricots to Preserve, 240 
Ae ae ae ‘Hashed, 207 
Aquaria Consent, 354 Gantt of 
Eoiuet’s Plas, 255 ‘Aquatint, 421 
200 ‘react, 282 
285 ‘Arrow-root, 196, 
to Brew, io small Famiies, 254 ‘Arsenial Gres, 365 
{o Brew, Burton, Nottingham, Eesex, dia. Artichokes, 280. 
arg 256,257 ‘ei Glas Tongues 205 
to Wine and Drescev, 258, quart, 257 ani Aeecice tue pinay) ole, 
to Bolle, 262 Oi, 394 a oe em eer te 
toRipen, if Flat, when Dottled, 283 Stone, 439 Gnen tr 
to Manage in the Cells, 263 Woot, 337 Dead to Fativen, 250 
Atexiterial Water, 203 Anzisrs' Coton, 381 Plat Recover, 259 
‘Alkaies, Poaoning by, 182 ‘Asearides, or Seatworm, 160 From Peat to Brow, 258 
Autoys, 368. Asparagus, to Cultivate, 61, 82 from Sugar, 256 


‘Almonds, Arti6 


201 Guslities of, 250 
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Frosted, to Restore, 260 
Faring t Cary te, 250 
Ginger 258 
Lager, 257 
olaties, to make, 258 
Musty, to estore, 259 
‘on MF. Cobbets Pan, 255 
Foun 156 
wired Time for Keeping, 258, 

Rost, 257 Bee 
Bereaperils, 27 
Spruce, 257 
Bilal ot Sour, to Restore, 250 
Table, to Drew from Palo Mal, 265 
to Fino, 288, 250 
{o Hing and’ Presorv w Cane of, 25 
te grea Kish Faro fo 

rent becoming Baio and Flat, 259 
Wita 2a ns 


nt of 9, 10,104 
{oars jer to, 80 
Dea to Foe, 101 

toes 10. 

{3 Barn 00 
Boot Bran, 39 

Boga 85,263 
wan wet Set 
Bal, Wosnds of 145 
ening Teter 0178 
Bergh vena, 100 
Biron’ Antte for Supe Stn, 80 
Bennal 98 
Ile 4 
Billoo Foren 128 
Deh 01,396 


Birmuth Ores, to Avsay, 365, 
Dies and Stings of Noxious Animals, 145, 450 
Backing, 340 
Blackberry Brandy, 230, 

Cordial, 236 


Culture of, 60 
Etenet, 286 


$28, 220, 288 
BLNACHING AND SCOURING, 909 
oling, aftr Rtration of Teeth, 167 


Biota Face) 
lotehed Fae 

‘lube as Mensre, 26 
‘Bin, Brana, 895,887 


Boat, Upstting of, 150, 
Doethaave's Rules for Health, 184 


‘to Preservo Fraits i, 240 
from Root Beer, 263 
Meant SU Ccaper fe Ma q 
Sepner fe Tia Rail, 488 


Oraameats to 


te, Awa Saal Fain, 264 
Secr nd ho fem Pex Sol, 288 
sore ane : 


‘able ier fom ato Malt, 255 
a Sugar and cease, 265 
Wie Beg Tee 
Brow-llouse, tH up 4 Ball, 262 
Bnewse, 1 
“to choose Water fr, 262 
{© coat Warts in, 269 
‘Veet to precrve, 260 
Bring, to Utilize, 3, 
Briatls, to Dye, 325 
Britannia Metal, 372 


Liebigs, 216, 461 
Mutton, 193. 
‘Seoteb, 193, 217 

Brown Stout, to Brew, 254 

rashes in one piece, 387 
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Hair, to Clean, 486 
135 


BER scan 
Eeeireshat 
sv 
cr 
aeeranait 
Sao 


ure 
rs 
Bs 


‘to Rewore Turnip Flavor from, 96 
Draiea, 


ri 


‘'ifotal, 214 
Wt 


to make, 91 
Buttons, New Material for, 434 
Butyrio Acid, 283 


Cabtagos, Qualities of 249 
“e'kery Cuerpo 
{e Droverve for BeurVeyege 
Cachou Aromatisé, 307 sie 
Cian, Yellon, S34 
in Peeworka, 385 
canes, 300 


Apple, 202 
Banbury, 201 

Bath, 200 

Biuck, 224, 290, 251 
Bread, 202 

Cheap Fruit, 202 
Cheese, Bread, 202 


Cheese, Rise, 202 
Cider, 230 
Covosnut, 222 
Creat, 201 

0 


1201 
French Loaf, 226 
Fruit, Plain, 202 
Good Plain, 234 


ich Seed, 224 
Savoy, 200 
Shrewsbury, 200, 228 
Sponge, 224, 250 
Sagar, 230 

Swedes, 227 


to Reat, 9, 92 
Camphor, 290, 

Mixture, 124 
Casany Bi 
Cancer, 135 
Cancerous Uleers, Lotion for, 154 
‘Candied Sugar, 28 

to Color, 234 

Lesion Peel, 233 


Candied Oranges, 235, 
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Orange Peal, 283 


Camenne Burt, 240 
antardg, toning by, 152 
vas, o Waterproof, 347 
Geouteboe Varnish, 348, 

Capacity of Doxey, 428, 
CCapaicxt, to Raise, 82 
Calaway Cordial, 285 
Gi, 390 
Ccarbasaio Aca, $18 
Garbolig Act, 436 
Carbonic Ash, 433 
Carbuncle, Lat 
Carlsbad ater, 200 
Carpets 1 choos, 457 
to Restore 311 
canety eet ets 
ares Apparaiay, 4 
Carrots to Calivat, 40 
Cartages, Displaced, 135 
CARVING, AWT OF, 241 
381 


CCoasia Oi, to Obtain, 290 
Castor Oi 802 
essing for Leather, 459 
158: 


Cy 
Cast Stee, 283, 
(Canta from Fusibte Metal, $70 
Gataplaams, Cold, 168 
Cataraet in'the Horse, 108 

Catarth, of Cold, 126 

‘Caterpiliars on Goosoberres, to Remora, 78 


cat, ago 13h 
eis tae 120 
Bronsy i, 10 


Sauon 120 
Lang Paver, 16 
Pauching sy 121 
Pargng Din, 120 
ine 467 Med Wale 116 
curing 

Eyring wid Pod, 116 

Swimmtog i the Head ia, 121 

TTrrewate for, 16 

‘reaout of 18 

Wounds in 105 
CCoustis, Lams, Poluoning by, 162 
yen Pepper, to false, 82 
Caktions, Sautary, 1 

Paitere an Gla 


rs, 108 


to make, 285, 
200 

Calory, Qualities of, 260 

CRMENTS, 252 


arate of 8 


ish Fie, 174 
Th 


Chalybeate Wine, 100 
‘Charapagne, 289 
‘Chaneres, 158 
‘Hooks, 107 
Blin, 156, $06 
‘Charvoal, Animal, 298 
‘at Dood 


1854 


‘to Protect from tho Eifects of, 185 


of, 17 
‘Wounds ia tho, 145, 

Chicken, Frioasse, with Mushrooms, 209 
‘Broth, 194 


to Clean, 455, 
China-wate, to Manufacture, 394 
‘and Glass, to Clean and Vack, 457 
te Clean, 437 
Chinese Shect-iead, to make, 381 
ire, 383, 


Obiots, to Was, 310 
‘Chloride of Lime, 436 
‘to Destroy Insects, 450 


Gilae6,221 
‘Qualities of 251 
hetee af Animal Hood, 247 

Plants, 68 
Choking, 163 
Cnouend, 162 


‘Claret Punch, 281 
(Glaret Wine, to Tmitate, 269 
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to Dry Clean, 313 
Dye, S17 

to Fall, $10 

render Waterproof, 331, 247 

to Take Out Fraitotains from, 214 
‘to Take Spois of Paint from, 314 


to Take Spots of Grease from, 314 
(Clothes Ball:to make, 313 
Tncombustible, 437 
‘on Fire, How to Act 437 
to Brash, 456 
‘to Seour, 312 
totake Grease from, 314 
Cuormso, 186 
‘Clove Cordial, to make, 286 
‘Cloves, Oil of 29 


(Coalail, 302, 450, 451 
‘6 Destroy Tnseot, 450 
Coal-tar, 318,435 
isa Mana 2¢ 
rf 


Coie, 


‘200, 262 
Qualities of, 251 
Treo, to Bograt, 75 
Coins, 427 
Easy Mode of Taking Tmapressions from, 438 
HelatiseValue of American avd Foreign ASl 
Cold Crean, 208 
‘Acticin, 435 


Drinks, Prevent Bets of 460 
cota ret Ret 
aries 
ine Head, 126 
fn the Hore, 107 
Cole Sia, 188 


Coli, 130 
Painters, 181 
i, Fractures of, 146 
‘Dislocation of, 148 
00 


re 
fe lackarg, 316 
fee ceatecaery, 338 
umponten,Waterpot 98 
psi, Waterpro 
Sept 3, 
Seman of the Det, 144 
Conca, 252 
Gencuba of be Drain, 43 
Soniys Daleting Slatin, 428 
Gonrdenonent 8 
Sins 
tars anak, 6 
1 


ts, Soup for, 178 
‘in Preganney, 168 
dren, 171 
fn the Horse, 107, 111 
COOKERY, 188 
Cook's, Captain, 
Gopal Varnish, $41, 
(Copper, Ansay’of, 364 
“n Pickler ot Tea, 433 
Polls, $7 
Plates, Secure from Corros 
Poisoning by, 152 
‘Test for, 434” 
‘Tubes, 376 
copy, st 
py, on Preparing, for the Printer, 452 
Coral Branches, Artidelal, 460 
Comprazs on Coxrovxo Seunizs, 285 
“Anige-seed, Caraway, Colrat, Cinnamon, 
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Strong Cinnamon, Citra, Clore, Cai- 
onan de Bifarad Gl, Lon, 
Herds Notes Noy Snes, oper 
splot Hotats, Dry Hatelay Whiskey 
east 

Cork-ssrem, Sabwitate for, 450 

Gata, Tada, to Cultivate, 29 

Ossters, 210 
wry és 219 

Cornea, a 

orned Bee 0 

erry 

in the Horas 107 

Gonnatl for Complexion, 485 

Goretiy 308 

oon 60,r 

tage Chery 214 

ea 3 | 

Gough and Cult, 15, 169 

inthe flor 107 

Court plate 

Sa ate iets to ho, 
ia o Choo, 

toKeop 92 
Posi 

uty, on 208 
te bot 190 

Grae en he re, 207 


in Bathing, 183, 
Gran Sr eat of 69 
a, Ce, 


Crows, we ‘ba sh, 40, 90 
ca 


Cureying Leahey, 387 
ary 
“Indian Sa 


Balimon, 210 
Custards, Almond, 222 
‘Apple, 230. 
Baked, 222 
Boiled, 199 
Cait, too 
Lemdn, 222 
Grange, 222 
Rive, 222 
Cutlets, Lainb, with Peas, 208, 
‘hutton, 208 
Pork, 208 


Guttige, for Plants, 63 
Oypher, writing in, 459 


Dabli-paper, 299 

Dairy, o Manage, 9. 

Daston Cheese, 297 
Plume, Picked, 291 


D 
Digestion, to prove, 12,161 
Diphtheria 26 
Bonet i Ota 20 
Dukssea ov Onions, 109 

(eet Refer Treating, 122 

recutian vo Peuatsa, 165 
Dusnrncrantas 16 18, 185, 
nstnrrane, 164 184, 185, 28 
Disnection, 18, 
Distocariot, 148 
Dinespe 38 at 

15, 49 

pistituaion, br 


Pe ag aie 280 
eemeci 
ikem 
Seat te noma 
pat 
Beri 

Ee et 
ees 
ei 


Dose Medel, 189, 241 
Dover Powdery 13" 


Dear ater 
Broues Saeed, 
reueyInceteail,487 
Dre ePaity t 
Dang clay 20 


0ote, 
Dutly’s Elixir, 175 
Demlings, Ain, 00 


Raspberry, 11 
cy 
Dutch Deepa 208 


Pink, £34 
DYEING, fis 
‘of Leather, 390 
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Dyseotery, 130 
Dyspepsia, 128 


‘as, Bptraneous Dodie ig the, to Bxtras, 18 
i 


RCONOMY, HUMAL AND DOMESTIO, 0 
Eat, to Pot 190 
Hip ca ania, By 
Che Daapin 3 
fx Gratin, 21 


{6 Ohnoee! es Pood, 240, 4ST 
to Preserve, 95, 90, 47 
with Wine, 200 

Plano Ooo, 210, 281 
ive arty 


Himbroeation for Theumatiem and Sprains, 164 
Embroidery, to Clean, 314 
Euwinsions, Involuntary, 188 
Yana Water, 290 
eam for Cooking Vena, 895, 98 
to Paint in, $98, 
ENAMBLLING, 990 
‘Varuish for, 342 
Bagrare fla Again, 421 


” 
Ragraviogs ci and Prverraton of 426 
ie uaa 
Sor gee 
oat 140 


Eyelids, Inflamed, Remedy for, 187 
yes of the Horse, 108, 114 
‘Hyesight, to Preserve the, 186 


Bao Similes, 360 
Facrmocs Liquors, 287 
‘Failures in Photography, 417 
Fainting, 126, 

Fallow, to Conduct a, 15 
‘Fauised Persons, to Kestore, 463 
‘Pans for Cleaning Grain, 18 
Perey, 108 
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eat 
rete ea 

‘Dseato of fa the Horse, 18 
ro ht 

‘Mille, 168 . 

Be sgt 

Sts Emmy, 
ra Ra 
ee Ee Bacto ae 


Wines, 274 
‘inings, to tako and Apply, 274 
i Wines and Spies, to Boree down the, 27° 


Fires, 
Colored, 384 
in Distltrie, to Bxtingash, 250 
fa Hay stack to proven, 48 
to Hscnpo from, 402 
{o Extinguis fa Chimneys, 460 
Biroproot Dresson, 43 
ror paper 47 
Wood 
Erawonts 364 
xa, 443 
Bohes, to Bxtract when swallowed, 188 
‘Culture, 446 
to Curo, 04 
Poluoneus, 18 
Qualitin 6 
12 ook 1 206 ay 
to Prascve with Sugar, 
0 Koop Brea 464 
Plitula, 142 
Fite in Childreo, 171 
Bixed Oils 3 
Panel Cs 


0) 1 

Flavorings for Lmitatod Wines, 267 

iat to Gultivat, Drs, ey 42,42 

Fleas, to Destroy, 44 

Flour dali, 304 

iio, to Romove from Rooms, 96 
Stables, 450 


Chute in, to Datect, 433, 
to Improve, 88, 98 
to Prowrve, 06 
Flower Gardening, #4, 88 
lowers, Uatbout, to Accelorate, 67 
Faded, to Restore, 84 
to Dry, 
{for Distillation, 202 
to Grow ia Winter, 82, 8&8 
to Breverve, ST 
Pluor Atbuty 166 


Plax, 130 

lusts, 303 

Boils, 373 

Fomentations, 154 

ooo, Quatimies oy, 247, 251 
of Plants, 9 


Foretlling the Weather, 439 
Forges, Water, 300 
Fothergil Process, 414 


1856 


0 Protect, from Tnseot, 71, 450 
‘Trees, OF, 69, 10, 15, 16,77 
Shots, to Remove, 314 
Stains, to Remove, 31, 436 

Fruits, 5, 86,67, 8. 


28 
at, et, 310 

Fawigation, 16,164,438 
Fundameot, Palling of, 171 
Furnace, Sand-heat, to make s, 278 


Furnaces, Portable, 278 
‘Furniture, Oi, 380° 
‘Paste, to make, 349 
te Clan, 38 


a 
Pasible Aietal, 869 
aps Aan, fr Orang Clery, 48 


Leather, 977 
fon Wood, with Of, 377 


Sik Satin, Ivory, ety yarogen Gas, S77Grapes, to Cul 


Fact B75 
ue, 
Tewellery, 370 
Bslaten, 515 
itders, Cautions to, 185 
"Ysrmah fr, Be 
to Prepare, agi Holland, 282 
"a tint, 288 
Ginger eer, 258 
‘wuts’ 202 


Gi 
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Syrap, 176 

__. _ Candy, 258 

Gingerbread, Plain, 200, 228 
Fosndeske, 40,328 


Slort, 228 

Bott 226 
Gingerbresd, withont Batter, 200 
a 135 


to Ornines 
402, 407 

to Pask, 457 
{to Palish and Grind, 402 
to Silver, 370 
ars like China, to make, 458 

Glaxiers, Caution to, 104 

lesng or Bartenrao ay 206, 898 


‘a Tusitation of Bagraring, 


Ta, 386 
Gonany'e Shion 425 
Goat's Fist, Qua ‘Qualities of, 249 


Seaetcatet is 


aria 381 
a ae 
‘Goose, Chole of 31 
Goereberin, Calta of 69,10 
Geteberry Cheon, Green, 10D 
Sea ish, 162 

eri tank ony 3 

te 
Tati a3¢ 
Portland Powder fr, 


Grain, Damaged, to Correot, 96 
‘to Proservo from Vermin, 08 
eaplag bere Xie, St 

te, 73 


‘Hemodios for the, 131 
Walks to make, 60 
Gravy, 215,280 
“Cakes, 194 
Grease, in Horses, 108, 115 
pots, $12,214, 438 
Grecian Painting, 339 
‘Green, Chrome, #38 
‘Colors free from Arsenio, 338 
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‘oase, to make, 61 
Schocles, 333) 
Bchweiofirt, 988 
Bick, 168 
Grindstones, to make, 458 
Gripes in the Horse, 108 
Griping ia Caildres, 170 
Grottocs, to Eusbellisb, 460 
Urol, ako, 177 
Guano, 16,11 
‘hu Henzbin, Oil of to obtain, 290 
‘laste, to Dissolve, 339, 354 
the Yellow, 170 
Gun Darrls, to Brows, 219 
Cotten, 288 
‘sw Filter, 493, 
Cement, 358, 
Explosive, 334 


‘Link's, 384 
Soluble, 409 

Metal, STL 

‘Vowiler, 384 


‘Yo reailer Encombestible at pleasure, 


403 
Whito, 384 
Gutte-porcta, Solution of 848, 354 

‘Solvents for, 339 


Male Brush, to Clean, 456 
Dyed 205 
Uianey-wator forthe, $05, 
Supertinousy to Itemove, 205 
Wass et, 809, 

Flaws, Qualities of 18 
to Cure, 9. 


i at at, 309 
arrows, 
Hartshorn Selly, 
ash of iso, 
ath, te Dyes s2h 
‘erate to Clean, 318, 

stay statics 

jay Mating, 

7 Batak t Save fom Fi, 480 
Hadas, to eer 123 
Meaty Pucsnnvavion op, 188 
Heart 128,101 
ont, alten of, 127 
our to Patt 
Meat, seating > Guard Against, 138 
sate Fever, 1st 
Medge-hog, Vsetulness of th, 20 
edges, born 
dk 107 


238 


of Gining, AL 
ery Propagate 6, 8 
oD 


te 
erring, to Cure, Of 
ie’ choos, 248 
ioeap, 123 
Mi Cildsen, 190 
Mera Bota, 8 
Hip joint Diente, 135 
iver, Coble 
Teaugste 
Hives, Thereys, 103 
oarhourd, ta Candy, 298, 
oaks, Chappel, 10? 
Hedge-Podge, 214,217 
tog Cholera, 117 
Hoge, Fitton, 92 
Hogs 16,121 
Hogehead Chess, 199 
Hotiny, 93 
Money, to Claify, 240 
‘o Manage’ 102 
Water, 283, 205 


1857 


Hoot-doaed, 108 

Hoopingeentgh, 172,173 

ops to Calvat, ce, 43, 46,48 
to Choos, 353 

Hor fe Bye Vanns a 

Hons, Abas “and 
“anbary, or Watt, 198 
Baiog'wits Soow 114 
Balls, 108 
Listen dase, in, 108 
Bileeaiog i, 200 
Biesdieg, 2 Stop, jo, 14 


‘Blistering Ointgent for, 106, 
og Bpavin in, 10 
fn, 108 


Broke Keees fo, 107 
Brekea Wind in, 107, 111 
Daras or Sealds ia, 107 
Canker io, 


taped Hooks tn, 107 
Stove Jo, 107,101 


Crasked Heals 
Cath a, 107 

Diabetes in, 108 
Discs of Heat i, 113 


Toflanced Lewels, 106 
Tuttatsee Longe, 10S, 119, 216 
Saundice, 1 


110 
Mailsndees, 108 
‘Mange, 103, 111, 114 
Molten Grease, 109 


Bi 
Sores acd Bruises, 105 
Spari 108 

taggers 109 
Busing Profuse 
train, 209, 114, 
Btrangles, 100 
Steangury, 109 
Bort Tit 
eth, 104 

ber Tack-aw, 118 
tie 


to Take oat of a Stable on Fire, 462 
Unsuandness, 105 

Vives, 109 

Wart, 108 

‘Wind-galls, 100 

Worms, 108, 111 

‘Wounds, 103, 109 
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Honrteurrens, 60 
Hot houses, 67 
Tot beds, 60 
Tortus Siccar, 459 
‘Mousss an Fire, Mow to Escape from, £62 
Yointiag, S27 
Hoven io Catt, 121 
saws, 9 
segs? and hie to Reatre Fumlibed Per 
Mangary Wators, 295, 306 
MUSUANDRY, 
Immpleteats of, 25 
Toxhaw's Tincture of Peravlan Bark, 178 
‘Mydraulie Cement, 952, 408, 
Uydrogen, 438, 
Hydrometers, 430 
Uyaro 
Hyeter 


Tee, to make, 5, 36 
1s Battie Persone fom Disk 
Repeat 
Tete Wakes a0 
Ticont Pera 
for Canary Peron, to Prise, 
Icing for Cakes, 200 i ates 
Fel ioe 8 
em 
Env orm St 
Woretng 
Tecaabusie Wod, «37 
Drees a 


1st 


37 
Tnulion Sbieits to Prepare Varaish for, 61 
Aig for Dysing, to prepare, 316 
Paper, 200 
Bolin oy, 316 
Te@amueation of the Biad 
te Ditainish, 154 
rain, 125 
Siar, 125 
Hye, 125, 
Ghabds, 135, 
otesnen 120 
Kidneys 131 
Liver, 138 
Stouitch, 128 
‘Throat, 120 
Iadia-rubler, Solvents for, 339 
pa 3,548 


wa 


rss fe 
canine 
Tastruments, Mutat St 


328 


Penis, 
Printer 300 
Marking! to Take Out, 359 
Mertcutara, 361 
for ino Label, 261 
Tadlian, to mak 38 
‘Sabsttute for, 361 
Permanent, for Matuiog Linen, 359 
Spear S61 
to Writoon Greasy Paperor Parchment 389 
to Kestoro Decayed Writings 380 
{Tako Out Waiting, 313 
Speta, to Take Oat 81 434 
Tasects Ga Plants, ete, 3 $9, 1, 72,76, 19,88 
34, 99, 449 
to Destroy, 449 
Persian Povrdar for, 419 
Stings and Ditey, 145, 173 
Totermittent Fever, 192 
Intestines, Tofarosation of, 129 
Intoxication, 179 
Totine, Ticharo of 167 
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Irish Whiskey, to fmitate, 289 
Iron, Acetate of, 816 
Niteato of 316 
Ores to Assay, 303 
and Sted, to Brown, 819, 
to protect, 351 
Gast, Coutent for, 383 


Polished to Preserve, 438, 
to Plate, 380 
‘Vessels to Tin, 380, 


to Keep from Rust, 464 
(Ore, to Reduco into Malleable, 381 


to Shingle and Manufacture, New Way, 981 
Sr 


to Depostt Copper ox, 378 
fo Depost Copper om, 
Mout, fo Remove, 318 
Varnish for, 408 
Tingle jl, to make, 178 
Teaby 189,15 
Ttohing, 107 
Ivory, 0 Gila, 977 
10 Hench 350 
Avtioial 338 


aum, Raspberry, to make, 237 
Btrawberty, 237 
npan-blaek, 31 
Tapanaing GH Tea Trays, 456 
Saudleo, 120 
n'the Hors, 111 
ossnmine-water, to Preparg, 294 


aay ley 208-297 
230 <) 


Calves-fist, 29 
Gooasberry, 238 
Ivory, 171 
Pineapple, 297 
Puneh, 237 
Rasplorry, 2 


Blrawberry, 

ower tal Grama 
uate foe, 403 

Tookoy: Clu 04 

Isis Cacags i 138 


Kail, Sen, to Cultivate, 82 


isda, 307 
les, Teun, to Keep from Rust, 464 

leat Nracgay, 304 
4 Audaimmation of, 131 
1 Cook, 204, 208 
Kid. Skins, 369 
Kiera, 263 
Kiteheuer's Padding, 196 
King’ Hv 

ut, Deopsy of 135 
Kntvor ant orba to Clem, 466 
Knife-hundies, Ivory, to bless, 380 
Kxine, 8 
‘he, 40 
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